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The arugula has complexity, It's very good-sweet and spicy and delicate all together.”

— Morth Pond chef Bryce Shadivmn

By Peggy Waolff
il 0 thee Tribaine

he Evanston Farmers Market
Opens Bt 7 oa.am., vel customers
arrive not long after dawn, when
the family enterprise that is
Kinnikinnick Farm is still setting up tables

The peppery

ireen yields sweet

rewards for a and opening bins. The Saturday morning
spectacle has bw now I'I'l-l.'.'l:l-i‘l'm!1I A regildar

i + shght: table lovers, four deep in line,
Lirst-generation R s can Se S S,

Cleverdon's babyv arugula gresens.

“Can you break a 100 bill™ The tall
man with the wirerimmed glasses and
gray hair in a pony tail comes regulacly to
the Evanston gite beside the Metra's Davis
Sireet stop

A =

"Bag of arugula, please,” he said, and
mirning to another customer, “This guy has
the best arugula in the United States.”

Today, after the long, difficult journey

from thelr back-yvard garden to a 110-acre,
organic farm in the molling hills of north-
central [MMinois, the Cleverdons: have the

distinction of being fine market garden-
ers-—-meaning they bypass middlemen amd
soll strictly to the end user: farmers markst
customers (they also are at Green City
Whrket) or restaurant chefs.

Dioes the Kinnikinnick arogula have a
rare flavor?

“Rare, no,” sald Michael Altenberg, ched
owner of Campagnola In Evanston and
Histrot Campagne in Lincoln Sguare, who |5
a big user of the Kinnikinnick Farm greens.
“It's just like arugula showuld taste if it's

picked at the peak of its freshness, from the
farm.” The Cleverdons grow it with no

farming couple
who specialize

in Italian produce

greens at Kinnikinnick Farm, minerals in the water, and in healthy sail

“If Dave doesn’™t like the look of it he
won't pick it,” said Jeff Muldrow, chel at
VA Pensiers in Evanston. who makes s

pesto of the farm's arugula and marjoram
o serve with grilled lamb, and uses the

arugula in salads. “With commercial grow-
ers, they'll pick the whole field. You'll get
varying degrees of ripeness. [ could buy
imdustrial arogula in Wrge three-pound
cases coming out of southern California.

bast I don't.”

Food that hasn™t traveled long distances
15 Detier tasting, fMesher and more nutrd
tiows, he added.

"Very often, Dave picks it the day of that
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Bietina is washed for the market.

Cooking
arugula

Italian greens are among the
pasiest of vegetables to cook, ac-
cording to Susan Cleverdon aof
Kinnikirnick Farms.

“1 prepare greens severd times
A weel, most often quite simply, as
£|'I.!'Hi'i. Iy - um
or pasta or soup, o
and served with podenta or cotis-
oo, she sakd.

“1 prefer greens with a little
tooth remaining in the leal, not
cooked to death.”

After washing and draining the
Eem well, Cleverdon removes

fibroais stems and roughly
slices the leaves into Yz-inch rib-
hone. She blanches the groens very
briefly in boiling water and cools
them quickly in a sink filled with
cold water Then, she forms the
drained greens inte tennis-ball

sized mounds in her hands and
sijueemes o1t the exoess menisture,

“¥ou can wrap and store the
mounds of greens for a day or two
in the refrigerator untl] you are
ready to ise them in any numear
of ways,"” she sald. She likes to add
them to pasta dishes. to sAusages
and potaboes and to couseous with
currants and pine nuts.

Baby aragula, howeer, does nok
beneflt much from cooking, she
i, “We use it almost exclusive
Iy a= a salad mainstay or to lne a
platter of grilled steak or salmon
or sausages. The warm Juloes of
the meat or fish mingle with the
arugula and wilt it just a bit, pro-
discing a very flavorful, aromatic
and atiractive resuli ™

She explained that armgula is a
member of the mustard famlly so
it will work quite well with foods
that go well with mustard, Try

lesnves of baby arugula in a turkey
sandwich, or with chease or

smoked salmon or that wonderful
high summer fmorite bacon and

tomatn.
“A% a general rile, whan you

make a salad with arugula, keep i
simple; a drizzle of the best olive

oil in the house and some shaved

Parmesan or slices of fresh moz-
zarella are usually enough.”

Cleverdon said. She added that a
heavy dressing oF too many ingre
dients will quickly drown the
erisp-lender taste and appearanos

of the greens.
“1 do make an exception to that

riile, however " she saild, “when |

make the bread salad that has be-
COIMe A Smmertime Groorite ab the

Frm.”
Pegiry Wolfr
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They don't have to, but David and Susan Cleverdon wash the arugula greens before delivering tivem.

