
The Beanstalk 

Easy Bean Farm’s Weekly Newsletter 

WHAT’S IN THE BOX? 

Arcadia Broccoli: On 

Saturday, seeing the 

high temp predicted, I 

scoped out this planting 

of broccoli to check on 

its maturity.  Broccoli 

does not like high heat 

and gets over-mature 

fast.  A good portion of 

it looked perfect and, 

knowing what I know, I 

could not see it looking 

BETTER after two days 

of heat… so we harvest-

ed it, packed it into en-

closed totes (to maintain 

humidity) and set the 

cooler down to 37 de-

grees.  With the temps as they are, I am glad I did!  This round continues to be very 

mild with stmes that are edible all the way down.  If you are not going to use it right 

away, wrap it in a bag in your crisper drawer. 

Green Cabbages (Full): These are the extras from last week’s beds that we har-

vested.  Malena made me an amazing cole slaw yesterday and I recommend that you 

do the same! 

Bright Lights Swiss Chard: These are the bunches multi colored leaves.  The leaf 

and stem are both edible and chard is a close relative of the beet… so it has a slightly 

beety flavor.  It is great raw or gently cooked. 

Romanesco Cauliflower:  This is one of those crops that I had never eaten before I 

grew it… and it is among my favorite vegetables now.  These are the fractal cone-

filled heads and they are a close relative of cauliflower.  You can break up the heads 

into florettes and use them in all sorts of dishes.  I like to saute them with garlic and 
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olive oil over high heat. 

Straightneck or Zucchini Squash:  People often tell me that they are unsure 

what to do with Summer Squash… but love zucchini.  They are, for all intents and 

purposes, the same.  These are the first few fruits… but there will be increasing 

amounts of several varie-

ties over the course of the 

summer.  A few years 

back my mother gave me 

a spiralizer and I have 

gotten addicted to squash 

“noodles” with a variety 

of sauces.   

Basil :  The Basil has 

loved the heat and we 

have bigger bunches this 

week.  Basil is best used 

right away… but we also 

sometimes store it with 

the stem end in a jar of 

water, as you would a 

bouquet of flowers. 

Cippolini Onions: 

These are the first of our 

bulbing onions.  Cippolini 

are small and flat and are 

delicious grilled, slowly, 

over low heat.  Coat them 

in a little olive oil first so they do not dry out and let them heat up slowly and cook 

until they are soft.  They can also be used as you would any other onion. 

Orion Fennel: The fennel are the white bulbs with the frilly tops.  Almost all of the 

fennel can be eaten.  Fennel has a lovely light anise flavor and can be used in many 

ways;  In soups, on pasta, or even grilled!  There are scads of recipes on the internet! 

Winner Kohlrabi:  These Kohlrabi got huge and are not fibrous!  Kohlrabi is the al-

ien vegetable and I think it is one of the most underappreciated vegetables in the U.S.  

The bulbs and the leaves are edible and, if you peel the bulbs, the flesh is crunchy and 



has a great, slightly sweet, fla-

vor.  Our family loves making 

quick picked with matchsticks 

of kohlrabi. 

Culinary Sage:  These are the 

bouquets of flat green leaves.  

Sage has a lovely taste and can 

be used in all sorts of dishes.  

We like to quickly fry sage 

leaves (whole) on hot butter un-

til they get a little crisp and then 

break them up (with the butter, 

some parmesan cheese and 

black pepper, over pasta.  This is a super simple, and satisfying, meal. 

Itachi White (or regular green) Cucumbers:  I think that by next week the cu-

cumbers are going to be coming in heavily! 

From the Fields 

Folks,  

     Whooowhee!  It is hot and humid out there!  WE, and most of our crops, 

are loving this warm, and mostly dry, week of weather!  Now that the mos-

quitos have finally hatched it really FEELS like summer and I can almost 

taste the first tomatoes that I know are coming! 

    This week’s box, while not quite as colorful as last week’s, is really packed 

with a wide array of flavors.  Last week I wrote about how excited I was 

about the share… but really, when I think about it, this share is also pretty 

spectacular;  The big bunches of basil, the sage and the fennel make the box-

es smell so good and I can think of so many dishes that use the vegetables in 

this box!  If we had a few tomatoes it would be even better! 

   All of the craziness of the beginning of the season has now passed and it 

feels really good to be getting into such a good groove with the work weeks 

now.  Work continues to keep me busy six days a week… but I can see that, in 

around 4 weeks or so, things will already start to slow down a little!  Having 

begun farm work way back in early March, and with it already mid-July, this 



farming season is already more than half over… and we haven’t tasted the first 

red pepper or tomato yet! 

   Nearly all of the crops continue to look very good, if a bit late, and I would ex-

pect that the first tomatoes, peppers and eggplants will mature within the next 

two weeks.  Next week’s box is likely to have broccoli, onions, cucumber, zucchi-

ni, napa cabbage, beets, 

and some other greens.  

Red Cabbage and Cau-

liflower should hit the 

week after that.  Deer 

took out two rounds of 

lettuces… but we netted 

the rounds after that… 

lettuce should return in 

around two weeks. 

Green Beans should al-

so arrive in early Au-

gust. 

    

Farmer Mike 

    




