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What’s Included 
This is our planned produce. Again: All organic. 
 

• Microgreens from Seeds Farm 
• Jicama 
• Yams 
• Yellow Onion 
• Grapefruit 
• Green Beans 
• Cucumbers 
• Pears or another ready to eat fruit 
• Perhaps some more red peppers 
• Perhaps another item or two as we feel 

inspired 
 

 
Josh and his Jicama  
 
Josh didn’t raise these, but he really enjoys jicama 
and has finally been able get them into our package!  
Here is what he had to say about jicama: 
 
Jicama is a root vegetable that's found mainly in 
frost free areas. It's grown for the root itself and is 
described as a mix between a radish and a potato 
but has a sweeter flavor profile.  
 
You can peel off the thin skin and chop into sticks 
to eat raw. You can also roast it like a potato into 
"fries". I like to chop it up and toss into a salad or 
just eat as a snack. It's very nutritious so you can't 
go wrong any way! 

Microgreens from Seeds! 
 
We are so excited to welcome Becca into the TC 
Farm family. We will talk more about Becca and 
her farm Seeds later. For now, please enjoy some 
microgreens she raised for you.   
 
Here are some tips she sent along for us: 
 
Microgreens are tasty, tiny vegetable shoots that 
are harvested at the first true leaf stage.  
 
They add a boost of intense flavor to your salads, 
sandwiches, smoothies, and entrees or as garnish 
for side dishes.  Add them to your breakfast, 
lunch and supper.  
 
Microgreens boast up to 40% more nutrition than 
when fully grown! 
 
These Radish microgreens have three varieties:  
 

• Pink Red Arrow radish  
• White daikon  
• Purple Hong Viet 

 
For longest shelf life, keep cool, stored upside 
down in a dark place (your fridge!) 
 
 

 

Early Access Update 
(Important information) 

This Week’s Blog Post 
(more tips added later) 

I Am Frying My 
Jicama 

Pasta Carbonara With  
Green Beans: Easy 

    
Open your phone’s camera. Point it at any code above. The article will open right up.  

Thank you for making TC Farm possible!! 
By choosing us, you are helping change the local food system. 



 
 
Early Produce Member, 
 
This week starts the first shoots of the TC Farm farmer produce. Literally shoots – microgreens! 
 
It also marks an increase in the number of Early Access produce members. Welcome to the new members 
starting this week!   
 
If you haven’t, please read the Early Access produce blog and keep in mind that our goal here is to get 
your feedback and ideas for how to build the best produce CSA in the region. As we build onto this 
program, keep us in the loop with what works, what didn’t and what pieces you’re still waiting for.   
 
Every household is different, so the more feedback we get, the better we can figure out how to best serve 
your family and the many others with similar preferences. 
 
Even after each delivery, we will continue to update our produce blog post for that week with recipes 
and additional information. 
 
Please continue to fill out the survey we post in the blog for each delivery and provide feedback on the 
overall program, this delivery and your ideas.   
 
I know that Josh says that he loves Jicama on a salad or just eating fresh, but I am going to batter fry mine 
for sure.  I linked to my fried celeriac article on the other side for those of you who want to try too! 
 
 
Future Expansion of the Early Access Program 
 
I added some details online about the schedule for the rest of April and into May, please read that on the 
Early Access Blog. 
 
Key points: 

• Your delivery is now every week 
• Order any TC Farm items with your weekly delivery (assuming our new software completes our 

bug testing phase this week) 
• The day of your delivery will shift a few times – but you should be able to see it all online 

 
 
What other ideas do you have we should be working on? 
 
Next Delivery is April 21 and 22!   
The printed sheet said April 27-28-29 but there’s a combined produce and regular 
TC Farm item delivery the week before!  
 
 
 
 
-Jack  
          Scan to visit the 
            Early Access Blog 


