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WHAT’S IN THE 

BOX? 

Pac Choi: This 

round of Pac Choi 

has benefitted from 

the cooler tempera-

tures.  Last night I 

made a delicious Pac 

Choi, Onions, Pepper 

and Green Bean Stir 

Fry. 

Athena Muskmel-

ons: The last two 

summers have been a 

big bummer for 

muskmelon;  Heavy 

rains just as they 

were maturing 

caused wilt to spread 

like wildfire through the crop.  Last summer we did not get a single muskmelon!  

This round is really the best I have grown.  Most of these were picked perfectly ripe 

but a few were just a day or two under.  The melons should have a light yellowish/

orange hue beneath the netting and the stem end should be a little fragrant. 

Panisse Head Lettuce: Cooler temperatures means that lettuce is back!  The 

Panisse are frilly with very delicate leaves.  We should have lettuce nearly every 

week for the rest of the growing season. 

Ace Green Peppers:   The walls are thick and juicy (from last week’s rain) and the 

flavor is perfect.  Expect more and more of these in the next few weeks. 

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 
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amounts of several varieties 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.   

Biscayne Cubanelle Peppers :  Light Green and slender.  Much like a green bell 

Red Night Red Bell Peppers:  The red bells are finally starting to mature.  There 

should be more of these 

until frost. 

Carmen Sweet Pep-

per:  These are the horn 

shaped sweet peppers 

that look hot but are not.  

This is my very favorite 

pepper. 

Itachi White (or regu-

lar green) Cucum-

bers:  These white cu-

cumbers have confused a 

few of you… especially 

when they are right next 

to the yellow squash!  

These are just like the 

green cucumbers but 

have a really nice thin 

skin. 

Nadia Italian Egg-

plant:  Eggplant Parme-

san Sandwiches every week! 

Ailsa Craig Sweet Onions or Red Onions:  These onions are among the very 

sweetest onions I have ever grown.  While these can be cooked, I like them raw on 

sandwiches or in salads.  Unlike many of our other onions, these will not keep for a 

long time… so use them this week. 

Taxi/Orange Slicer, Cherokee Purple/Roma Tomatoes/Brandywine Toma-

toes: The tomatoes are coming in STRONG!  So many varieties!  So much color!  

Don’t refrigerate them!  Unbag them ASAP! 



 

Blue Lake Green Beans: Week three of Green Beans… We are in between blossom-

ing… so there are fewer this week.  By next 

week they will hopefully be ready to pick 

one last time! Green Beans are a crop that 

I LOVE to eat… but the amount of time 

spent picking them drives me a little cra-

zy!  Last week we picked around 

200#s… but it took around 15 person/

hours to do it!  We should have 

around two more weeks of green 

beans. 

Basil:  This comes from the second 

planting of Genovese Basil and the 

leaves are VERY flavorful! 

Broccoli (Full Shares):  Only the first 

few heads were ready this week so… only the Full Shares get them.  Broccoli for all 

next week! 

 

From the Fields 

Folks,  

    Week 12! 

   The weeks are really just sliding by now!  This, I think, is my favorite box 

we have packed this year!  The tomatoes are finally ripening in a big way 

and, in addition to all of the other stuff, there are MUSKMELONS this week!  

This really is a peak summer box.  The long range forecast shows a few warm 

days (which will help) and then some cooler-than-average days and a slough 

of rainy days ahead.  The warm weather crops wont especially like that… but 

I think that we are well enough along that there will still be lots of ripe red 

tomatoes and ripe red peppers.  The next few weeks will see us beginning to 

transition over to some of our fall crops and then the last three boxes, weeks 

15,16 and 17 will be heavy on your fall favorites and if the frost holds off, we 

will continue to have all the rest as well. 



   One exciting thing that is going on around here is that Maggie Smith, our crew 

chief, is starting her own small business, here on the farm.  All summer long she 

has been collecting the slightly damaged or left over crops and has been making 

an array of delicious pickled and frozen foods, canned and/or vacuum sealed/

frozen, so that she can provide our western MN members a serious extension to 

the season.  Here is a little note from Maggie: 

Hello everybody! My name is Maggie and I am now on my third year of growing veggies 
for you all. Over the years I’ve come up with an idea that I hope you all will be as excit-
ed about as I am. This 
winter I will be starting 
up a CSA with all the veg-
gies you know and love 
transformed so that they 
may get us through some 
of the winter! It will fea-
ture frozen veggies, pick-
les of all kinds, some 
dried herbs, tomato sauc-
es, and many other prod-
ucts like pesto, soups, 
kraut and applesauce. 
I’ve been a cook in Min-
neapolis for the last ten 
years when ever I’m not 
farming, and I thought to 
myself, why not combine 
the two things I love the 
most? Farming and cooking! The shares will come every other week from early Decem-
ber to early March and will only be one size for this first year, the price will be 250$ per 
share. To sign up or if you have any questions please email me at 
mag.rsmith@gmail.com. I look forward to filling your winter with even more delicious 
food!  
 
    She has been steadily stocking away QUITE the selection of delicious foods 
and, in the next week or so, we will be getting further information out to our 
Montevideo, Morris and Marshall members.   
 
     Now that September has arrived it is time to begin bringing in many of our fall 
crops.  I has thought, last week, that we would begin digging potatoes this week… 
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but the boxes were packed pretty tight and we decided that it would be bet-
ter to wait one last week.   
    Next week’s boxes are starting to shape up in my mind, as well.  My best 
guess is that there will be:  Red Peppers, Purple Peppers, Green Peppers, 
Tomatoes, Japanese Eggplant, Broccoli, Onions, Potatoes, Romaine Let-
tuce, Parsley, Cucumber, Beans, and Fennel.  There might be more melons 
as well! 
   More Soon, 
Mike 
 
      


