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“Peas baffled me. I could not understand
why grown-ups would take things that

tasted so good raw, and then put them in
tins, and make them revolting.”
~Neil Gaiman, The Ocean at the End of the Lane~

This week’s CSA
History of the Sugar Snap Pea
The following information was taken from www.sugarsnapvt.com

share contains:
•
•

The sugar snap pea is a hybrid of snow peas and green peas that

•

was developed in 1979 to meet consumers’ demand for an edible-pod pea

•

that was sweeter and larger then the snow pea. The pods of green peas

•

are a bit difficult to chew, so sugar snap pea pods were bred with their
fibers going in one direction, making them easier to chew.
Peas themselves originally were fro Central Asia or the Middle
East. Scientists have found carbon dated sugar snap peas in a cave
between Thailand and Burma that were dated around 9750 BC.
They seem to have been a stable part of most civilization’s diets.
Hot Pea Soup was said to have been sold I the streets of ancient Greece as
a “take away” food. While in ancient Rome peas were extensively used in
the first Roman cook book. At some point the pea became poisonous, and
were therefore dried out before they were consumed.
Peas eventually made a comeback in cuisine during Louis the XIV
reign in France when a gardener started to cultivate the pea again. When
Europeans migrated to America, the pea was widely grown in the south of
the country. Today there are over 1000 varieties of the pea and they are
grown all over the world!

4944 Owens Creek Road

Catheys Valley, CA 95306

www.rawrootsfarm.com

(209) 742-6592

rawrootsfarm@gmail.com

Rainbow Chard

Green Oakleaf Lettuce
Bok Choy

Strawberries

Merlin and Touchstone
Gold Beets

•

Nero Tondo Radishes

•

Stir Fry mix

•
•

Spring Onion
Snap Peas

CSA Newsletter

May 7, 2015

Vol. 3 Issue 6

Here is a recipe that incorporates bok choy, beets, radishes, peas, stir-fry mix and onions from
this week’s CSA share!

Spring Stir-Fry
Total Time: 30 Mins.

Servings: 2-3

Ingredients
2 beets, trimmed

4 tbsp. unsalted butter

1 cup chopped onion

½ pound sugar snap peas, stringed

2 ½ tsp. mustard seeds

1 ½ tsp. dried thyme

¾ tsp. sugar

2 tbsp. balsamic vinegar

1 head bok choy, chopped

1 bag stir-fry mix (kale, bok choy, and mustards), chopped

2 radishes, chopped

Preparation
1.

Cook beets and radishes in a medium pot of boiling water until tender, about 15 minutes. Drain,
cool. Peel beets and cut in half.

2. Melt 2 tbsp. butter in a heavy large nonstick skillet over high heat. Add onions and sauté for 3
minutes.
3. Add sugar snap peas; sauté for 2 minutes.
4. Mix in mustard seeds, thyme and sugar. Add 2 tbsp. butter. Stir-fry for 4 minutes.
5. Add vinegar, radishes, and beets. Toss to blend.
6. Serve with tofu, chicken, or meat and a grain of your choice.
* Feel free to add the radish and beet greens to the dish as well! Even some chard if you want to!

