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Gem Lettuces 
Green Onions 
Wild Arugula 
Baby Carrots 
Red Beets 
Purple Sicilian Artichokes (Handle carefully) 
Cilantro 
Rainbow Carrots 
Spinach 
French Breakfast Radishes 
Dandelion 
Green Garlic 
Meyer Lemons 
 
**Disclaimer to the above vegetable list**: The list 
above is approximate. When we run short of an item, we 
substitute with something else similar. Andy will make 
sure it will be a good value. In the meantime, we 
appreciate your patience and a sense of adventure with 
these boxes. Enjoy! 

Storage: ARTICHOKES: Please be very careful handling 
these; the spines are serious! Trim the spines with 
scissors before storing in a bag in the fridge. Lettuces, 
Loose Carrots & Lemons: Store in bags in your crisper in 
the fridge. Green Onions, Wild Arugula, Cilantro, 
Spinach, Dandelion & Green Garlic: Remove ties and 
store loosely in a bag in the fridge. Beets & Radishes: 
Separate roots from greens, and store greens and roots in 
separate bags in the fridge. Use greens from all of these 
as a cooking green. Baby Carrots: Remove and compost 
greens. Carrots stay crisp longer without their greens. 
Store roots in a bag in the fridge. 

 
Dandelion. Photo by Andy Griffin. 

Wild Arugula and Roasted Baby Carrots 
From Chef Jonathan Miller 

Wild arugula is special. It's difficult to grow consistently, 
expensive to grow and harvest, but oh so good when done 
properly. It has a phenomenal peppery flavor, but also a 
superb texture to it. This recipe is a simple salad that will 
highlight your wild arugula. Try it within the first two 
days while your arugula is still nice and fresh and 
peppery. 

1 lb baby carrots 
olive oil 
1 small shallot  
balsamic vinegar 
sherry vinegar 
½ lb wild arugula 
2 oz dry, crumbly, fresh goat cheese 

Wash your carrots and dry them well. Toss them with 
some olive oil and a generous amount of salt. Roast them 
on a sheet pan, not too close together, at 400 until wrinkly 
and beginning to color, about 15-25 minutes, depending 
on just how baby they are. Check regularly so they don't 
go too far. You want them to taste soft and candy-sweet. 
You will lose quite a bit of volume on these carrots, but 
don't worry. They will be delicious. 

Mince the small shallot and combine it with a tablespoon 
each of the vinegars and a pinch of salt. Add olive oil, 
while whisking, to create an emulsified vinaigrette to 
your taste. Taste it and make sure you like it. If you think 
you need added depth of flavor here, add a half teaspoon 
of Dijon and whisk again. Taste again, checking for a 
balance of richness and sweetness, and acid, and adjust 
again if necessary. Use the balsamic for sweetness, the 
sherry for added acid. Once you like it, toss a few 
tablespoons with the roasted carrots and set them aside. 

When you are ready to serve, put the arugula in a large 
mixing bowl and toss with the smallest amount of 
dressing possible. The vinegars will begin to act on the 
arugula right away, so work quickly to bring the dish to 
the table quickly. Spread the tossed greens out on a flat 
serving dish and scatter the carrots around here and there. 
Crumble the goat cheese around everything and finish 
with a few more splashes of vinaigrette. Serve 
immediately. 
 

More recipes at Mariquita Farm’s Vegetable Recipes 
A to Z page: http://mariquita.com/recipes/index.html 
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Early Spring Salad with Green Garlic Dressing 
By Chef Sharon Ardiana 

Dressing: 
2 green garlic stalks, tender white and pale green parts 
only 
half bunch parsley, leaves only, roughly chopped 
½ cup champagne vinegar 
1 T dijon 
1½ cup olive oil 
a little salt 

Put everything in a blender and blend until very smooth. 
Set aside while you build the salad. 

