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Week 12 - September 5, 2013

This week’s share
1 lb tomatillos (Plaza Latina Giant)
1 jalapeno
1 bunch parsley (Darki)
2 summer squash (Yellow Crookneck)
1 zucchini (Costata Romanesco, Mutabile)
1 bunch green onions (Evergreen Hardy Bunching)
1 bok choi (Prize)
2 lb tomatoes, slicers (mixed varieties)
1/2 lb cherry tomatoes (mixed varieties)
2 oz. basil (Genovese)
1 cabbage (Early Jersey Wakefield)
5 cucumbers (2 Mideast Peace, 3 Lemon)
Wapsipinicon Peach tomatoes (Trish’s favorite.... today, that is)
3 lbs grapes (Valiant)
Pick your own herbs
Dear CSA friends,
We are sporting extra-wide smiles on the farm these days.
We are joyfully celebrating our newest, most needed, tool - a
walk-in cooler. Our quality of life is soaring. The walk-in is
functioning, it still needs trim work done and shelving. Even as I
write this, the cooler is loaded with CSA harvest from the
morning, waiting for this afternoon’s pick-up.
Other farm happenings: Jeremy has been spotting and identifying
a number of new birds of the farm. Yesterday he spent time in the
tomatoes with a flock of king birds and a shrike.
Trish has been collecting, drying seed in preparation for a seed
exchange early next spring. We’ll send out an email closer to the
date. We’ve been putting up a fair amount of food stuffs. Many of
our carrots (in the share last week) were nibbled upon by some
well-fed field mouse, rabbit, bugger. Although, when dug up, the
bottom carrot meat was perfectly fine, they were not marketable
YES!! We have a cooler!
to either the CSA or at the Farmers Market - so we were left with a
wheel barrow full of pickling carrots. It’s tough.
Please let us know, if you are interested in pickling, putting food in
jars, and would like pickling cucumbers - we have lots! Fresh
picked three times a week.
Bike Week was a raging success. We’re already looking forward to
next year.
The gravity-fed irrigation line is now extended over to the center
bed, by the wind turbine. We’re unintentionally letting this bed
“rest” in volunteer sunflowers this year to help build the soil after
so many years of being overworked as a family garden space. The
center water line, which we abandoned last year when we
switched to drip irrigation instead of impact sprinklers, has aslo
been reconnected. Only now it is gravity fed instead of pum
a vonunteer in the carrot bed. Jeremy for scale
supplied and will let us water in the orchard much more
efficiently.

early tomato harvest this morning

grapes are ready, hope you enjoy them!

Good looking cabbage

Weighing out and vaccuum sealing
dry hops for homebrewers

Cucumber salad with chile and roasted peanuts

Jeremy and I are constantly refrencing Deborah Madison for brilliant things to do with what’s growing
right now. Here’s another recipe from Deborah’s Local Flavors. You might give this a try with the lemon
cucumbers - let us know what you think.
1 long cucumber
1 bunch scallions, including 1/2” of
the greens
1/2 serrano chile (or jalapeno), finly diced
grated zest and juice of 2 limes
1 Tbs light soy sauce
1 Tbs light brown sugar (or honey)
4 tsp roasted peanut oil
1/3 cup roasted peanuts, chopped
6 mint leaves, slivered
6 Thai basil leaves

Peel the cucumber, halve it lengthwise, and cut it into long
strips (hint, the lemon cucumber’s peel is so thin - no need
to peel!). Or remove long this slices with a vegetable
peeler. Thinly slice the scallions on the diagonal, making
them long and thin. Combine the cucumbers, scallions,
and chile in a bowl.
Combine the lime zest, juice, soy, sugar, and oil.
Toss the vegetables with the dressing, then add the
peanuts and herbs and toss again.

Happy New Moon,
Your farmers,
Trish and Jeremy

