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Farm News
It’s time for a mid season check in to let you all know how the harvest is going.   So far the star performer this year has been our greenhouse tomato crop.   These tomatoes require tremendous effort to grow.  First, we have built two greenhouses just for this purpose.  Then, we enrich the soil by adding compost, rock powders, and growing a ‘green manure’ of field peas and oats in early fall, almost a year ahead of expected harvest.  We start the seedlings for this crop in mid February.  We then graft great-tasting tomato varieties onto a hardy rootstock variety, and grow these plants in pots to about a foot tall.  In  March, we turn in the green manure into the soil in our tomato greenhouses with our spading machine, add a bit of organic fertilizer, and plant our carefully tended tomato plants.  Then we set two strings from a roof support to each plant, and prune each plant to two stems.  In what can only be described as a labor of love, we twine each stem from all 700 plants, helping the tomatoes reach toward the light.  We began full harvest of ripe fruit in June, almost two months ahead of the field crop.  We hope you enjoy and appreciate these tomatoes, because they require a lot of extra work and skill to grow, and command a very high price at local markets, up to $5 a pound.  We grow them for you because we know they are among our shareholders favorite crops, and they add a great deal of value to the share.  
Corn has also been great so far.   This is the last week for our early, transplanted corn, and we expect to see the next planting of corn ripen up in about two weeks.  Zucchini and cucumbers have been around in (over?) abundance.  We seem to have hit or miss years with these two, but the hot weather this May and June produced a bumper crop.  Both these crops decline a bit in August and are usually gone by September, so please appreciate them while they are here!  Greens and lettuce are taking a bit of a break from the mid summer heat.  We plant greens weekly, and should have more to harvest towards the end of August.  We planted about 8 varieties of potatoes in May, and the early ones will be ready for digging soon.  Our field of fall broccoli, cauliflower, cabbage, and Brussels sprouts is making a great start, and we should see more of those crops in early September.  Melons are looking good, but I long ago stopped making predictions on this crop, so we’ll just have to wait and see how they look (and taste!) in a few weeks.  Pick your own crops will peak over the next month.  If you have been considering a PYO trip to the farm, August is a great month (PYO info below).
We hope you enjoy the farm and harvest.
Paul, for Janine, Susan, Brian, Jenny, Jean, Bob, and Richard
IMPORTANT NOTE TO ALL SHAREHOLDERS:  

-Please do not leave notes or payment at an off-farm distribution site.  
-Please mail all share payments directly to the farm.

-Please email or call 48 hours in advance to donate or stop your share for a week.  
PYO at the Farm:  Flowers, basil, lots of herbs, beans, and first of the cherry tomatoes.  PYO hours are Tues. and Fri, 2:30Pm to 6:30 PM and Sat. 8AM to noon.
Coming soon:  potatoes, onions, tomatoes, cucumbers, garlic, summer squash
Featured this week:
Lacinato kale:  Strip out the stem from the leaves, chop, and sauté in garlic in oil, or see recipe below.
Kohlrabi:  The aliens are back!  It’s summer, so be lazy.  Peel it, slice into sticks, and snack away.
Red Torpedo onions:  an Italian fresh eating onion.  Store on the counter for a week or in the fridge for up to 3.
Cilantro:  A salsa essential!  See the fabulous recipe, from Janine and Yours Truly, below.
Jalapeno peppers:  Hot and spicy, not for spicy-food wimps like me.  
Green beans:  Great eating, more available at the farm PYO.
Also available:  carrots, tomatoes, cucumber, zucchini, Ailsa Craig big sweet onions, garlic 
Recipes:  (Recommendations from Janine)
Quick Dill Pickles, shared by CSA member Hans Frohlich

*Brine solution may be proportionately reduced for smaller batches.

2 ½ to 3 cucumbers, enough for 6 Quarts

Dill, Garlic, ½ inch thick onion slices

Brine: 
6 cups water


2 cups vinegar (white)


½ cup canning salt

  Wash cucumbers, cut off blossom ends, then slice into spears.  Place 1-2 garlic cloves, slice of onion and one head of fresh dill in the bottom of a 1 Quart canning jar.  Bring your brine solution to a boil.

  Put the sliced cucumbers in the jar, cover the cucumber with boiling hot brine solution within ½ inch of the top of the jar.  Screw the lid on tightly and turn the jar upside down for 10 seconds. (*caution* use a pot holder and do this over the sink—just in case)

  Store in a cool place or in the refrigerator.  After 24 hours remove the bands from the jars.  The lids should be sealed to the jar (you should be able to lift the jar by the lid!) Store open jars in the fridge.

Sweet Corn and Fresh Tomato Salsa, by Paul and Janine

We whipped this up for a little 2005 apprentice “reunion” this past weekend.  It quickly disappeared.  Double the ingredients for a big batch.
3-4 Tomatoes, chopped
2 ears sweet corn, shucked, cut the kernels

1 med red onion, diced
   off the cob, we used ours raw!

2 garlic cloves, minced
0-2 jalapenos, seeded and diced 

2-3 TBSP fresh chopped cilantro
   (if you like it hot, leave the seeds)

½ lemon or lime
salt and pepper to taste

2 TBSP oil

  Put the oil in a pan and heat over low to medium heat, once the oil is hot add the garlic and cook for 30 to 60 seconds to sweat the garlic, this mellows the “bite” of raw garlic.

In a bowl combine the tomatoes, corn, onion, jalapenos, cilantro and garlic with the oil it was cooked in.  Take your ½ lemon or lime and squeeze some fresh juice in with your salsa ingredients.  Mix well and add salt and pepper to taste.  Enjoy!

Italian Style Kale and Zucchini, shared by CSA member Ellen Meyer

1 bunch Kale, stems removed
2-3 small-medium zucchini, sliced

   and leaves coarsely chopped
1-2 cloves garlic, minced

1 ½ TBSP olive oil
2 TBSP balsamic vinegar

Salt and Pepper to taste

  Heat ½ TBSP of olive oil in a large sauce pan over medium to medium-high heat.  Add the zucchini and cook for 2-3 minutes.  Add the kale, cover and cook until the volume of the kale is reduced by half.  Uncover and stir in the garlic, olive oil, and vinegar.  Cook while stirring for 2 more minutes.  Add salt and pepper to taste.

