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WHAT’S IN THE BOX? 

Conehead Cabbage: 

This is not really the 

name of this variety… 

but we started calling it 

this several years ago 

and now the real name 

escapes me.  These can 

be used as you would 

any other green cab-

bage.  They are crisp and 

sweet and will keep for 

WEEKS in your refriger-

ator. 

Romanesco or Cauli-

flower: (Full)  These 

are cousins.  The Roma-

nesco is Green and is a 

“fractal” vegetable that looks like spirals within spirals.  Both can be used in just 

about the same way.  This, oddly, is still some of the first round of cauliflower that 

we began harvesting WEEKS ago.  Strangely, it has not been maturing evenly, as it 

usually does.  The next round of cauliflower looks more even and should be ready 

next week and there will be heads for everyone. 

Blue Lake String Beans:  The first round of string beans are really fantastic.  

They are crisp and really need just about no cooking.  The plants seem to be setting 

MASSIVE amounts of beans and we will do our best to keep them well picked so they 

keep producing.  This first round is 6 250’ rows…. So we will be spending LOTS of 

time picking beans over the next month.  Barring some disaster you should see beans 

most weeks for the next month and a half. 

 Arcadia Broccoli :  It is rare for mid-summer broccoli to look this good!  I think 

we will have broccoli again next week and then it will not reappear until the last 

week of August or the first week of September.  The fall broccoli are always the best 
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broccoli of the growing season 

Scallion:  Scallions are one of the foods that embody the flavor of spring-time for 

me.  They are oniony, yes, but they also taste very “green” to me, as well.  There are 

few things that are not made better with ample amounts of fresh chopped scallion 

Pac Choi: This 

round of  pac choi is 

absolutely beauti-

ful.  There are two 

different types this 

week.  The white 

stemmed variety is 

known as Joi Choi 

and the Green 

stemmed type is 

Black Summer Choi.  

This is great 

chopped into any 

sort of a stir fry.  I 

particularly like the 

crunch of pac choi 

in cold noodle sal-

ads and in seaweed 

salads. 

Cucumber:   At 

last the cucumber 

are starting to real-

ly come in.  With a 

little luck we will have more and more over the course of the next few weeks. 

Slik Pik Summer Squash and or Sunburst Pattypan: The summer squash has 

been coming in strong and we have been really enjoying it grilled.  The small ones 

can be grilled whole over medium coals and the bigger ones can be cut into wedges, 

coated I olive oil and a little salt, and grilled until tender.   This is sooooo goo 

Parsley:  This is our first offering of parsley and it it really lovely.  The leaves are 

nice and sturdy and have strong parsley flavor.  Parsley is great chopped into all 

sorts of cold salads. 



Tomatoes:  This week there is more than twice as many tomatoes as last week and, 

with the warm weather predicted for this weekend, I would guess that next week will 

find us with twice as many as this week.  This is a mix of varieties including, Taxi 

( yellow(, Oregon Spring (Red and Round), Genuine (Red and Lobed), Berkley Tie-Dye 

(purple and striped), and Granadero (Plump shaped). 

Wonder Bell Green Pep-

per:  The Bell Peppers are do-

ing really well and, by next 

week, we should be able to 

start giving out some other va-

rieties of peppers, all of which 

are sweet. 

Eggplant:  While this year’s 

eggplant crop is not quite as 

strong as last year’s, it still 

look fairly good (we are 

fighting alternaria, and dis-

ease caused by the wet month 

and a half we had).   I love 

grilled eggplant.  Slice it into 

rounds, coat them with olive oil and a little salt and grill them over medium heat until 

soft.  Serve them with a smear of pesto and a little parmesan on top. 

Panisse or Buttercrunch Lettuces:  The lettuces will be returning to your boxes!  

These heads were a smidge on the small side… but the next round of lettuces is the 

same size and we thought it would be better to spread out the harvest over several 

weeks. 

 

From the Fields 

Folks, 

    I love this week’s share.  It has a wide array of vegetables and, while we 

were packing the boxes today, we were talking about how many different 

things you could make out of these vegetables.  The boxes are packed tight 

and, barring some unforeseen disaster, the boxes should remain packed for 

the next several weeks.  The anchor, for the next month or so, will be pep-



pers, tomatoes, eggplant, beans and lettuces.  Starting next week we will begin to 

dole out the first of the full sized onion crop and we will have those every week un-

til the end of the summer as well.  It is possible that the first melons will arrive 

next week and is likely that they will arrive by the following week.  

   While our work weeks are still quite busy, and there are some long days yet 

ahead of us, the end of July typically is the moment in time where we reach the top 

of the hill, workwise, and I can see that, not too far in th future, things will begin to 

get easier and easier.  The beginning of August is when we seed most of our short-

er season fall crops and, while these few things will still need a bunch of weeding, 

the weeds in out other crops are now slowing down and the crops are well enough 

ahead of the weeds that there is less urgency to keeping the fields “clean”. 

    As I expected, we ARE seeing some disease pressure in the fields, mostly fungal, 

but I think that it is mostly manageable, considering how far into the season we 

are.  The impact on our crop yields should not be too horrible unless we get anoth-

er extended wet period.  We are doing our best NOT to exacerbate the situation by 

only touching those crops (for harvest and weeding) after the dew has lifted from 

the leaves.  Handling plants that are wet is a surefire way to transmit bacteria  and 

fungal spores from plant to plant. 

   Yesterday was my birthday and I managed to take almost the whole day off from 

work!  While I was swimming in a pond a my “in-laws” it struck me that I have 

now been farming for over half of my life.  What started as a “lark” has now, I 

guess, somehow become my vocation.  Oddly, I STILL feel like a city guy “playing” 

at farming most of the time! 

   Next weeks box should have:  Sweet Onions, Basil, Broccoli, Eggplant, Red Cab-

bage, A variety of Peppers, A variety of Tomatoes, Lettuce, Beans and Cucumbers. 

 

 

 

With Gratitude, 

Mike and Malena 




