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This Week on the Farm 
We are switching up the potatoes in your box this week. This week we have Peter Wilcox potatoes. 
They are a purple skinned, yellow flesh potato. They have excellent flavor and the yield this year was 
very good. We still have a few more rows of potatoes to get harvested and into storage. It looks like 
we will have at least four more weeks of potatoes this year. 

This will be the last week for the summer radishes. They took off on us this week and put on a lot of 
size. While we were cleaning radishes for our Tuesday CSA boxes I noticed the first signs of bolting 
on a few of the radishes. If we get the heat that they are forecasting later this week I don’t think they 
will hold long enough for us to get them in the boxes next week. Plus we know everyone is not a fan of 
radishes and we don’t want to overwhelm those members with radish bunch after radish bunch. 

This is the first week for onions. The onions looked great early in the season. The field was the 
cleanest that it has ever been, but for some reason the onions sized up really unevenly. They also 
suffered from heavy weed pressure later in the season as we needed to spend time getting other crops 
in the ground. Everything was impacted by how the wet spring delayed us getting crops in the 
ground. I think that we will have to try something different next year to improve that crop. 

We have a “Mystery item” in the box this week. We had a few pounds of carrots left over from last 
week. The zucchini and cucumbers did produce a little bit this week. And the tomatoes are just 
starting to turn red. Since we did not have enough of each item we combined all of our options so that 
we could use the produce up. 

Onto other farm news. The tomatoes did not start ripening as quickly as we had hoped. The cool, 
cloudy weather last week slowed things down. I did notice a lot in the light green/just pinking up 
stage when I harvested on Monday, so hopefully by next week we will have enough for everyone. 
There is a lot of fruit on the vine, I am just waiting for some sunny weather. 

We may have sweet corn next week as well. Tyler and I checked on the planting yesterday and it looks 
like the pollination rate was much better than our first planting. The kernels are still small, but by 
next week they may be far enough along that we can put the corn in. So far there are no signs of the 
European Corn Borer on the ears. I am hoping that the planting is late enough that the adults went 
elsewhere and that we will be okay. 

Last week we got the fall cabbages weeded. They look awesome! I think we got them transplanted 
early enough this year that they will have time to head up. The last two years we got them in about 
two weeks too late and they didn’t have enough growing season left to form nice solid heads. 

We got the carrots, rutabaga, and dill in our back field wheel hoed again last week. We also got a 
planting of turnips, one block of our storage carrots, and half our block of diakon radishes wheel 
hoed. 
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To forget how to dig the earth and to tend the soil is to forget ourselves- Mohondas Gandhi
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Tyler and I busted out the finger weeder on Friday and Saturday mornings. We 
got the kale, collards, broccoli, cauliflower, and the first fall planting of head 
lettuce weeded. Tyler and I both feel we are slowly but surely working the kinks 
out of finger weeding. On our spring plantings we had some issues when we were 
fingerweeding two row crops where there would be a line of weeds right down the 
middle. Tyler adjusted the down pressure on the middle gang and added a few 
more shoes to work up more soil. That seemed to do the trick. Later this week we 
need to fingerweed the Swiss chard and the last planting of fall head lettuce. 

We have gotten all of the softneck garlic down from the barn and into the house. 
There are three more lines of hardneck garlic to bring in to the house. I am 
hoping we have time on Wednesday to get those in because I don’t like the garlic 
being out in the early morning moisture. 

Part of the reason that we have not gotten the garlic in already is that we are in 
the process of rearranging our house. We are moving my office from the back 
hallway to one of the downstairs bedrooms and we are moving everything in the 
family room so that my in-laws can move into that room instead of the bedroom 
they are in now. Usually we store the garlic in the family room, but there should 
be room in my new office to store the garlic on new shelving. But until we get 
everything moved and settled, the garlic is being shunted from room to room. I 
can’t wait for everything to be in its place again! 

The electric fencing (knock on wood) seems to be keeping the deer at bay. The 
cool season crops are really moving quickly and it is really nice to see a relatively 
weed free field again. 

Honey harvest is this weekend. We had to replace our hives again this year as our 
hives from last year did not overwinter. If I had not been super pregnant and 
unable to fit in my beesuit, they may have had a better shot, but it has been pretty 
hit or miss for us whether they overwinter each season. Next year I am going to 
try a Russian bee that is supposed to show more hardiness. But regardless, the 
new hives this year did very well for their first year. I don’t think we will have as 
much honey as last year, but we should have some available for members to 
purchase. 

Mark your calendars for our annual Farm Fiesta. Every year we have a great time 
seeing returning members and meeting new members. Children are welcome! 
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Your Box 
This Week !

Peter Wilcox 
Potatoes- Store 
in a cool, dark 
place. !
Garlic- Same as 
potatoes. !
Walla Walla 
Onion- Same as 
potatoes. !
Hot Peppers- 
Store in a paper 
bag in the fridge. !
Bell Pepper- 
Same as 
jalapeños. !
Eggplant- Store 
eggplant on the 
counter top 
(likes cool temp 
around 55ºF). !!
Watermelon 
or Melon-Store 
in the fridge 
until ready to 
use. !
Radishes- 
Remove the 
tops. Store tops 
and bottoms in 
separate plastic 
bags in the 
fridge. !
Mystery Item !
Sunflower- 
Place in a large 
jar/jug with 
water. 

Annual Farm Fiesta 
September 16th from 2PM to 7PM


Come join us on the farm for farm tour, potluck and bonfire! The 
food is always great and we love to see everyone!


