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What’s The Deal With Eggs 
Obviously, eggs have 
been weighing pretty 
heavy on my mind 
lately.  I have been 
keeping a close eye 
on production since 
long before the 
holidays.  We cutoff 
our wholesale orders 
and the last couple 
of weeks only sent 
extra large eggs to 

the market.  Watching the daily egg collection count go 
down every few days is an annual winter stress.  One 
year, many years ago, we actually had to buy eggs from 
Riverdog for several weeks to cover our needs for the 
CSA.  Thankfully we are not there.  So what is going 
on because we are hearing a lot about eggs shortages 
everywhere and the cost of eggs has skyrocketed.   

This is a rather complicated issue, but starting out 
close to home, it is winter and the days are short.  
Hens lay a lot less eggs in winter, which makes perfect 
sense.  Who wants to have tiny little babies in the 
middle of winter?  You can force them to lay more by 
running lights throughout the shorter daylight 
months, and we do have two houses with solar lights 
on them, but somehow we haven’t quite gotten it 
sorted out correctly.  Part of the problem is we have to 
start the lights in August and that is a hard concept 
for me to remember when it is 110 every day and the 
days still seem too long.  Hopefully I will be better 
about that this year.  The other issue for us is the 
amount of chickens we have and when we bring in a 
new flock.  We have a young flock who laid their first 
2 eggs (out of 600 girls!) yesterday.  I had hoped they 
would start a couple of weeks sooner, but so it goes 
with my learning curve:). We have about 800 hens who 
really need retiring but you don’t want to give them 
away until we have a young flock in production to 
replace them.  We will probably retire a bunch of them 
in a few months.  And I will get another set of chicks 
sometime late April.  That should put us in good shape 
for next winter.   But here is the catch, and it is a big 
one, when we have a lot of eggs in the winter, we have 
a ridiculous amount of eggs in the summer!  And in 
today’s world there are so many farmers selling eggs, 
compared to a few years back when there were only 
two of us at the farmers market.  6 years ago we could 
easily sell 150 dozen+ a week at the market but that 
doesn’t happen any more.  And we don’t have enough 
wholesale business so sell a lot of those extra eggs in 
the summer months because a lot of people take 
vacations in the summer.  I mean what the heck?  
Vacation???  So the restaurants are slower, and so is 
the CSA.   

Trying to find the right balance is a real mystery.  If I 
have too many hens we end up donating a hundred 
eggs each week during high production months.  Not 
enough hens, then we don’t have enough in the 
winter.  And those silly girls want to eat whether they 

are laying or not.  At the moment we go through $1500 
a week in feed.  That does not include the cost of egg 
cartons, or the wages for the guys who take care of the 
chickens and eggs.  For the past few weeks we have 
been averaging about 175 dozen a week, at $10 per, that 
is only $1750.  And let’s not forget how many folks 
decided to become back yard chicken farmers during 
COVID:). So you see it is a bit of a quandary.  

That’s what’s going on with us and eggs, but out there 
in the rest of the world, there is a real hot mess.  First, 
as I briefly mentioned in the email the other day, 
Avian Flu has become an enormous problem.  I was 
talking to the guy who sells milk at the market from 
Alexandre Family Farms and they had a outbreak and 
had to cull their entire flock, 46,000 birds!  They are 
also pasture raised hens.  The disease is spread by wild 
birds and is extremely contagious.  Yay, another thing 
to worry about:). So far in the US millions of birds 
have been destroyed due to this virus.  It has impacted 
the meat and egg industries tremendously.   

Besides Avian Flu, California is one of a handful of 
states who has mandated cage free poultry and hogs.  
If you are a chicken or hog farmer in another state, 
and you want to sell chickens, eggs or pork in CA, 
your animals must be raised cage free.  For those of 
you who are long time CSA members you may 
remember when Nigel was in the news a bunch 
fighting to change the law regarding the size of cages 
to ensure they were at least as big as a sheet of paper!  
That’s what we were fighting for back then, and 
thankfully today we are now at cage free.  Still not 
perfect because they can cram a ton of birds into a 
house and it isn’t very sanitary and they still aren’t 
outside, but at least they are out of cages. Apparently, 
quite a few out of state farms are pushing back on this 
new rule pretty hard and claiming it is contributing to 
the shortage.  So that’s the scoop on eggs. 

Ruhstaller Walnuts 
I am really excited to be able to off you fresh, raw, 
organic walnuts from right down the road.  Ruhstaller 

organic hop farm and 
walnut orchard is literally 
on our street, just 3 miles 
down.  They are certainly 
great neighbors and have 
become very close friends.  
It is my “local” and for 
many of you who have 
been up the past couple 
of summers, it is now a 
tradition for you to make 
the trek down the road 
for a cold one after a hot 

