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This week’s share
bok choy (Prize)

1 bunch braising greens (6 oz, mixed kales and collard greens)

1 bunch carrots  (~3lbs St. Valery)

3 summer squash (Mutabile, Costata Romanesco)

2 Yellow Crookneck
1 bunch scallions (Evergreen Hardy Bunching)

green beans (8 oz Provider)

basil (1¾ oz Genovese)

3 cucumbers (Shintokiwa) 

South Dakota Local Foods Directory!

Greetings CSA members,
oooOOweee! What a rain storm last night, we got over 1¼ inches! And the misty, rainy, wet, muddy morning 
made for an especially fun time harvesting for the shares this afternoon. You’ll see evidence of this muddy fun in 
those glorious bunches of carrots.  
This week we harvested another couple of rows of potatoes from the �eld we lease a few miles north of town. 
We harvest by hand, using a broadfork to loosen the soil and, literally, our hands to dig out the potatoes. The 
resulting impact on our hands, forearms and backs is rough; we need to stratigize a di�erent plan for how to do 
this next year.  The dry beans out there are starting to dry down on the vines which means we need to head out 
there and collect them before they pop seeds all over.  It looks like we‘ve lost our entire ¼ acre of winter squash. 
The plants were set back by hail and challenged by weeds. This made for weak vines that were very susceptible 
to damage from squash bugs and cucumber beetles that eat the �owers o� the plants before they can set fruit. 
We planted 11 di�erent varieties of winter squash this year, all with excellent �avor, as we’ve come to rely on and 
really enjoy squash as a staple throughout the winter months and we like �lling those last few CSA shares of the 
season with squash for putting up. This year we will not have squash in our CSA shares. We haven’t yet 
experienced a crop failure at this scale before, it’s gut wrenching, especially after so much time spent weeding, 
hand squishing bugs, irrigating. Next year, we will not be growing at this other �eld; we are just not able to 
manage the pests/weeds/weather by hand, on that scale and at such a distance from home. 

the herb bed is a buzz with bumble bees

a peek inside the greenhouse

our very �rst currants!try these sauteed with bok choy,  and ginger, chile, 
and soy sauce



While harvesting in the cool, wet of the morning, we were dreaming of a warming stirfry with soba noodles, 
green beans and bok choy, ginger and scalllions. Jeremy shcemed up plans for a kale, potato and barley soup 
for lunch, but by the time we made it in to eat, the sky had broke open into hot, summer sunshine. Suddenly 
not feeling so much like soup anymore, here is a carrot recipe that might be a bit less...sti�ing in the kitchen.

Stir-fried carrots with scallions and garlic This is a recipe adapted from Diane Morgan’s Roots. This is a 
quick side dish that would pair well with quinoa, soba noodles, or brown rice. We suggest adding bok choy 
and green beans, or really, anything else you might have on hand.
3-4 medium scallions
5 medium carrots
2 Tbsp extra-virgin olive oil
2 (or 3 or 4) garlic cloves, minced
3/4 tsp �ne salt

Cut all but one of the scallions into 1/2-3/4 inch slices, set aside in a large bowl.  Slice remaining scallion in 
thin slices and reserve for garnish. Trim and peel the carrots, then cut into sticks 2 1/2 inches long and about 
1/4 in thick.  Toss the carrots in with the scallions.  In a wok or large cast iron (or non-stick) skillet, heat the oil 
over medium-high heat and swirl to coat the pan. Add the garlic and allow it to sizzle in the oil until fragrant 
but not brown, about 15 seconds.  Immediately add the scallions and carrots and, using tongs, stir fry the 
vegetables until crisp-tender, about 5 minutes. Add the salt and garnish with scallions, toss to distribute 
evenly. Serve immediately.

Radish loves carrot harvest day on the farm. She gets her pick of the pocket gopher/vole 
nibbled carrots.

Wishing you all delicious feasts with friends and family. We’ve been enjoying hearing how you’ve been 
cooking up your share vegetables this summer. Keep sending along your fabulous recipes. 
Next week is Spear�sh Bike Week, perhaps we’ll see some of you pedaling around town! 

With gratitude and big smiles -
your farmers,
Trish and Jeremy.

Grapes are coming along shortly!


