
    MARKET BOX

2 leeks remove dark green part and
roots, chop bottom white and light
green parts 
2 lb potatoes roughly chopped
3-4 Tbs olive oil
4-5 cups vegetable stock
2 Tbs lemon juice
4 Tbs cream optional
salt and pepper

INGREDIENTS

a few slices of bread
olive oil
fresh rosemary

For the croutons:

Julia Child's Potato Leek Soup
w/Rosemary Croutons

Leeks are a member of the allium
family so they’re related to garlic,
chives, shallots, and onions! They are
native to the eastern Mediterranean
and the Middle East. 

Leeks have a mild onion flavor that is
slightly sweet. They can add depth to
soups, casseroles, stews, and pastas!

Leeks are very easy to prepare. Begin
by cutting off the roots and the
darkest green tops (these can be
reserved for making stock). You will
be left with a white stalk and light
green leaves that are just beginning
to separate; these are the edible
parts. Cut each leek into quarters
lengthwise, but avoid cutting all the
way through the white end. Rinse the
leeks well, being sure to fan out the
leaves that tend to trap a lot of dirt
and debris. Pat the leeks dry, then
chop, dice, or slice as needed.

FUN FACT:  Leek growing is a
competitive sport in some places!

INSTRUCTIONS

Heat olive oil in a large, heavy bottomed pot. Add in the sliced
leeks and potatoes. Cook on a medium heat for 10-12 mins
until the vegetables begin to soften and color slightly. Stir
occasionally to prevent vegetables sticking.
Add 4 cups of vegetable stock and bring to boil. Simmer for
about 30-40 mins on a low heat.
In the meantime prepare the crutons.
Dice the bread (preferably 1-2 days old), heat the olive oil in a
frying pan. Add the bread and fresh rosemary. Toast until
golden and crispy, shaking the pan once in a while for even
cooking. Season with a little salt and pepper.
Once the vegetables are nice and soft, blend until smooth. Add
another cup of stock or water, a little at a time if you think it to
be too thick for your liking.
Season to taste, stir in the lemon juice and cream if using.
Serve hot and top with rosemary croutons.
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FARMER HIGHLIGHTFEATURED RECIPE

Leeks



 Organic Practices - Not Certified              Certified Organic               Conventional 

Blackberries
Boistfort Valley Farm

Curtis, WA

Rosemary Sprig
Sprout & Blossom Farm

Vancouver, WA

Green Beans
Volehalla Farm
Ridefield, WA

Harvest Moon
Potatoes
Flat Tack Farm
Vancouver, WA

Serrano Hot Peppers
Sprout & Blossom Farm

Vancouver, WA

Sweet Corn
Boistfort Valley Farm

Curtis, WA

Eggs: Star & Sparrow Farm or Reister Ranch     Flower Bouquet: Holley's Flowers 
Local Surprise! Flat Tack Farm Bishops Crown Chili Salt

Bread: Julia's Bakery Whole Wheat 8 Grain Bread

*Add-On Subscriptions*

Recipes

Edamame
Volehalla Farm
Ridgefield, WA

Cantaloupe
Volehalla Farm 
Ridgefield, WA

Leeks
Quackenbush Farm

Eagle Creek, OR

Store unwashed and uncooked in
the fridge.

Harvest moon potatoes can
be used in place of any yellow
or russet potato. They can be 
 roasted, sauteed, or grilled.

-Blackberry-Glazed
Chicken

-Blackberry Cobbler
-Tri-berry Souffles

-Potato Pancakes 
-Roasted Potatoes

Wrap in a plastic bag in the crisper
drawer of the fridge.

Rosemary can be added to
potatoes, chicken, carrots, or

bread.

Green Beans can be roasted,
sautéed, boiled, or used in

casserole.

-Rosemary Roasted
Carrots

-Rosemary Apricot
Sorbet

Storage

*Large Box Only*

Blackberries can be eaten raw
or used in cakes, muffins,

bars, cake, or cobbler.

Fruit/Veggies Preparation
Store in an open bowl or paper
bag in a dark, cool place, away

from onions.