day at Eatwell.  My life on the farm is so different 
from the way most people live, some might think it 
isolated, but when you have friends and a place like 
the hop farm a short drive away, I am certainly not 
missing anything!  Hope you give them a try. 
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Charred Spring Raab With Ajo Blanco                       
Recipe by Nina Compton found on NYTCooking                       
The original recipe is made with Broccoli Raab, but I 
believe Spring Rabb and or Broccoli, would work fine, 
perhaps without as much charring.  Certainly the sauce 
Ajo Blanco would be a delicious pairing.  This popular 
Spanish sauce is traditionally made with almonds, 
however this version uses cashews.  So, feel free to use 
almonds instead if you don’t have 
cashews on hand.  This week you 
have green cabbage and turnips in 
the box, both are delicious roasted, 
slightly charred and you could top 
with this sauce.                                        
1¼ oz crusty Country-style Loaf or 
Baguette 
3½ oz Garlic cloves (from about 2 
small heads), peeled 
1 cup Extra-Virgin Olive Oil 
½ cup/3 ½ oz roughly chopped 
roasted Cashews 
2 TB Sherry Vinegar 
Salt                                                                                      
Cut the bread into 3 pieces, transfer 
to a bowl and add enough water to 
soak the bread. Toss to coat, then let 
sit while you prepare the garlic. Add the garlic cloves to 
a small saucepan and cover with water. Bring to a boil 
over high, then drain. Repeat two more times, adding 
fresh water each time then draining after it comes to a 
boil.  Add the garlic cloves to a blender, along with the 
olive oil, cashews, vinegar and a pinch of salt. Give the 
bread a gentle squeeze to remove excess water, then add 
the bread to the blender. Purée the mixture until very 
smooth, scraping the sides as needed, then season to 
taste with salt. It may not emulsify immediately, but be 
patient with your blender. If the mixture seems too 
thick, you can add a splash of water, if needed. (If 
you’ve got an immersion blender, you may want to 
employ it here for extra-silky results.)                           
3 large bunches broccoli rabe (about 3 pounds), thick 
stems trimmed 
6 TB Olive Oil, plus more if needed 
2 small Lemons, halved crosswise 
2 Garlic cloves, finely grated 
2 pinches Red-Pepper flakes                          
Prepare the broccoli rabe: Bring a large pot of 
generously salted water to a boil. Add the broccoli 
rabe and cook just until bright green, then transfer 
to a colander to drain. Pat the broccoli rabe dry 
using a clean kitchen towel.  Heat 2 tablespoons 
olive oil in a large cast-iron skillet over high. 
Working in three batches, add the broccoli rabe in 
a single layer, making sure not to crowd the pan. 
Cook, turning once, until charred on two sides, 
about 2 minutes per side. Remove from the skillet 
and transfer to a platter. Repeat two more times, 
adding 1 tablespoon olive oil to the skillet before 
each new batch, plus more if needed.  Once all of 
the broccoli rabe has been charred, add the lemon 
halves to the skillet, cut sides down, and cook over 
high heat until charred, about 2 minutes.  Spoon 
the ajo blanco onto plates and top with the broccoli 
rabe.  In a small skillet, toast the grated garlic in 2 
tablespoons olive oil over medium heat, stirring 
frequently, until the morsels dry out, separate and 
start to look golden, about 2 minutes. Stir in the 
red-pepper flakes, then pour the seasoned oil over 

the rabe. Serve with the charred lemon halves, for 
squeezing on the top. 

Baked Risotto With Greens and Peas 
Recipe by Kay Chun from NYT Cooking 
This recipe calls for frozen peas, but I would chop 
the pea shoots and use instead, they have an amazing 
pea flavor! And maybe use some broccoli instead of 

kale OR Arugula or Frills. 
2 TB Extra-Virgin Olive Oil 
½ cup finely chopped Yellow Onion 
1 small Garlic clove, minced 
1 cup Arborio rice (about 7 ounces) 
Kosher salt and black pepper 
4 oz Green or Lacinato Kale (about ⅓ 
bunch), stems separated and thinly 
sliced, leaves stacked and cut into ¼-
inch-thick ribbons (about 4 packed 
cups) 
3½ cups Chicken Broth 
4 Spinach (about 4 packed cups) 
1 cup frozen peas, thawed 
¾cup grated Parmesan (3 ounces), plus 
more for garnish 

3 TB Unsalted Butter 
1 TB Lemon Juice 

Heat oven to 375 degrees. In a large Dutch oven, heat 
oil over medium. Add onion and cook, stirring 
occasionally, until softened, about 3 minutes. Add 
garlic and stir until fragrant, 1 minute. Add rice, 
season with salt and pepper, and stir until coated in 
oil and lightly toasted, 2 minutes.  Add kale, season 
with salt and pepper, and stir until wilted, 30 
seconds. Add broth and bring to a boil over high 
heat.  Cover and bake until almost all of the liquid is 
absorbed and rice is tender, about 20 minutes. Stir in 
spinach and peas until spinach is wilted. Add 
Parmesan, butter and lemon juice, and stir until well 
blended and saucy. (Liquid will continue to absorb as 
risotto sits.) Season with salt and pepper. Serve in 
bowls and top with more Parmesan. 

Beet and Walnut Hummus 
Recipe found on olivetomato.com 
You all have giant beets from Terra Firma this week.  
Here is one of my favorite ways to enjoy beets, and it 
is one of my favorite dishes at Nopa.  If you have 
ever been and had their beet hummus you will know 
what I am talking about. 
1 1/2 oz Walnuts, plus more for sprinkling on top 
½ pound boiled or roasted Beets 
3 tablespoons Lemon Juice 
2 ½ teaspoons balsamic vinegar 
3 tablespoons Tahini 
½ teaspoon ground Cumin 
½ garlic clove minced 
1 ½ TB Olive Oil 
Chopped parsley for garnish 
Salt and pepper to taste 
Add all the ingredients except the olive oil and 
parsley in a food processor. Blend well until smooth. 
Slowly add the olive oil and blend. Taste and add salt 
and pepper as needed.  When ready to serve, sprinkle 
with chopped walnuts and parsley. You can also 
drizzle some additional olive oil. 

RECIPES AND IDEAS FROM LORRAINE

This Week’s Box 
*TURNIPS 

*MIZUNA OR FRILLS 
*BEETS TF 

*GREEN CABBAGE  
*BROCCOLI 
*TANGELOS  

*SPRING RAAB 
ARUGULA 
COLLARD 
SPINACH 

SNAP PEA SHOOTS 

* = Items in Box for 2
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