1 bunch radishes + some of the greens 
small handful of kale leaves 
1 fennel bulb 
1 bunch baby carrots 
6-8 kumquats 
1 bunch mizuna (try with wild arugula) 

Halve your radishes, then thinly slice them into half 
moons. Tear a small number of the radish greens into bite 
sized pieces. Use the smallest kale leaves you have, and 
trim out the stems, then tear the leaves into pieces. Halve 
your fennel bulb lengthwise, trim out the fibrous core, 
then very thinly slice each half crosswise.  Trim the 
greens from the baby carrots. If they are more teenage 
than baby, halve them carefully lengthwise. Very thinly 
slice the kumquats into rounds. Make sure you discard 
any large seeds. Tear the mizuna into bite sized pieces. 

Toss everything together with a little of the dressing. 
Taste, season if necessary, and serve right away. 

Herbed Artichoke Lemon Salad 

2 lbs young artichokes, or quarter them if they are large 
3 T olive oil 
1 T chopped garlic 
3 T spring onions 
1 T lemon juice 
fresh chopped marjoram, or dried oregano if the 
marjoram isn’t available 
S & P to taste 

Clean the artichokes by chopping the tips off with your 
sharpest knife. Cut into quarters if they are as large as 
your fist or larger. Steam in a steamer until tender, 25-45 
minutes, depending on their freshness and size. You’ll 
know they’re done as with a baked potato: poke with a 
fork or bamboo skewer to make sure they are tender all 
the way through. 

Toss with 2 Tablespoons olive oil and all the garlic, then 
let cool to room temperature, or at least 30 minutes (the 
heat helps tame the garlic). Add the lemon juice and 
onions and marjoram and S & P just before serving, mix 
gently, and you have a salad! 

Spring Radish Salad 
Adapted from Verdura Vegetables Italian Style by 
Viana La Place 

1 bunch fresh radishes 
2-3 very sweet carrots 
2 bunches arugula 
salt and pepper to taste 
E.V. olive oil 
2 Tablespoons freshly grated Parmesan cheese 
Lemon wedges 

Trim the radishes and slice them thinly. Peel the carrots 
and cut them on the diagonal into very thin slices. Snap 
off the tough stems from the arugula. Gather the arugula 
into a bunch and cut it crosswise into strips. 

Arrange the arugula on a platter. Scatter the sliced 
radishes and carrots over the arugula. Season with salt 
and pepper to taste. Drizzle with enough olive oil to 
lightly moisten the vegetables. Sprinkle the Parmesan 
over the top. Serve with lemon wedges to squeeze over 
the salad. 

Sesame Spinach with Ginger and Garlic 
Gourmet, September 1997 

1 garlic clove 
2 teaspoons sesame seeds 
1 tablespoon vegetable oil 
1 teaspoon grated peeled fresh gingerroot 
1 bunch trimmed fresh spinach 

Mince garlic and in a small dry skillet toast sesame seeds 
over moderate heat, stirring, until golden. In a heavy 
6-quart kettle heat oil over moderate heat until hot but 
not smoking and cook garlic and gingerroot, stirring, 30 
seconds, or until fragrant and golden. Add spinach by 
handfuls, stirring, and cook until just wilted. Serve 
spinach sprinkled with sesame seeds. 

Dandelion Salad with Warm Pecan Vinaigrette 
adapted from The Gourmet Cookbook by Reichl et al 

2 bunches dandelion greens, tough stems discarded 
3 T extra virgin olive oil 
4 stalks green garlic or 3 cloves garlic, finely chopped 
¼ cup pecans, coarsely chopped 
1.5 T balsamic vinegar 
1 t salt 
¼ t pepper 

Cut top 5 inches from greens and transfer to a large 
heatproof serving bowl. Cut remaining greens into 3/4 
inch slices and add to bowl. 

Heat oil in a small heavy skillet over moderate heat. Add 
garlic and nuts and cook, stirring, until garlic is golden. 
Stir in vinegar, salt, and pepper. Pour hot vinaigrette over 
greens and toss to combine. 