Store in the fridge in a plastic bag.

Store unwashed in the crisper
drawer of the fridge.

Wrap in dry paper towels and
place in a plastic bag.

What's In My Market Box?

Store unhusked in the fridge.

Store whole, uncovered in the
fridge.

Store fresh edamame in a
refrigerator in a perforated plastic

bag or freeze.

Edamame can be steamed or
boiled. They can also be eaten

out of the pod or used in
soups, stir-frys, and salads.

Sweet Corn can be eaten raw
or boiled or roasted.

Cantaloupe can be eaten raw
or made into a sorbet, bread,

jam, pie, or salad.

-Beef and String Beans 
-Green Beans

-Chinese Garlic Green
Beans

-Cantaloupe Sorbet
-Cantaloupe + Pancetta

Cream for Pasta
-Spiced Cantaloupe

Loaf

*w/ clickable links*
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-Pickled Hot Peppers 
-Stuffed Serrano

Pepper
-Hot Sauce

-Easy Edamame
-Spicy Garlic Edamame
-Asian Edamame Salad

Add to recipes to increase the
heat. Remove seeds for less

heat. Use gloves when
handling hot peppers and

avoid touching eyes.

-Corn on the Cob
-Viet Corn Pudding

-Mexican Street Corn
Salad

Leeks add sweet, oniony
flavor to soups, stews, and
pastas. Use white and light

green parts only.

-Stir-Fried Beef w/Leeks 
-Sauteed Leeks

-Sri Lankan Potatoes +
Leeks Curry

https://www.countryliving.com/food-drinks/a28610037/blackberry-glazed-chicken-recipe/
https://minimalistbaker.com/simple-blackberry-cobbler-vegan-gf/
https://minimalistbaker.com/simple-blackberry-cobbler-vegan-gf/
https://minimalistbaker.com/simple-blackberry-cobbler-vegan-gf/
https://pixelatedprovisions.com/2013/12/02/harvest-moon-farming-pancakes/
https://pixelatedprovisions.com/2013/12/02/harvest-moon-farming-pancakes/
https://www.hy-vee.com/recipes-ideas/recipes/roasted-russet-potatoes
https://www.sainsburysmagazine.co.uk/recipes/sides/rosemary-roasted-carrots
https://www.vegetariantimes.com/recipes/rosemary-apricot-sorbet/
https://www.merriam-webster.com/dictionary/preparation#:~:text=1%20%3A%20the%20action%20or%20process,substance%20made%20ready%20for%20use
https://thewoksoflife.com/beef-string-beans/
https://thewoksoflife.com/beef-string-beans/
https://cookieandkate.com/best-green-beans-recipe/
https://www.youtube.com/watch?v=5ObvT0yWtN0
https://www.asweetpeachef.com/cantaloupe-sorbet/#wprm-recipe-container-19830
https://www.epicurious.com/recipes/food/views/cantaloupe-and-pancetta-cream-sauce-for-pasta
https://www.jocooks.com/recipes/spiced-cantaloupe-tea-loaf/
https://www.jocooks.com/recipes/spiced-cantaloupe-tea-loaf/
https://www.aforkstale.com/pickled-hot-peppers/
https://www.aforkstale.com/pickled-hot-peppers/
https://blog.gardenuity.com/stuffed-serrano-peppers-recipe/
https://www.mexicanplease.com/serrano-hot-sauce-recipe/
https://www.acouplecooks.com/easy-edamame/
https://ourplantbasedworld.com/garlic-edamame-recipe/
https://reciperunner.com/asian-edamame-salad/
https://www.easypeasyfoodie.com/easy-roasted-mexican-corn-vegan/
https://bunbobae.com/vietnamese-sweet-corn-pudding-che-bap/
https://www.jocooks.com/recipes/mexican-street-corn-salad/
https://www.seriouseats.com/easy-stir-fried-beef-leeks-onions-recipe
https://www.seriouseats.com/easy-stir-fried-beef-leeks-onions-recipe
https://veggiedesserts.com/sauteed-leeks/
https://www.youtube.com/watch?v=A8wFuJ7pMB8

