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Farm News

We rolled out to the field on Monday to try to dig the season’s first spuds.  I bought a new potato digger last year to replace our 50 year old digger, which is so rusted I really don’t know what make or model it is.  I bought the old digger from a farmer I met at an auction in southern Pennsylvania.  We loaded it onto my trailer, inside a manure spreader I had just bought, on top of my trailer, pulled by my ancient GMC van.  Talk about a white-knuckle ride home.  When I got it back to the farm I spent about two weeks in a freezing January torching, oiling, hammering, and otherwise persuading the working parts free from their rust.  It dug all our spuds from 2003 to 2006, without any serious breakdowns..  About two years ago I got to thinking that with an acre of potatoes in the ground, I was pushing my luck with the old digger.  The problem with farm equipment is that it only breaks when you are using it. So I bought a brand new one.   Trouble is the new one has required a lot of tinkering, and has caused me some serious frustration since its arrival.  I thought we had the bugs worked out of it last summer but apparently they have returned, resulting in a few massive piles of weeds, soil, and potato vines that the crew had to sort through.  Maybe the problem is that I am the rusty part now….  I hoped to have the new digger going again soon but with the sun beginning to set over the hill, I hitched up ‘old faithful’ to one of our tractors to give it another go.  As I was greasing and oiling the rusting critter, I got to thinking the silver lining is that it got used at least once this season.  Like people, machines need to be ‘exercised’ regularly or they seize up, so at least the old digger will have another year left in her.

Hope you enjoy the farm and the harvest,

Paul, for Janine, David, Liz, Sarah, Rebecca, and the morning crew

Crops Update:  Summer is here in earnest, and we have so many tomatoes we are running out of places to hold them.  They are great for fresh pasta sauces, salsas, salads.  Tomato sauce is super easy to freeze in bags or old yogurt containers. Pepper and eggplant crops are looking good.  We had three fabulous weeks of corn, but are taking a breather as the next planting kicks into gear.  We’ll have corn back in the share next week through early September.  We are having some trouble with herbs this year.  Parsley has been tough to grow.  We actually doubled our planting of this crop but the first planting bolted in the freezer/heater week that hit us at the end of May, and the second planting just plain old died.  I have no idea why, everything else around it is growing fine.  We are also a little short on basil and very short on cilantro for the next few weeks, so please go easy on it in the pick your own patch, and we hope to have more by the end of the month.  Otherwise, look for more carrots and lettuce to come, and keep your fingers crossed for melons, they look good and should ripen in the next week or two.

Featured this week: 

Ailsa Craig onions:  these big fresh sweet onions are great sliced and brushed with olive oil on the grill, or use in a sauté or any recipe.  Use in the Greek Salad recipe below.  They store best in the fridge for up to 3 weeks.

Green beans:  always a CSA favorite.  More available at the farm as PYO.

Potatoes:  fresh dug, first of the season.  Either red potatoes, or a beautiful purple variety called Caribe, will be in your share.  Store at room temp in a dry, dark, place.

Summer squash:  we have zucchini, yellow squash, and also the interesting and tasty variety Zephyr, which is mostly yellow and part green.  All cook about the same, good in sautés, on the grill, or in summer squash enchiladas recipe below

Beets:  ok, I know I am going to get the “too many beets in the share” comment on a lot of year-end surveys.  But I way over-planted beets, and it’s been a good year for them, so please help us out! Try shredding them raw on your salad, a great way to get your antioxidants!  

Also available:  cucumbers, fresh garlic, tomatoes, bell peppers, summer squash, beets.

Pick your own at the farm:  Good crop of green beans is in now, cherry tomatoes still slowly coming in, plenty of flowers, and some herbs.    PYO hours are Tuesday and Thursday, 2:30-6:30 PM, and Saturday mornings 8AM until noon.   All shareholders are welcome at the farm for PYO crops, once per week.

Potentially on the way:   tomatoes, sweet corn, cucumbers, fresh garlic, melon?. 

Recipes (recommendations from Janine): 

Chunky Mediterranean Herbed Tomato Sauce, from “One United Harvest: Recipes from America’s Community Supported Farms”, available at the farm or from www.farmcookbook.com

2 medium onions, diced small                                                   1 ½ T. minced oregano (optinal)

5 cloves garlic, minced                                                              1 ½ T. minced thyme (optional)

1/4 c. olive oil                                                                           1 ½ T minced sage (optional)

3 lbs. tomatoes, peeled, seeded and coarsely chopped                 dash of dried pepper flakes

3 T. finely chopped fresh basil                                                   salt and pepper, to taste

3T. finely chopped fresh parsley                                                

In a large sauce pan, cook onions and garlic in olive oil over moderately high heat for 15 minutes, stirring frequently.  Add tomatoes, herbs,and red pepper flakes and cook 15 minutes.  Stir occasionally. Season with salt and pepper.  Serve immediately or refrigerate in a tightly sealed container for up to 4 days.  Sauce also freezes well.  Makes 4 cups.  From Karen Vollmekce, Vollmecke Orchards CSA, Brandywine, PA

 

Summer Squash & Cheese Enchiladas, an encore appearance from a 2003 newsletter, the following recipe came from our friend Laura McKinney at Riverbank Farm.  I can’t remember the cookbook she used, but this recipe is really great.

2 Tbsp butter                                                                                        1 Tbsp canola oil

4 Tbsp unbleached white flour                                                   1 ½ cups chopped onion

1 tsp chili powder                                                                                 4 garlic cloves, minced or pressed

½ tsp ground cumin                                                                              1 large bell pepper, chopped

2 cup skim milk                                                                                    6 cups chopped zucchini

2 cups grated reduced-fat sharp Cheddar cheese                                  chopped hot peppers (optional)

½ tsp salt                                                                                              16-18 corn tortillas

black pepper to taste                                                                            2 cups chopped tomatoes

In a saucepan, melt the butter over medium heat.  Stir in the flour, chili powder and cumin to make a thick paste. Add the milk a little at a time, using a wire whisk.  Slowly add the cheese, stirring constantly until cheese is melted. Season with salt and pepper.  Remove from heat and set aside.  Preheat oven to 400.  Heat oil in a large skillet over medium heat.  Add the onions and garlic and sauté for 5 minutes. Add bell pepper and zucchini (and chopped hot peppers if you’re using them) and sauté 2 more minutes.  Add ¼ cup of water, cover and steam veggies until tender. Remove vegetables from heat, and drain excess liquid.  Gently mix in 2/3 of the cheese sauce.  Lightly oil a 9 x 13 inch baking dish.  To assemble, place two tortillas side by side at one end of the pan (they will probably overlap slightly in the middle). Spread a generous amount of filling down the center of the tortillas, then fold them over and roll up the tortillas. Place filled enchiladas seam side down in the pan.  Continue in this manner until you have filled the pan. Spoon remaining sauce on top and garnish with tomatoes.  Bake, uncovered, for 20-25 minutes.  Serves 8.

Paul’s Greek Salad , by Paul Burkhouse, Foxtail Farm CSA, Osceola WI  

Slice and chop coarsely about equal quantities of peeled cucumbers, tomatoes (about 1 ½ cups each). Add sliced sweet onions (the ailsa craig onions work well). Combine with good kalamata olives, crumbled feta cheese, at least a teaspoon of oregano (don’t be shy, really), a quarter cup of vinegar of some kind, and at least 1/3 cup of extra virgin olive oil (don’t skimp on the olive oil!).  Add a little salt and mix.  Have some good crusty bread available to soak up those wonderful, fresh juices. (You can also add chopped sweet bell peppers to this).  

