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This Week on the Farm 
Well I may have been mistaken last week when I said that last week was the last week of the radishes. 
The weather stayed much cooler than anticipated, so the radishes held well in the field and the 
tomatoes did not move. So, we have radishes again this week and everyone will get one tomato. There 
are a lot of tomatoes that have turned the whitish color they turn before they turn orange. The rest of 
the week is cool, but starting Friday the weather is supposed to get back into the seventies and be 
sunny. Hopefully they will continue to ripen. The plants are still looking healthy and have a lot of new 
growth on the indeterminate varieties. We are still being impacted by all of the rain this spring and 
our inability to get into the field to plant on time. That is one of the most frustrating things about 
farming is that things that happen four to five months prior can have a huge impact on quality and 
yield and a lot of times there is no way to make improvements until the next season. 

This is the first week for sweet corn. Some of the ears may be a little small, but they taste fantastic. 
Next week the kernals should be larger, but still tender. So far I have not found any signs of the 
European corn borer. Every ear that I have opened has been clean. I think we may have missed the 
egg laying stage by planting this planting a little later. We have found out that the planting date on 
this planting is probably the latest we can go and still get a crop. We tried a planting two weeks after 
we put this one in the ground and it is not doing as well. 

The bulls horn pepper in your box this week is a Carmen pepper. This is Tyler’s favorite pepper. It is 
very sweet and can be eaten as is (we actually hear from a lot of members that this pepper doesn’t 
make it home because it gets eaten in the car on the way home). We like to put slices  of the Carmen 
pepper on our grilled cheeses. Although, full disclosure, we put pretty much everything on grilled 
cheese sandwiches. 

Onto farm news. The honey harvest was smaller than anticipated. I forgot how first year hives do not 
produce as much honey. That and I think we had some issue with the new type of feeder I used this 
spring. They didn’t get off to the strongest start, but now I know how to adjust the feeder to improve 
that. The hives are looking good and I am hopeful they will overwinter, but I didn’t want to steal too 
much of their honey and not leave them with enough food to overwinter. Because of that we are not 
offering honey for sale this year. We did not have a large enough yield this season and the last time 
we offered a small amount of honey to our CSA members, a lot of people missed out and were 
disappointed. Like everything else in farming, there is always next year! 

We are hoping to get the rest of the potatoes in this week. We have four more rows of Peter Wilcox 
left to harvest and four rows of a russet. It would be helpful to have that task done so we can use our 
time working on the last of the fall weeding. We need to rototill the late fall carrots and beets to get 
those cleaned up. The section where they are planted has turned out to be pretty grassy and wheel 
hoeing is not going to do the job. We have a small rototiller that can fit between rows, unfortunately it 
is not working at the moment. I am hoping by Wednesday we can get it up and running. Until then 
we can use our larger tiller to get the aisles cleaned. 
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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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Then the next task is to start mowing fields and pulling drip tapes up out of fields 
to get them ready for winter. Several years ago Tyler’s dad rigged up a bathtub 
that can be filled with bleach water onto a trailer. Behind the bathtub is a reel 
that is turned by an electric motor that we plug into a generator. The whole 
system is very portable and it works really well to pull the tapes in and have them 
be cleaned and tightly wound. 

We also have started paying attention to the nightly low temperatures. So far they 
look like they will be in the mid forties to fifties through mid-September. As soon 
as they dip into the thirties we need to start getting our row covers out over the 
more tender greens. 

The lettuces, kale, collards, broccoli, and cauliflower that were transplanted in 
early August are looking great. They love this cooler weather and it shouldn’t be 
long before we can start putting greens in your box again. 

Much of this past weekend was 
spent moving my office from the 
back hallway to one of the 
bedrooms. I now can shut the 
door when I am working. As you 
can see from the picture, we still 
have a pack ’n play in the room, 
so Eloise takes her nap in there 
during the day. What you may not 
be able to tell from this photo is 
the wall color. I thought I was 
being fun and original when I 
picked the color, it turned out 
however to be the exact same 
color as our double share totes. 
Apparently the color is so 
ingrained in my brain that I want 
to work inside a tote! I plan on 
putting up some veggie photos 
just to make it complete! 
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Your Box 
This Week !

Peter Wilcox 
Potatoes- Store 
in a cool, dark 
place. !
Garlic- Same as 
potatoes. !
Hot Peppers- 
Store in a paper 
bag in the fridge. !
Bell Pepper- 
Same as 
jalapeños. !
Carmen Sweet 
Pepper- Same 
as hot peppers. !
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. !
Sweet Corn-
Store in the 
fridge. !
Tomato or 
Cherry 
Tomatoes- 
Store on the 
counter.

