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Week 10 - August 22, 2013

This week’s share
3/4 lb green beans (Provider and Red Swan)
5 summer squash (Yellow Crookneck )
1 zucchini (Costata Romanesco, Mutabile)
1 bunch green onions (Evergreen Hardy Bunching)
1 bunch Swiss chard (Golden, Rhubarb Red, Fordhook

Giant)

11oz. tomatoes
1/4 lb basil
2 heads garlic (Chesnok Red)
2 cucumbers (Mideast Peace)
popcorn has started tassling
grapes are getting sweeter
Dear CSA friends,
Get ready, get set! The long awaited, juicy and glorious bounty is
beginning! We’ve got ripe tomatoes!
Here’s a quick list of what we’ve been up to on the farm this week:
the roof is up on the walk-in cooler and Dave is helping install blue
foam insulation. Mom and Aunt Jane left with a bang, an early
morning cleaning up of weeds in the cabbage and tomatoes. We’re
missing them an awful lot, but are looking forward to having a new
crew of helping hands and smiling faces arriving this weekend! We
have just started in on the pickling cucumber harvest. These won’t
be in the shares, as not everyone is into pickling and canning. If you
are interested in putting up for winter, let us know - special rates for
CSA members!
And speaking of putting up, we just found a cider press on Craig’s
cabbage heading, like inflating balloons
List - hurrah! This will be put to use almost immediately with
pressing grapes and apples. We just got the front rows of grapes
netted, and will net the back grapes this weekend. We’ve
intentionally waited to the very last minute to net the vines since it is
such a mess to untangle. We’d like to welcome CSA members to use
the press. If you have apples ready, just let us know!
On Monday night we spent some time with our neighbors at the
City Council meeting. The Council has decided to proceed with the
annexation process despite various concerns and suggestions
presented by the people who live in the valley area. As farmers in
the valley, our main concern is that the City does not currently have
any policies in place for the long term preservation of agricultural
the birds have begun their molt
lands. The potential for infill development on Upper and Lower
Valley without these policies poses a great risk to local agriculture.
We’re getting psyched for Spearfish Bike Week, hope you are too!

Zucchini parmesan crisps

Here is a recipe from CSA Member Dana Palmateer. SO GOOD. Yum! Thanks for sharing the recipe, Dana.
1 lb. zucchini or squash
1 tablespoon olive oil
1/4 cup shredded parmesan (heaping)
1/4 teaspoon kosher salt
1/4 cup Panko breadcrumbs (heaping)
freshly ground pepper, to taste
Preheat oven to 400 degrees. Line two baking sheets with foil and spray lightly with vegetable spray.
Slice zucchini or squash into 1/4 inch-thick rounds. Toss rounds with oil, coating well.
In a wide bowl or plate, combine breadcrumbs, parmesan, salt and pepper.
Place rounds in parmesan-breadcrumb mixture, coating both sides of each round, pressing to adhere. The
mixture will not completely cover each round, but provides a light coating on each side.
Place rounds in a single layer on baking sheets. Sprinkle any remaining breadcrumb mixture over the rounds.
Bake for about 22 to 27 minutes, until golden brown. (There is no need to flip them during baking -- they crisp up
on both sides as is.)

we’ll have tomatillos in the shares
next week!

peppers are looking great

insectary row is all a bloom

swiss chard

sunflowers and Crow Peak

winter squash, hail-kissed

As always, eat well and thank you for your wonderful support and enthusiasm! We are more than half-way
through the season already, and it’s been a joy getting to know you and we are greatful for the opportunity to
grow your food!
Big smiles from your farmers,
Trish and Jeremy