Please RSVP to kate@burroakgardens.com by

Friday September 15th.
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Radish Salsa 
2 cups chopped radishes, like daikon, red, or a 
combination (about 1 pound) 
1/2 English cucumber, peeled and diced 
1/2 small red onion, chopped 
1 scallion, thinly sliced 
1 teaspoon minced garlic 
1 tablespoon minced fresh chile (like jalapeño or 
Thai), or to taste, or hot red pepper flakes or cayenne 
to taste 
2 tablespoons freshly squeezed lemon juice, or more 
to taste 
1/4 cup chopped fresh cilantro leaves 
Salt and freshly ground black pepper 
Put all the ingredients in a medium bowl and mix 
thoroughly. 
Taste and adjust the seasoning, adding more chile, 
lemon, or salt as needed. Serve immediately or cover 
and refrigerate for up to a day. (From Mark Bittman) 

Jalapeño Mac & Cheese 
6 tablespoons unsalted butter 
1 cup fresh breadcrumbs 
¼ cup grated Parmesan 
2 seeded, diced jalapeño 
4 sliced scallions 
½ cup all-purpose flour 
6 cups 2 percent milk 
¾ pound elbow macaroni 
1 cup grated sharp white cheddar 
3 cups shredded monterey jack 
2 cups corn kernels 
Salt and pepper 
Heat broiler. In a large straight-sided, oven-safe skillet, 
melt butter. Remove 1 tablespoon butter and combine 
with breadcrumbs and Parmesan. Add jalapeño and 
scallions to skillet and cook until softened. Whisk in flour 
and cook, stirring, 1 minute. Very gradually whisk in milk 
and bring to a simmer. Add macaroni and cook, stirring 
constantly and scraping bottom of pan, until tender, about 
6 minutes. Remove from heat, stir in remaining 
cheese and the corn, and season with salt and pepper. 
Top with breadcrumb mixture and broil until golden 
brown, 1 to 2 minutes. (From cheatsheet.com) 

Easy Jalapeño Popper Dip 
2-3 Jalapeño Peppers 
8 oz. cream cheese, softened 
½ cup sour cream 
¾ cup shredded cheddar cheese 
½ cup bread crumbs 
1 tablespoon butter 
1 loaf french bread, baguette, crackers or chips. 
Prep your ingredients and preheat the oven to 425° F 
Remove the seeds and ribs from the jalapeño peppers 
and dice them to your size choice. 
In a small bowl, combine the softened cream cheese and 
sour cream. Mix until smooth. 
Stir in the cheddar cheese and diced jalapeños. 
Spoon the cream cheese mixture into a small skillet or 
casserole dish. Melt the butter in a microwave safe dish, 
stir in the bread crumbs. Top the dip with the bread 
crumbs 
Bake for about 15 minutes or until bubbly! If you are 
severing with bread, slice the french bread and toast on 

425 for 5 minutes. The crunchy bread is a yummy vessel 
for this dip and takes the place of the crunchy fried outer 
of a jalapeño popper. (From familyfreshmeals.com) 

Quick Pickled Jalapeño Rings 
3/4 cup water 
3/4 cup distilled white vinegar  
3 tablespoons white sugar  
1 tablespoon kosher salt  
1 clove garlic, crushed  
1/2 teaspoon oregano  
10 large jalapeño peppers, sliced into rings 	
Combine water, vinegar, sugar, kosher salt, garlic, and 
oregano in a saucepan over high heat. Bring mixture to a 
boil, stir in jalapeño peppers and remove from heat. Let 
mixture cool for 10 minutes. 
Pack peppers into jars using tongs, cover with vinegar 
mixture, cover, and refrigerate until needed. (From 
allrecipes.com) 

Roasted Radishes w/ Radish Greens 
3 bunches small radishes with greens attached 
2 tablespoons extra-virgin olive oil 
Salt and freshly ground pepper 
2 tablespoons unsalted butter 
2 tablespoons fresh lemon juice 
Preheat the oven to 500°. Trim the radishes and wash the 
greens; pat dry.  
In a large ovenproof skillet, heat the oil until shimmering. 
Add the radishes, season with salt and pepper and cook 
over high heat, stirring occasionally, until lightly browned 
in spots, about 2 minutes. Transfer the skillet to the oven 
and roast the radishes for 15 minutes, until crisp-tender.  
Return the skillet to the burner and stir in the butter to 
coat the radishes. Add the radish greens and cook over 
moderate heat until they are wilted, about 2 minutes. Add 
the lemon juice and season with salt. Serve the radishes 
right away. (From foodandwine.com) 

Penne w/ Tangy Eggplant & 
Mozzarella 

Bring a large pot of salted water to a boil. Meanwhile, 
slice 3 Asian eggplants into 1/2” rounds. In a 12” skillet, 
heat 1 tablespoon  of olive oil over medium high heat. 
Add half the eggplant, cover and cook  2 minutes. 
Uncover, flip eggplant, and cook one minute longer. 
Transfer to a medium bowl. Repeat with 1 tablespoon 
olive oil and remaining eggplant. Toss with 3 tablespoons 
red wine vinegar and 1/4 teaspoon salt. In the same 
skillet, add 2 tablespoons olive oil and 3 large garlic 
cloves, thinly sliced. Cook over medium high heat until 
golden, about 30 seconds. Add 4 large plum tomatoes, 
chopped, and 1/4 teaspoon crushed red pepper flakes, 
and cook until tomatoes soften, about 2 minutes. Add 1 ! 
2 teaspoons finely grated lemon zest and reserved 
eggplant. Cover and set aside. 
In the pot of boiling water, cook 3/4 pound penned until al 
dente. Drain and add to skillet. Cook over medium high 
heat, tossing gently until heated through, about 2 
minutes. 
Add 4 oz mozzarella cut into 1/2” pieces and 1/2 cup 
grated Parmesan. Remove from heat and toss with 1 cup 
sliced basil leaves and 1/2 teaspoon salt. Divide among 
four bowls and serves. (Shared by H. Kapp)
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