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WHAT’S IN THE BOX?
I’m sorry for the bad
photo!
Red Ace Beets: This
round of beets was
among the very first
things that I seeded, directly into the field, in
late April. We grow
beets both as transplants, like last week’s
golden beets, and as a
direct seeded crop. The
direct seeded crop is a
little harder to manage
but, overall, really leads
to a better crop. These
beets did VERY well and are juicy and sweet. The beet greens are also edible… but
you should separate them from the roots ASAP and store both, loosely wrapped, in
your refrigerator. On hot days I love to make a salad with raw beets. I grate them,
add some yogurt, zaatar spice, salt, garlic and a little lemon juice. I then let it cool
off in the refrigerator. It is AMAZING!
Nevada Buttercrunch Lettuce, Sparx Romaine and/or Oscarde Red Lettuce: The lettuces keep coming!
Romanesco Cauliflower or Cauliflower: The Romanesco are the green heads
with spirals within spirals. Romanesco is a type of cauliflower and can be used similarly. I like to fry up the florets with olive oil and garlic and serve them over pasta
with parmesan. The Cauliflower heads are a little yellow from the heat...but they
are delicious!
Marketmore Cucumbers: This first planting of cucumbers is starting to hit tis
stride and there are going to be LOTS of them for the next several weeks! This week

Half Shares are getting 3 and Full Shares are getting 5! Since there are so many we
have decided to pick them on the smaller side… because that is when they are best! A
few of you will be getting white cucumbers from the next round that is starting to
mature.
Kolibri Purple and Winner Green Kohlrabi: These are the bulbous vegetables
with the small frilly
leaves on top. Kohlrabi is a vegetable that I
had never tried before
I grew it in my garden
back in college. It is
not a common vegetable and it IS uncommonly good. Both the
leaves and the “bulb”
are edible… though the
round bulb is the best
part. The simplest
thing to do with kohlrabi is just to peel the
bulb and then slice it
into rounds or sticks
and eat them. They
are juicy and crunchy
and are great in salads and stir-fry's. I
LOVE to make sticks, put a little vinegar and a dash of salt on them, and let them
“pickle” a little in my refrigerator for a day. They are a great snack! They can also
be grated into a delicious slaw!
Red Cabbage: Of all of the cabbages I think that the reds are my favorite, flavorwise. Since you have Red Cabbage and Beets I suggest a delicious cold Borscht!
Basil: What needs to be said about basil! It is best stored with the stems in a little
jar of water, out of the sunlight, as you would keep cut flowers. There will be more
and more Basil in the next few weeks.

Raven Zucchini or SlickPik Yellow Squash: These are basically interchangeable… and we are on the cusp of having LOTS of them. I'm not one to sell products that
I didn't make… but I have to say that I LOVE making zoodles with my spiralizer. Once
I figured that out, and bought some good parmesan and olive oil, I never felt like I had
too much squash!
Starbor Kale: For lunch, today, we had sautéed Kale with Onions, Garlic, Garbanzos and a runny egg served over pearled barley. It was stellar!
Oregon Giant Snow Peas: Last week only
the Full Shares got Snow Peas on Monday..
This week it is the Half Shares.
Eggplant (Full Shares): The Eggplant is
starting to trickle in. Some of you got Japanese Eggplant and some got Italian Globes.
Eggplant for all next week?

From the Fields
Folks,
A dry harvest Day… at last! Not only
was it dry this morning… but it was not
even dewy! It was so pleasant harvesting all of the vegetables with out muddy
shoes and wet pants! Looking ahead, at the forecast, there seems to be a
pretty good chance of a little shot of rain tonight...and we are finally ready
for a little rain; We set out a bunch of our transplants that will be our September and October crops last Thursday and, if we got a little rain, I would
not have to irrigate them. The mature crops, with mature root systems, have
access to the water that is several inches down in the soil… but the little
plants only have roots two or three inches down… so keeping them moist,
until they root-down, is key!
Today was an exciting day on the farm! Our crew ate the first fully ripe

tomato from the fields and it was delicious! The first varieties are coming along
really nicely and I would guess that the first few will be in your boxes in two weeks.
Additionally, the melon crop is doing VERY well, as are the potatoes and green
beans. The peppers look reasonably good, and the plants are getting huge but, unlike last year, I have a feeling that this will not be a year when we are overloaded
with peppers. Last summer we were already beginning to harvest a few peppers
this week but, this year, the plants are covered in fruit. But most of it is still small
and it could be a few weeks before they are ready. We also lost a number of plants
to deer, just after transplanting so… while there WILL be peppers, it will certainly
be less than last year!
The work continues to be enjoyable and, the weeks are just sliding by now! It
came as a bit of a surprise to find that, though we are only on week 5 of deliveries,
we are now more than half way through our field work season! The work load will
continue to be hectic for one more month… but, by mid-August, things start to
cool down a bit!
My best guess for next week’s share:
Broccoli, Golden Beets, Green Beans, Basil, Pac Choi, Green Cabbage, Cucumbers,
Squash, Lettuces, Greens, Cippolini Onions and Eggplant.
Mike

