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This week’s share
1 bunch carrots (Yellowstone)

1 chard (Fordhook Giant, Rhubarb Red)

4 summer squash (Costata Romanseco, Mutibile, 
Yellow Crookneck)

1 lb chokecherries
1 cabbage (Early Jersey Wake�eld)

tomatoes
1½ oz. arugala
1 oz. basil (Genovese)

2 cucumber (Shintokiwa)

1 bunch green onions (White Spear)

Fall planting of our kale breeding project; Mottled Javas planning a coup; garlic harvest; washing carrots

The garlic has all been pulled, graded, bunched and hung to cure. You’ll be seeing this in the shares soon! 
We harvested just over 900 heads of garlic and we’ll keep the biggest, best looking heads as seed for next 
year. 
Jeremy’s brother, Marcus, brought us a swarm early this week, it’s a small swarm and they are certainly 
less active than Pipi Longstocking, our other hive. We’ve checked in on the hive, they are seemingly 
healthy. There are new eggs in a good laying pattern, which suggests there is a healthy queen - although 
we didn’t actually spot her. Sometimes worker bees in a queenless hive will take it upon themselves to lay 
eggs, but they’ll lay multiple eggs per cell and the eggs aren’t fertile. We’ll keep checking in on them to 
be sure the eggs hatch and the cells cap, and that the comb continues to be built straight such that we 
can better manage the hive.
The shares this week have the very �rst of the tomatoes. We are growing 33 di�erent varieties this year. 
We have a log of what’s planted, where and are trying to keep track of the varieties so that we know what 
we like, what grows well, what we want to save seed from for next year. If there is one that you like 
especially, let us know. We’ll try and identify it for you and make sure to grow it again.

Dear CSA Members,
Here we are, ½ way through the season and the bounty is 
rolling in.  The days are getting noticably shorter, but the 
pace on the farm hasn’t lulled.

We’ve started a second round of hearty, hardy winter 
greens. Our �rst round, a couple weeks ago, was quickly 
culled by voracious �ea beetles.  The grapes are turning 
color and will need to be bird netted here shortly.  Our 
major accomplishment this week is the garlic harvest. This 
year, we grew four di�erent varieties of hardneck garlic, 
Music, Chesnok Red, Purple Glazer and Spanish Roja.   



Carrot top pesto from Diane Morgan’s Roots

1 cup lightly packed carrot leaves (stems removed)
6 Tbsp. extra-virgin olive oil
1 large garlic clove

In a food processor, combine the carrot leaves, oil, garlic, and salt, and process until �nely minced. Add the pine 
nuts and pulse until �nely chopped. Add the Parmesan and pulse just until combined. Taste and adjust the 
seasoning. Use immediately, or cover and refrigerate up to 2 days.

Toasting pine nuts, almonds, walnuts, pecans, hazelnuts, cashews, and pumpkin seeds brings out their �avor. 
Spread the nuts or seeds in a single layer on a rimmed baking sheet, place in a preheated 350-degree oven, and 
toast until fragrant and lightly browned, 5 to 10 minutes, depending on the nut or seed.

Chokecherries! Three years running, we’ve decided the chokecherries are a tradition for the shares now, 
although they started out as a quick emergency �ll-in. There are lots of things you can do with these guys that 
doesn’t involved breaking out the canning equipment and Ball jars. Cook them down and sieve out the seeds. 
The chokecherry juice can be mixed with some sugar water (simple syrup) and added to gin and tonics (or 
whatever fruity cocktail you prefer), drizzled on pancakes, mixed with orange juice as an INCREDIBLE sorbet (we 
have a recipe for this in a past newsletter online), blended with other berries and/or apples in a pie, cooked with 
apples for chokecherry applebutter, as an ingredient in a sweet glaze for pork, chokecherry vinegrette salad 
dressing, get creative. These are a native berry with a rich tradition. Break the traditions, and tell us what you 
come up with!

Here is a recipe for chokecherry simple syrup that can be then used any which way you want.   Wash the 
chokecherries (1 lb) and put them in a pot, just barely covered with water.  Cook, covered, until soft, about 30 
minutes. Mash the cherries gently, and remove the seeds using a sieve or cheese cloth. Add 2-3 cups of sugar (or 
agave or honey to taste).  Cook on high heat for about a minute, stirring constantly.  If you are planning to 
waterbath-can this, you should follow a canning recipe. Brace yourself, you will likely need to add a considerable  
amount more sugar.
          Happy harvest!
          Your farmers, Trish and Jeremy

¼ tsp. kosher or �ne sea salt
3 Tbsp. pine nuts, toasted 
¼ cup freshly grated Parmesan cheese


