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WHAT’S IN THE BOX? 

Dinosaur Kale: These 

are the dark green bou-

quets of pebbly leaves 

that look a little like di-

nosaur skin.  This is also 

known as Black Russian 

Kale OR Tuscan Kale.  

This crop has an inter-

esting story.  The varie-

ty is very old and, when 

I first started growing 

it, twenty five years ago, 

there was a really nice 

cultivar sold by John-

ny's Seeds.  Sometime, 

shortly after that, the 

cultivar I liked disappeared and the replacements that I found were not very good.  

Most had big ribs and skinny leaves.  It turned out that there were so few seed grow-

ers for it that, when the one major grower quit growing it for seed, the cultivar was 

LOST.  Nobody had the genetics for the nice plants.  Years later I met a seed breeder 

for Johnny's who was slowly breeding a new cultivar to match the traits of the origi-

nal.  After many years of selection, he finally got it… and this is the variety.  This 

kale, if you cook it lightly, holds sauces VERY well. 

Nevada Buttercrunch Lettuce, Sparx Romaine and/or Oscarde Red Let-

tuce:  The third round of lettuces were supposed to all be red… but the red lettuce is 

very susceptible to temperature fluctuations and much of it bolted and was un-

harvestable.  The next round of Red Lettuces should be around in two weeks. 

Arcadia Broccoli: I think that this week’s broccoli is better than last weeks.  The 

abundant rain has been helpful… the coming heat will be a bit of a challenge!  Bag it 

and store it in your crisper drawer 

Bloomsdale Spinach (Full): This will probably be the last spinach for several 
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weeks.  Spinach is really sensitive to the number of daylight hours and will quickly 

go to seed, even if it is immature, when there are more than 15 hours of daylight. 

Winner 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 com-

mon 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 re-

frigerator for a day.  

They are a great snack!  

They can also be grated 

into a delicious slaw! 

Evergreen Scallions:  

Scallion is also called green onion and it can be used as you would, onion, in most 

dishes. 

Boldor Golden Beets: 

  Last year we had a number of members ask us to grow Golden Beets… so we did, 

and, while these aren't the prettiest beets on the outside, scrub them and slice them 

and the beets are beautiful.  Both beet and green are edible.  Wrap them in a plastic 

bag and store them in your crisper drawer. 

Raven Zucchini or SlickPik Yellow Squash:  These are basically interchangea-



ble… 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 par-

mesan and olive oil, I never felt 

like I had too much squash! 

Basil:  This is the first picking… 

so the bunches are a little 

small… but much more is to 

come! 

Joi Choi Pac Choi:  These heads got fairly big and they will make a great addition 

to your next stir fry! 

 

From the Fields 

  Folks, 

   I’m not sure why my “from the farmer” column did not publish last week.  I 

apologize!  This year has been going VERY well and, quite honestly, I don’t 

think I’ve had a day I didn’t enjoy yet… until maybe today!  I woke up early 

this morning to try and get a little bit of work done before my crew started 

and before harvest.  I got up at 4:45 AM and, had a cup of coffee as the sun 

came up.  Just as I was getting dressed I watched the sky darken and, sure 

enough, just as I was headed out, the storm rolled in!  I decided to shrug it 

off and crawled back into bed for another hour’s sleep.  In the end, it rained 

a LOT and, I will confess, there are few things that I like less, during the 

summer, than a muddy harvest!  We picked up another 1.5”(!) of rain and 

the fields were just sloppy.  Getting crops out of the field and cleaned is 

SOOOOO much more work when everything is muddy… but the crew was in 

good spirits… so, fairly quickly, I got used to the idea of making the best of it.    

Last summer we had over a dozen really muddy harvests so… I decided that 

it was probably not worth getting grouchy about… though it did slow things 



down enough that we were unable to get the peas harvested… they will have to 

wait until tomorrow to be harvested and will be in next week’s boxes.  Just as my 

mood started to improve the clutch gave out on one of our tractors and I DID man-

age to get off a few choice swear words before deciding, again, that it wasn’t worth 

getting grumpy;  We have a good mechanic and, while I’d rather have the $1800 in 

my bank account...the mechanics can get me in later today and I’ll probably have it 

back by the end of the week. 

    After many weeks of waiting for rain we are now just wanting a string of sunny 

days.  Field work continues, the weeds are still being kept at bay and most of the 

plants we are putting in seem to be doing very well.  The high temps predicted 

might be a little hard of some of our cool weather crops… but the tomatoes, cukes, 

melons, zukes, eggplant and peppers are going to LOVE it.  On the second page of 

this newsletter is a photo of our Winter Squash field and it is growing with reckless 

speed!  The plants went in well after our Summer Squash and, already, they are 

the same size and vining out fast.  The Onions and Potatoes also seem to be thriv-

ing. 

  My best guess for next week:  Lettuces, Cilantro, Basil, Chard, Summer Squash, 

Cucumbers, Red Beets, Peas, Fennel, Purple Kohlrabi, Broccoli and, maybe, Red 

Cabbage. 

More Soon, 

Mike 