Trikrire potoa by Bob Fila

EDNESDAY

GREENS:

CONTINUED FROM THE COVER

chel torry ™ Mualdrow sadd

Hinnikinnick Farm, named for a creek that
runs through the property, was a scheme that
some might have callis] crazy The Cleverdons,
who knew more about mean city traffic than
sty clapy boaum, decided to embrace the rural 1ife

hrrhs, s, ook ing greens, tomantoes
and roods. They bought the property in the late

“We didn't know squat about soil, or waler, or
topography and ercslon potential,” Dondid said.
“In fact, we didn't know much about farming.”
He learnes] that the sofl wasn't great,  almost all
Mlinois Class C Flagg-Pecatomica iy clay loam,
Low organdc matter It crusts over after a raln.
I’z ot very fertile, but it does glve vegetables
grrst flisos™

At 81, Denvid Cleverdon, chiel m:ﬁﬁm
and pruner. has baby-faced features, husky,
rounded shoulders, short-cropped hair and
hazel eves, which look even desper when he ties
a white rg around his forehead to wick off the
sweat. He speaks with a Bronx accent, and has
“Tlﬂﬁﬂﬂhmﬂm:fmwﬂ.ﬂ;
bus driver, civil rights activist and bond trader
His day ks filled with invtelligent meditations on
everything firom the joys of the culinary worlkd
and how food and hot, sweaty kitchens make
peafle kappy o portfolio managemsent theores
and Chicago palithes, Hie almcest esciides too much
polithezal Kiwwar-howy for the farmer role. but thes
he helped run Dan Walker's 1972 Minoks guber-
retorial campsign.

“I always try o put myself
where the action is, wherever
somethings golng on,.” he said.
referring to the meandering na-
ture of his & “Tn the 60s, it was
civil rights and politics. In the
T, It was about making money
And at the end of all that,” he
summiex up. as if he had sensed
what was coming, “[the] big is-
sues were going to be in the ervi-
ronment, where men and the
earth meet. Susan and [ eall i
catching wives, We're always
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restaurant route, which includes Campagnola,
Fortumato, North Pond, Va Pensiero, Blackhird
and fhe Ritz Cartton.

Local chefs who buy Cleverdon's arugula s
the tender;, delicate, 2- to 3 inch leaf, which only
has a four-week cvcle from seed to harvest, 1t
fineds its way bt salawds and soups as well as pas-
i saiioes, vegetable medleys, ravioli
ﬁ:ﬂ'—mbﬁmmmmmdﬁ

n w ArLE not appear
1R,

"The arugula has complexity” sald North
Fond chef Briuce Sherman, who serves the
arugula on the smoked trout mousse, and as &
shibr salad with asparagus and goat cheese
struded. “1¢'s very good—sweet and sphoy and ded
icate all together ['s not too conrse teschuralby or
e e pealive. ™ [t ailso has a killer shelf life- one o
TR WaEa s,

Haly arghila has a delightfully pungent
per}-ﬂnwrumunmmilrhmhﬁctwlﬂ
Cleverdon keeps it bagged In coolers until he
makes a sale. He does not leave the greens ol on
the tables at the market to be manhandled and
sn il —thats just for the samples.

Cleverdon k& meticulous, and before he dediy-
s groens, he washes them. It's his standard; no-
body asks fir cleaned greens. At the Kinnikin.
nick barn, where an lalian fiag is hoisted be-
neath the Stars and Stripes. and an Otls Redding
soumidtrack is playing a noteh too loud, David's
hands are in a big tub of water, cleaning up a
batch of arugula leaves. He swishes the young
grwns around in successive haths until they are
free of grit, then throws a fisherman's net hag
over the greens, dragging i through the water to
SCO0P 1 a berbch,

Opening the top lid on an old, white Maytag

(mbching wanes ™

Al the market, it is difficult to

==l while o price signs, : -

lllﬁlm-lhnlt:xnmlm llnlﬂll{l;hﬁ:hll hws-mmm.m
. AN e ¥ Feen & i o nsect

andgosper hac cun tirsiely el rown under o e cloth 1o heep any

saute the tender greens at the

same time she assembles baskets of herts, mops washer, he reveals it's their greens He

up water and makes change, For her, there isa  puts the fishnet bag into the washer, tes the bag

mesmerism in the selling, in the all-morning
hugging and hearing about customers” jobs,
their children, thelr vacatbons, their dogs. She
choesn't ofter get to the farmers markets becaise
she fund-raises for Balolt College, but this day
;ﬂh;ilu.qﬂ.lmnltmlted capacity to talk aboud the

The Cleverdons had a garden at their week-
end house in Sharon, Wis., and it grew to the
point where they needed a farm to satisfy the
bliss of feeding a family of four kids. David
Ccalled a broker who drove him to Caledon iz,
near the Wiscongin border While driving

aurvinel. Dievvied fammed his arm in theair and said
indicating

- that he'd like something “like that,”

an 180s farmhouse. That afternoon, it was
thelrs: a rundewn homestead with acres of un-
Hiable clany soil.
Hhﬁﬂnﬂﬁmﬁmitm—w
Just “a rough ikiea of where it'll go,” the outcome
being o satisfying balamoe between chace and or
der: Today the Chverdons no lomger worry about
the location of the wedl ar how to interrupt the
Ife cycle of the flea beetle that consumes the
beaves of the iomatoes and squash. They worry
ahonat the vegetables: the flavor the ondor and the