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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Roasted Garlic Hummus 
2 cups canned chick-peas or 2 cups cooked 
chickpeas 
2 tablespoons tahini 
4 tablespoons olive oil 
1⁄4 cup warm water 
1 large head of garlic 
1 lemon, juice of 
1⁄4 teaspoon sea salt 
Preheat oven to 375°F Cut off the very top of the garlic 
clove (about 1/4") so that the tops of most of the cloves 
are exposed slightly. Coat with a little olive oil and wrap 
securely in tin foil. Roast garlic in oven for 1 hour. 
Remove and allow to cool. 
Using your fingers, squeeze the soft, roasted garlic out of 
each clove into food processor. Rinse and drain cooked 
or canned chickpeas. Add them, and all other ingredients, 
to the food processor and blend until completely smooth. 
Scrape ingredients off sides of food processor to make 
sure it blends evenly. If you find that the hummus is too 
thick, you can add additional olive oil at this time. Add it 
very slowly, allowing the mixture to combine fully before 
adding more liquid. 
Serve at room temperature with crudités, warm pita or 
crackers. 
Optional: Sprinkle with chopped parsley or paprika before 
serving. (From www.food.com)	

Corn Bread w/ Cheese & Peppers 
1 cup all-purpose flour 
1 cup cornmeal 
2 - 4 tablespoons sugar 
1 tablespoon baking powder 
1/2 teaspoon salt 
2 beaten eggs 
1 cup milk 
1/4 cup cooking oil or shortening, melted 
1/2 cup shredded Monterey Jack cheese with chili 
peppers 
1/4 cup finely chopped green sweet pepper 
1/4 cup finely chopped red sweet pepper 
Grease the bottom and 1/2 inch up the sides of an 8x8x2 
inch baking pan; set aside. In a large mixing bowl, stir 
together the flour, cornmeal, sugar, baking powder, and 
salt; set aside. In a medium mixing bowl combine the  
eggs, milk, and cooking oil or melted shortening. Add egg 
mixture all at once to dry mixture. Stir just until 
moistened. Stir in cheese and the peppers. Spoon batter 
into the prepared pan. 
Bake in a 425 degree F oven for 20 to 25 minutes or until 
a wooden toothpick inserted near the center comes out 
clean. Cool on a wire rack. 
(From www.recipe.com) 

Three-Pepper Pasta Salad 
1 package (12 ounces) tricolor spiral pasta 
1/3 cup olive oil 
3 tablespoons red wine vinegar 
1/4 cup minced fresh basil or 1 tablespoon dried basil 
2 tablespoons grated Parmesan cheese 
1-1/4 teaspoons salt 
1/4 teaspoon pepper 
1 small sweet red pepper, julienned 
1 small sweet yellow pepper, julienned 
1 small green pepper, julienned 

1 medium tomato, cut into thin wedges 
1 can (2-1/4 ounces) sliced ripe olives, drained 
2 tablespoons sliced green onions 
8 ounces cubed part-skim mozzarella cheese 
Cook pasta according to package directions. Meanwhile, 
in a blender, add the oil, vinegar, basil, Parmesan 
cheese, salt and pepper; cover and process until 
blended. Drain and rinse pasta in cold water; place in a 
large bowl. Add the peppers, tomato, olives and onions. 
Drizzle with dressing; toss to coat. Stir mozzarella 
cheese. Serve at room temperature. (From 
www.tasteofhome.com) 

Watermelon Bellini 
1 lime 
2 to 3 Tbsp. coarse sugar 
3 cups frozen seedless watermelon 
1 cup sparkling wine, chilled 
2 tablespoons sugar 
Pinch of salt 
Additional sparkling wine 
Garnish: watermelon wedges 
Cut lime in half. Cut 1 half into wedges, and rub on rims 
of 8 (6-oz.) cocktail glasses; dip rims in coarse sugar to 
coat. 
Process frozen watermelon, 1 cup chilled sparkling wine, 
sugar, salt, and juice from remaining lime half in a 
blender until smooth. Pour mixture into prepared glasses; 
top off with additional sparkling wine. Garnish, if desired. 
Serve immediately. (From myrecipes.com) 

Eggplant & Tofu Stir-Fry 
1 cup long-grain white rice 
1/2 cup hoisin sauce 
3 tablespoons rice vinegar 
1 teaspoon cornstarch 
4 tablespoons canola oil 
1 pound firm tofu—drained, patted dry, and cut into 1 
inch cubes 
1 small eggplant, cut into 1/2-inch pieces 
4 scallions, sliced, white and green parts separated 
2 cloves garlic, chopped 
1 red serrano or jalapeño chili, sliced 
kosher salt 
1/4 cup fresh basil leaves, torn 
Cook the rice according to the package directions. In a 
small bowl, whisk together the hoisin, vinegar, and 
cornstarch. Meanwhile, heat 1 tablespoon of the oil in a 
large nonstick skillet over medium-high heat. Add the 
tofu; cook, turning occasionally, until browned, 8 to 10 
minutes. Transfer to a plate. 
Add the remaining 3 tablespoons of oil to the skillet. Add 
the eggplant, scallion whites, garlic, chili, and ¼ teaspoon 
salt. 
Cook, tossing frequently, until the eggplant is tender, 8 to 
10 minutes. Add the hoisin mixture, tofu, and scallion 
greens and cook, tossing gently, until the sauce is 
thickened, 1 to 2 minutes. Serve with the rice and 
sprinkle with the basil. 
(From www.realsimple.com)
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