
See y’all tomorrow!
-Emma & Maddy

WHAT’S IN YOUR SHARE
-Carrots, we’re just gonna keep the carrots coming! 

Last week I roasted a whole mess of carrots and 
topped them with za’atar infused oil, avocado, and 
chopped pistachios. This combo is delicious, but 

you can riff on it with whatever you have on hand.

-Garlic Scapes, maybe you made pesto last week 
with your scapes. Maybe this week you make 

pickles. 

-Sugar Snap Peas, probably our favorite late spring 
treat. If you can resist snacking on them all in one 
sitting, make yourself some fried rice. You’ve got 

pretty much everything you need...carrots, scapes, 
peas, kale. 

-Butter Lettuce, these dense heads live up to 
their name, smoooooth in texture with almost no 

bitterness. 

-Beets, we <3 late spring beets at Daydream. Small, 
sweet, and so dang pretty. I’ll probably roast mine 

and dunk them in salty, herby yogurt. 

-Lacinato Kale, we haven’t left soup season just 
yet, y’all. Try wilting some lacinato into this Tuscan 

White Bean Soup. Summer will come someday. 

If you need more recipe ideas, check out our recipe 
page! We would love to see what you make with 

your share, so feel free to send us pics or tag us on 
insta @daydreamfarm.wa

And if you need more Daydream in your life, visit us 
at the Bellingham Farmers Market, Saturdays from 

10-2pm! 

June 21 - Week 2

https://dishingupthedirt.com/recipes/garlic-scape-pesto-zucchini-pasta-peas-mint/
https://www.runningtothekitchen.com/pickled-garlic-scapes/
https://www.seriouseats.com/easy-vegetable-fried-rice-recipe#toc-rule-11-add-fresh-green-elements
https://minimalistbaker.com/creamy-tuscan-white-bean-kale-soup/
https://minimalistbaker.com/creamy-tuscan-white-bean-kale-soup/
https://www.daydreamfarmwa.com/recipes
https://www.daydreamfarmwa.com/recipes
https://www.bellinghamfarmers.org/

