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Week 9 - August 15, 2013

This week’s share
1 1/4 lb green beans (Provider and Red Swan)
summer squash (Costata Romanesco, Mutabile,
yellow crookneck squash)

snow peas (3 3/4 oz, Schweizer Reisen)
snap peas (3 1/4 oz Cascadia, Sugar Ann)
bell pepper (Orange Bell or Purple Beauty)
jalapeño (Early)
1 bunch green onions (Evergreen Hardy Bunching)
3 bulbs fennel (Perfection)
collard greens (Champion)
1 1/4 lb chokecherries
Ann and Jane, big smiles, bunching onions
Dear CSA friends,
What a wonderful week on the farm! Today’s share includes all sorts of sensory delights: fennel, peppers, and
chokecherries - so much to celebrate!
On the farm this week: We had a marvelous, mad-hatter tea party on Sunday afternoon. Lots of working hands! It
was such a treat to spend time with you all - thanks for your help! The Sugar Ann snap peas (for seed) are out and
hanging to dry. Looks like we’ll have plenty of seed for next year - and the following year, and the year after that.
Trish’s mother and Aunt Jane are visiting for the week. Already they’ve been hard at work: harvesting
chokecherries, washing and bunching vegetables for the CSA, weeding, fearlessly tackling the wad of tangled up
bird netting, and more weeding (thank you both SO MUCH!). The bird netting was a generous gift we recieved
last year, after a failed grape season - to help us defend our future ripening grape harvests from the hungry birds.
Tuesday brought us another pummel of hail and driving rain. Things are not bad, but we’re feeling battered all
the same. Squash are dinged up. We lost a lot of green tomatoes that got hit off the vine. Greens are torn. The
field got 1.2” of rain in 20 minutes. You’ll notice, we’re including green bell peppers in the share this week - we
had to harvest those early, since many of them are hail-hit. Another round of fall seeds have gone in: carrots,
cilantro, mustard greens, turnips, daikon, rutabaga (we may be too late for rutabaga this year... but we’ll just get it
mulched and have it ready in the spring). Jeremy and his father have started in on a new contruction project: a
walk-in cooler! Huzzah!! This will improve not only the quality of our produce, but also the quality of our lives, oh
so much.
We’ve been working with an enthusiastic crew of bicyclists to help plan the very first annual Spearfish Bike Week
- a week long celebration of the most efficient, smart, fun way to travel. So get ready, get set: August 26th
through Sept 1st. We’ll send out a calendar of events.

tea party refreshments, herbal iced-teas all fresh
from the farm

chokecherries!

worker bee, loaded up with pollen

Looking back, looking forward, a note from Trish’s mom.
“Having returned to Cycle Farm after a year away, my first
day was full of remembering what things were like such a
short time ago - when stakes were up to show where the
greenhouse would be, then there was talk of the herb bed
to be built in future, when the fields were adjusting to be
coming vegetable beds, the cargo bike was still bright and
shiny, and the irrigation system was still waiting for a filter
to start up. In just a year, all this is now up and running!
It’s great now to look forward to what is yet to come. Trish
and Jeremy, thanks for sharing so much with us!”

Fennel and zucchini soup

Mama Jenkins getting into the chokecherries

Here is a recipe from Bon Appetit magazine. We haven’t actually tried this one out yet, but it’s got good credentials.
The recipe includes a tomato relish... don’t worry! if you can’t find tomatoes elsewhere, make this up and stick it
the freezer. Tomatoes are coming soon!
Heat 1 1/2 Tbs olive oil in a large saucepan over med-high heat.
Add diced fennel, zucchini, onion, and fennel seeds. Saute until
2 Tbs extra virgin olive oil, divided
fennel is translucent, 4 to 5 minutes. Add broth; bring to boil.
2 cups diced fresh fennel, fronds chopped
Cover; reduce heat and simmer until vegetables are tender, about
and reserved
15 minutes. Puree in blender until smooth; return soup to
1 cup trimmed sliced zucchini
saucepan. Season to taste with salt and pepper.
1 cup chopped onion
Meanwhile, heat remaining 1/2 Tbs olive oil in skillet over medium
1/4 tsp fennel seeds
heat. Add tomatoes and saute until just heated through, 1 to 2
2 cups chicken broth (veg broth
minutes. Remove from heat. Mix in 1 Tbs chopped fennel fronds;
would work too)
season relish with salt and pepper. Serve soup topped with the
3/4 cup grape tomatoes, quartered
tomato relish.
One more quick thing! Do you have a bunch of cloth produce bags sitting in the bottom of your fridge? Please
bring them back to the farm, we’ll wash them and re-use them. We are really excited about these bags, they were
made by very sweet, generous volunteers. We love being able to use these instead of plastic bags. If you’d like, you
might bring your own bags to transfer vegetables into when you pick up your share - and leave the cloth bags here.
Thanks for your help with this, it means a lot to us, and the planet. Eat well!
Your farmers, Trish and Jeremy
Jeremy and his father setting up walls for the
walk-in cooler

Hail damage report: some green tomatoes knocked off
the vines, bruised fruit (see the peppers in thie week’s
share) and battered greens and zucchinis.

Beautiful fennel, happy farmers

