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Innoculating shiitake logs, assembly line party

This week’s share
1 bunch kale (White and Red Russian)
4 heads lettuce (A big mix of varieties, let us know if you had a

favorite, we’ll try to identify it)

1 bunch scallions (Evergreen Hardy)
basil (Genovese)
snap peas (3 oz. Sugar Ann, Cascade)
snow peas (3 oz. Schweizer Reisen)
garlic scapes (Chesnok Red, Spanish Roja)
radish sprouts (China Rose radish)
strawberries (Sparkle, Honeoye)
pick your own herbs

Hello CSA friends,
Everything is a bloom this week at the farm - cucumbers in the greenhouse, tomatoes and potatoes in the field,
sunflowers, nasturtiums, runner beans. The herb bed is a veritable rainbow, with borage, calendula, chamomile,
and echinacea. Even the bindweed is flowering. Everywhere.
On Tuesday, with an amazing work crew, we innoculated 45 oak logs with shiitake mushrooms which will
hopefully produce for the CSA at this time next year. We also innoculated a 50 sqft wood chip bed by the
raspberries with winecap mushrooms. Wine caps are similar to portabellas. We did a test plot of winecaps last
year and have enjoyed them a lot. Earlier this spring we started oyster mushrooms on logs. These are set up in
our basement, wrapped in thick black plastic bags. We were especially inspired to do mushrooms after the
snow storm last fall and the abundant fresh wood resources made available.
Kale! Just incase you need some ideas for this: kale is super
versatile, it can be sauteed, wilted in soups, added to salads,
blanched and used for pesto, even charred. You might try lightly
roasting the leaves to make kale chips. Or sauteeing them a bit
with garlic scapes and adding them to an omelette. And, we hear
kale smoothies are very popular.
Trish is abundantly happy to be including radish sprouts in the
share this week. They are wily and crunchy and have such a
delightful little bite. Trish’s grandmother, Eleanor, frequently made
a tasty, refreshing appetizer using radish sprouts: Whip together
cream cheese and chopped chives. Spread a thin slice of sandwich
ham with the cheese blend. On one end spread out radish sprouts.
Roll up tightly with sprouts in center. Slice the ham roll into bite
sized pieces (like you would sushi). Chill and serve.
Find shade, keep hydrated.
Your farmers,
Trish and Jeremy

Look what’s on its way!

Kale with Maple, Ginger, and Pancetta
a recipe from Fast, Fresh & Green by Susie Middleton
1. Fill a wide 4- to 5-qt pot 2/3 full of water. Add 2
teaspoons salt and bring to a boil. Remove the ribs from
the kale. Grab the rib with one hand and rip the two leafy
sides away from it with the other. Cut or rip the leaves
into two or three smaller pieces. Add the greens to the
boiling water. Taste a leaf after 4 minutes. It shouldn't be
tough or rubbery. If it is, cook for 1 to 2 minutes more.
Drain the kale very thoroughly in a strainer in the sink.
Press down on the kale to squeeze out some excess
liquid. (you can do all this, OR you can just braise the
greens with everything else - no boiling - tastes great,
much easier)
2. Put a medium (9- to 10 inch) nonstick skillet over medium-low heat and arrange the pancetta slices in the
pan. Cook the pancetta until crisp and lightly browned, 6 to 8 minutes, flipping once or twice. Transfer to a
paper towel-lined plate. Add the butter to the drippings in the pan, and as soon as it melts, add the ginger
and stir until soft about 30 seconds. Remove the pan from the heat and add the maple syrup. Stir well.
3. Lift the kale from the strainer, squeezing one more time to release excess moisture, and add to the pan with
the maple-ginger butter. Put the pan back over medium-low heat and toss the greens until well-coated and
slightly warmed, 30 seconds to 1 minute. Remove the pan from the heat, taste, and season very lightly with
salt. Crumble the pancetta over the greens. Toss briefly to mix and transfer to a serving platter. Alternatively,
transfer the greens to individual plates and crumble the pancetta over the top. Serve with the lemon wedges.

Breakfast on the farm
Chicken tractor, happy birds on pasture

Crops are growing well, enjoying the heat

A little one from our new laying hen flock

Kosher salt
1 bunch Kale
1 oz very thinly sliced pancetta (3-4 slices) or bacon
1 tablespoon unsalted butter
1 1/2 teaspoon chopped fresh ginger
1 teaspoon pure maple syrup
2 small lemon wedges

