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This week was beyond crazy for us.  As we have mentioned, we at MPF run a small catering 
company focusing on local, seasonal cuisine.  By small, we mean it is just us, Chad and Gabrielle, who 
run the all catering operations.  On Saturday we had two events lined up; lunch out in the Applegate at 
Wooldridge Creek Winery, and appetizers for a Land Conservancy event in Jacksonville.  After the all 
was said and done, both events went off without a hitch, and everyone enjoyed the food.  Yet the days 
the leading up to these catering events was nothing short of mayhem.  

For the menus, we used all the veggies that our small farm is producing right now.  For the 
lunch we made a variation of the pasta recipe that you are receiving.  It included chicken that we picked 
up from our friend Bob Bradford, of Bradford Family Farms in Rogue River.  Harvesting from our field 
in the midst everything is no problem, but having to drive out to Rogue River to get the only local 
chicken that we as caterers can legally resell, proves to be bit time consuming.  Especially living out in  
the Applegate, where there is no quick way to get to Rogue River.  In striving to procure as much in the 
way of local cuisine as possible this sacrifice had to be made.  For the catering we slow smoked the 
whole chickens, which turned out perfect.  Then we even went as far as to make a smoked chicken 
stock to intensify the dish through redundant flavors.  It turned out wildly smokey and delicious 
(especially the dark meat).  We then mixed the smoked chicken in the our veggies and pasta, and it  
makes perfect lunchtime fare at the winery.

Living out in the Applegate is the best, except when you need something in town.  When we are 
preparing for catering jobs, there is an unfortunate amount of shuffling that goes on between our 
homebase, the facilities that we use to cook in, Medford, and Grants Pass.  When more than anything, 
all we want to do is be spending time improving the farm, the pang of trying to do everything at once is 
ever present.  Except for deliveries to you, we would just love to hunker down in the Applegate, at our 
home and farm.  

As all this catering and harvesting  is happening, both of us are working more at the Winery. 
Gabrielle works in the tasting room selling tons of wine, and as we head into the busy season she will 
be there more often.  Chad is working hard in preparation for bottling this week.  There will three days 
of bottling, and 18 wines bottled.  After bottling is over then Chad will be off more or less for the rest 
of the summer, and the farm will be focused on even more because there is a serious amount of 
weeding, planting, replanting, fertilizing, tilling, mulching, and just general TLC that needs to happen.  

Finally, our only car, our beloved Subaru has not been good to us lately.  To compound the 
craziness of the intricate scheduling that we made for ourselves, the car has been host to several time 
consuming and frustrating problems.  Nonetheless we will be making our rounds and seeing everyone 
with deliveries, and we will still be driving on a doughnut in our ghetto Subaru. 

Cheers,
MPF



Your harvest this week:

Turnip
Peas
Dill
Lettuce Mix
Kale
Peas
Garlic Scapes

Recipes:

Pasta with Kale

1 bunch kale, trimmed and cut into strips
1 pound pasta
2 cloves garlic, chopped
1 Tbs butter
1 Tbs olive oil
¼ c chicken stock
¼ c parmesan cheese, fresh grated

Cut, peel, trim, and shred everything first. Have everything ready to go before your pasta water comes 
to a boil.

Cook pasta according to package directions ( I like penne, or rigatoni. Really anything except spaghetti,  
but that could be because Sadie makes such a mess with long noodles!) Once pasta is almost ready to 
drain, heat a saute pan over medium high heat. Add olive oil and butter. Once butter is melted, add 
garlic. Saute for one minute, then add kale. Toss to coat. Turn off heat. Drain pasta, then add to pan 
with garlic and kale. Add chicken stock and parm, and  fresh cracked black pepper. Enjoy immediately!

Qunioa and Snap Pea Salad

2 c quinoa
3 c vegetable stock (or water)
2 c snap peas, cut in 1” pieces
2 T white wine vinegar
1 tsp dijon mustard
1 tsp honey
¼ c extra virgin olive oil

Combine quinoa and stock, bring to a boil, drop to a simmer, and cook until all water has evaporated. 
About 2 minutes before done, add peas, and stir. Combine the rest of the ingredients in a small bowl 
and whisk together. Toss with pea and quinoa mixture. Serve room temp, or slightly cold.


