CRISPY SWEET POTATO AND MUSHROOM CONFIT TACOS
Adapted from domesticfits.com

8 0z mushrooms, cleaned, sliced 3 Tbsp cold beer, pale ale or pilsner 0 D
1tsp salt 2 tsp kosher salt wo

3 cloves garlic 12 corn tortillas ELM AR M

1 sprig rosemary 1/2 ¢ Mexican crema CK F

1 sprig oregano 1/2 tsp garlic powder STO

1 sprig thyme 1/4 tsp smoked paprika

olive oil 1/4 tsp salt

2 large sweet potatoes chopped green onions Winter/Spring CSA News

1/3 c cornstarch
Mar 24-30, 2025

1.Preheat oven to 225F. USDA
2.Add mushrooms to small baking dish or loaf pan, toss with salt. Add W Week 10 of 17
rosemary, oregano, and thyme. Drizzle with oil until about halfway covered. Volume 22, No. 10

Bake uncovered 15 minutes. Stir and cook an additional 45 minutes. Remove

and discard herbs. Remove mushrooms from oil.
3.Peel sweet potatoes and cut into 1/2-inch wide strips. Leafy Greens: Store leafy greens in the fridge in a perforated plastic
4.Stir constarch and beer into slurry mixture. Add sweet potatoes and toss. bag. If you chop and wash ahead of time, spin the leaves dry before
5.Heat 1 inch of oil in a wide pan until a drop of water pops, lower heat to just putting back in the bag with a dry paper towel to absorb moisture.

higher than medium. Add sweet potatoes a few at a time, ensuring they . .. .
don’t touch. Turn over with tongs, cooking on all sides until browned and Refresh as needed by plunging them in ice water 15-20 minutes.

crips, remove and drain. Winter Radishes: Refrigerate in a plastic bag or other closed

6.Stir together crema, garlic powder, smoked paprika, and salt. container. Daikon and Watermelon radish will keep well for weeks.
7.Fill tortillas with sweet potatoes and mushrooms, drizzle with sauce, top

with green onions. Sweet Potato: Store at room temperature. Refrigeration will cause
them to harden and blacken when cooked. Check weekly and use any
that may soften, most will keep for weeks or months.

PEA SALAD WITH MINT AND MICROGREENS
Adapted from camillestyles.com Jarred Items: It's the best time of year to include Elmwood's organic
Diced Tomatoes, BBQ, or Salsa in your seasonal recipes—think chili,

1 b English peas, cooked 2 Thsp chopped red onion . ‘o

8 0z sugar snap peas, sliced 1tsp flake sea salt lasagna, soups, or what about as a pizza topping?

2¢ fres’,h spinach § T:DSp olive l(')ll diced Dried Tomatoes: Store in the freezer. To reconstitute them, place in
1/2 ¢ microgreens / shoots cloves garic, dice heatproof bowl, completely cover with boiling water, then let sit for
1/3 ¢ mint 1 medium lemon, juiced

30 minutes until soft and pliable. Drain and pat dry. To reconstitute

1.Transfer cooked peas to a large bowl along with sugar snap peas, micro in oil, simply cover with a good-grade olive oil for 24 hours before

greens / shoots, mint, red onions, salt and pepper. Toss to combine. using.
2.Whisk together olive oil, lemon, diced garlic, salt and pepper. Pour atop the

salad and finish with flake salt. Serve immediately.
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Precious Water

We need dry weather to work the ground, but the plants need water all the time.
So how does it work for sporadic rain events to nourish our (your) crops? How does
the water get to the plants? And what if it doesn’t?

The genesis of water supply to the plant is the structure of the soil particles and
the amount of organic matter among those particles. When we get a good soaking
rain, some of the water percolates down into the soil through the worm holes and
ant trails, but mostly it moves through the tiny channels and collection of cavities
between the soil particles. If you have ever had a septic field installed, a trained
technician will perform a “perk” test, to see how fast a given soil will drain away
water. Every square foot of soil in Kentucky has been classified and mapped as to
its capability to drain or hold water, along with dozens of other attributes
considered in farming or construction.

While plants certainly need water, there can also be too much of a good thing. In
fact, it is helpful to have the water drain away from the surface of the soil, so the
roots can also have access to air. If the soil has too much clay, the water will
“perch” on the surface, asphyxiating roots. But at the same time, you also want
the soil to hold water for the plants as they wait for the next rain. The organic
matter (OM) content of the soil has a direct correlation to the water holding
capacity of a soil as it acts like a sponge, and breaks up the tight clay areas. Here
at Elmwood Stock Farm, soils are running between 3-4% OM, and the research has
shown that each percentage point of OM will hold 20,000 gallons of water. For
reference, a one-inch rain over an entire acre (43,560 square feet) is 27,154
gallons. With our organic cropping systems, we are incrementally building soil by
increasing the OM content of our soils, thus protecting our crops from the impact
of short term dry spells.

Soil water can be lost by draining downward out of the root zone, pulled upward
and out of the soil through capillary action, the chimney effect, or via plant
transpiration. The combination of sun and wind will pull moisture from the topsoil
in a dramatic fashion. The water that moves from the roots up through the plant
and out the leaves as it grows, is called transpiration, which is a combination of
translocation of water and respiration of the plant. Transpiration rates are higher
in hot weather as the plants attempt to stay cool. Some fruits may taste sweeter
in dry weather since there is less water available to fill the fruit.

To conserve precious rain water, we mulch some crops with hay or straw. Other
places we plant living mulches between rows to keep the sun off the soil. The
plants making up the living mulch are well-suited to the job because they grow
slowly and don’t use much water themselves. We also use thin strips of plastic

sheeting to hold moisture in the soil and keep the weeds from growing along the
base of the plant rows.

Since we often have dry spells in Kentucky, at Elmwood Stock Farm we employ
mechanical irrigation techniques to ensure the soil, and then the crop, have access
to water to produce the food we all love to eat. The southern border of the farm is
the Elkhorn Creek, at a location above an historic mill dam, which forms a deep pool
of water to draw from. With electric or tractor driven pumps, we can send water
through a series of underground and above ground pipes to the edge of each field.
From there we have two options, t-tape or traveler. T-tape comes on a 4000’ roll, is
laid under the plastic sheeting when the plastic is put down or is walked out by
hand along the plant row. It has little holes that allow a single drop of water to drip
out every 12 inches over a long period of time. This is a very efficient means of
providing water directly to the crop. Home-garden-sized kits are available. The
traveler is a big gun sprinkler attached to a large reel. The sprinkler gun is pulled to
the end of the field. As the pump pushes water out of the sprinkler, which covers a
90’ diameter, the water pressure turns a crank that slowly winds the hose around
the reel, thus moving the gun the length of the field. This applies a lot of water to
the field in a fairly short amount of time.

So tillage, mulching, and crop rotations are the basis of our moisture management
plan, but we leave nothing to chance to ensure a good crop will be harvested. No
amount of irrigation beats a good soaking rain. - Mac Stone

Mark our 2025 farm tour dates on your calendar!

CSA members should register and

April 19, 9-11 AM purchase at least one ticket. Add the

June 10, 5:45-7:45 PM rest of your family at no charge by
contacting the farm directly. After

JUly 125 9-11 AM attending the tour, the value of the

September 13, 9-11 AM purchased ticket will be credited to
your CSA member account.

Reserve your spot at
elmwoodstockfarm.com/farmtoursandevents