Italian inspiration

¢+ Kinnikimmick Farm began specializing in lal-
tan vegetables because Henry's Farm, another
market vendor, specialtsed n Asian vegretables,
and David wanted to "concentrate on sorme
thing” too. At the time, the Clverdons sold a sal-
ad mix of Asian greens, lettuces, frisde and
arugula, but it was like sveryvbody else’s—until
one week when they had a lousy crop of the

Asian greens. They separated them out of the
salad mix, and began selling the lettuces and

They looked for a more distinctive-tasting
arugula and found it The seeds produced a
mm Elcher amsd ructthe beal than the one thery used in
themix, witha peppety taghe

Om good days, they sell more than 100 pounds
of baby arugula, at the market and on their

of ' at the tof, punches cold cycle, regular action,
simall Joad, then turns the wheel to spin and dry
Ome minute, tops. It ks aswift and efficient, vet In-
penticusly simple, solution to cooling down and
drying the greens.

Products not found ‘anywhere else’
Inside a cavernous fridge are other Italian
greens that woutld tempt any chel® pesrfaredle,
bitter salad green: derde de Sone. the red rib dan-
delion; minestra nera, a kale with a curly leaf
Then there's Treviso radicchio, a chicory shaped
like romaine; spigarielio, a hralsing green; bied
na, an Ialian leaf chard: and coiods mero, a black

Tuscan kale with long curly leaves, its center
stem thick as a pencil

Cleverdon said that a friend of his browught
back cavole nero seeds from Florence. The
Cleverdons, ltalophiles at heart, irmmed labely

'HE"!EE]I‘I:I"I];.LEE[I[H.'ME:E

that T cannot get
anywhere else,” said Muldrow, who uses the
canado nern, 3 fall vepetable. in Filolifa, a Tiiscan
soup tade with white beans,

This year, Cleverdon 18 selling milcro arniguila,
BrowT I a germination chamber in the Garm's
o recipe of ofganic potting mix. Harvested af-
ter seven dagys and put in smiall boxes, “the stulT
flies right off our stand, loads of it.” Cleverdon
sugpested sprinkling it on a salad or a sancwich
fior & burst of Ravor: A little goes a long way"

Cleverdon sees optimism in nesdy svery op
poirtumity, including calling the newly installed
irrigation system “a conoeptual joy ride,” when,
in fact, pipes have popped and he has neadad to
dig throusgh four fesst off md.

“l can look at the books and see dips in in-
comee,” he says about other years, “but it's not
terrmbnal. [ know September’s golng to be differ
ent than now, | know next year’s going to be, too.

Turning his attention to a fellow Farmer, he
says he feels ke Judith Schad, an Indians
cheese roducer who pust wants bo prove that she
can make a [ving making great cheese.

“That's the same way 1 fecl,” he said. “We
wiant to e abie to e simply We'd ke to e abde
to go o ftaly once a year ™



: Kinnikinnick grilled bread salad
acaroni and cheese Greens soup
with wilted arugula RS S e
Preparation time: 15 minutes Yield: & servings '
Cooking time: 30 rminutes B Susan Cleverdon often uses the chopped stems of cooking
Yield: 6 servings greens as a base for this soup. Here we use the whaole greens.
B You can use any good quality melting cheeses, The Bietina, an Itallan chard that tastes like spinach, 1s particularly
pecoring used in this Fecipe is available at Whole Poods goodd, Cleverdon says, but any chard or kale can be used. Other
Muarkets. Tear the arugula leaves in hall if they are large. green vegedables and firesh herbs can be added with the hroth: try
0 EA T e Gt . Aegiot R R I AR | o Can e e R N
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. cnp btsermill :
1 cup each, grated: Italian fontina cheess, pecoring toma 1
pepato cheeie 2
V. cup grated Parmesan cheess 3
1 bunch (about 6 cups) arugula, stemmed 1
1 halian turkey sausage, cooked, casing removed, iy

Cook until al dente, about 15 minutes; drain. CAITIMS,
heat oven to 350 degrees. Warm buttermilk in small about 3
sauncepan over medium heat until almost boiling; set asbde, salt and
2. Return pasta to the pot; stir in warmed buttermill. Cook, covered. until potatoes are soft and greens are
Add cheeses; stir to coat the pasta. Stir in arugula and throwgh, about 15 minutes.
sausage Cover; bake until arugula just wilts, about 10 min.
wtes, blender; puree to a smooth texture. Return to pot; heat over par erving:
Mutrition infarmation per serving: medium heat. 339 calories, 47% of calores from fag, 18 g fat 4 g saturated fat, 9.4 mqg cholesterol,
442 calories, 79% of calones from fat, 14 g fat, B g saturated fag 43 mg Nutrition information per serving: . 37 g carbolydrates, B g protein, B81 mg sodium, 4 g fiber
cholesterol 55 g carbofrydrates, 22 g peotein, 911 mg sodium, 3 g fiber | 15% calonies, 42% of calories from fat, 8 g fag, | g saturated Lat, O mg cholesteral,

18 g carbolwdrates §.g protein, 805 mg sodium, 4.7 g fiber
Fanduryleg by Comire ook



