
Cycle Farm CSA Newsletter            Week 13 - Sept.12, 2013

Jeremy Smith and Trish Jenkins 
287 Evans Lane, Spear�sh, SD 57783 
605-559-FARM (3276)
cyclefarmer@gmail.com 
www.cyclefarm.net

This week’s share
2 lbs potatoes (All Blue)

1 bunch kale (White Russian)

2 hot peppers (jalapeno and Hot Portugal)

2 green bell peppers  
4 summer squash (Yellow Crookneck)

1 zucchini (Costata Romanesco, Mutabile)

1 bunch green onions (Evergreen Hardy Bunching)

3 lb tomatoes, slicers (mixed varieties)

3/4 lb cherry tomatoes (mixed varieties)

2 oz.  basil (Genovese)

6 lemon cucumbers  (Lemon)

3 slicer cucumbers (Mideast Peace)

4 eggplant (Ai Qua)

3 heads of garlic (Spanish Roja)

Dear CSA friends, 
Imagine fruit falling.
Hauling heavy baskets back from the �eld, brimming with ripe fruits. 
We are in the thick of things now.  
The �rst �ve rows of grapes have been harvested. Hops are layed out on big, wide screens and are drying in the 
shed.. and in the living room.  We’ve been weighing out 1 oz. packages and vacuum sealing them - special, locally 
grown hops for homebrewers. Please tell your homebrewing friends!  We just started in on the potatoes, harvesting 
the All Blues and immediately after pulling those out, we raked in rye as a covercrop.  And apples are coming soon!
Jeremy is wrapping up construction of a �eet of cold frames which will allow us to extend our in-ground growing 
season. We’ll use these in the �eld up near the greenhouse. The windows were salvaged from a reconstruction 
project in town, the wood will be coated with lindseed (�ax) oil, to help protect it from the weather.
The tomatoes are glorious right now. We are growing 30 di�erent varieties, all from seed. Some are performing 
signi�cantly better than others. Ask us about the tomatoes in your share - tell us your favorites. We are thinking 
about which varieties to grow again next year, which to save seed from.
We are not the only ones eating well these days.  On Monday, a stunning redtail hawk made lunch out of our last 
remaining guinea hen keet.  We thought it was hunting rabbits.

bell pepper harvest

harvesting the All Blue potatoes lemon cukes in the greenhousebuilding new coldframes

Jeremy and I eat raita a surprising amount. We also eat a 
lot of lentils, and the two dishes pair so well together - 
maybe it’s not that surprising. Raita makes for a great 
side-dish to accopany pretty much anything. Here is a 
recipe modi�ed from the Moosewood folks, but of course 
no one makes raita like Mom does. 

1/2 cup yogurt, plain
1 tsp whole cumin seeds
scant 1/2 tsp salt
2 cups cucumber, 1/4 to 1/2 inch pieces

Combine all of these; stir, and serve. 

Raita

Here are some tips, some things that Mom does: she will lightly roast the cumin seeds in a dry skillet ahead of 
time. She also sprinkles salt on the chopped cucumbers, sets them in a collander, and lets them drain a bit (about 
20 minutes), rinse and pat dry with a dish towel - before mixing in with roasted cumin and yogurt. Sometimes, 
depending on what’s right available, she’ll add in a little something else (e.g. mint, parsley, cilantro).

Eat up!
Your farmers, 
Trish and Jeremy

Lemon cucumber

Ai Qua eggplant

A smart way to enjoy these incredible eggplant, an idea 
from Deborah Madison.
Cut several slits in each eggplant and insert a sliver of 
garlic into each.
Heat olive oil in a wide skillet and add the eggplant. 
Cook until the eggplant starts to sizzle and color a bit, 
about 5 minutes.  Add 1 cup of water and 1/2 tsp salt 
and bring to a boil.  Reduce the heat to med-low, cover 
the pan, and cook until the eggplants are completely 
tender, 20-30 minutes.  You may have to add more 
liquid as they cook.  When tender, remove the lid and 
cook until the water has evaporated and the eggplants 
are golden, about 10 minutes. Arrange on a platter, 
season with pepper, shower with parsley. Serve with 
vinegar for those who like a bit of sharpness with the 
eggplant.

Braised farmers’long eggplant stuffed with garlic
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