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This Week on the Farm 
The weather has finally cooled off and we got two very nice rainfalls this past weekend. We were able 
to get the tomatoes in the ground on Friday and then it rained that night. Our first planting of 
tomatoes that went in two weeks ago is looking very nice. We need to fertilize the plants soon, as we 
have learned that as soon as they start blossoming we should fertilize to have less lose due to blossom 
end rot. With the cold, wet spring we are a little late getting our main crop in the ground, but we 
planted a lot of them, so later this summer we should have a nice crop. 

Don’s idea for the drip tape rollers on the finger weeder works like a charm. We took hubs from a 
couple of old garden carts  and bolted them together to form a roller. The drip tapes fit nicely 
between the sides of the hubs and since they have bearings, they roll very smoothly on a piece of 
threaded rod. We will now be able to fingerweed all transplanted crops that have drip tape on them 
(like tomatoes, cabbage, onions), as well as transplanted crops that aren’t irrigated (like sweet corn). 
Friday night Tyler and I finger weeded in the cabbage family field. We are hoping to get through all of 
our fields at least once this week with the finger weeder. 

Some of our crops that are direct seeded are still cultivated using our older two row cultivator. The 
peas, green beans, and sunflowers are all weeded this way. Next year we are hoping to have enough 
money in our budget that we can put a new drawbar on our two row corn planter so we can space the 
planters out far enough that we could then fingerweed. Currently the planters are two close together 
so the row spacing is off by just enough that fingerweeding would rip up the plants. Unfortunately, 
the drawbar was cut about six inches too short for us to be able to move the planters apart. So we will 
have to replace the drawbar at some point. For right now our older method of cultivating will still 
work, we just won’t be able to get as good of control. I went through that field last Thursday and I am 
hoping to get through it again this week. 

It is that time of year where the Colorado Potato Beetles (CPB) are starting to cause damage in our 
potato and eggplant crops. We were out with our sleds and brooms playing “Whack a Beetle” last 
Thursday and Friday. Since we do not spray chemicals (even those approved for Organic use), we 
have to rely on other methods of disease and pest control. One of our methods of control for CPB is to 
pick adults and egg masses by hand. The followup control once the egg masses have hatched is to pull 
a sled along side of the plants and knock the larvae and adults into the sled with a broom. We call this 
Whack a Beetle, since a funny name and turning it into more of a game makes the task more 
appealing. 

We get fairly good control with 
this method as long as we go out 
every other day for two to two 
and a half weeks. It takes one 
person about ten minutes to go 
down a row. We usually have 
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To forget how to dig the earth and to tend the soil is to forget ourselves- Mohondas Gandhi

BURR OAK GARDENS, LLC

Special Announcement for 
Allium & Bean Group Members 

In order to accommodate as many people for the 4th of July 
holiday as we can, we will be moving delivery from the regular 
Tuesday delivery to Wednesday, July 5th. Pick up location and 
hours remain unchanged. (This only applies to members whose 
regular pick up is on Tuesdays.
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three 
to four 
people 
go out 
at a 
time 
and 
then 
we 
only 
have 
to be 
out for 

an hour or so. This week we are hoping to give some of our workshare 
members a chance to “play.” 

The focus this week is to get the winter squash, dried beans, and second 
planting of sweet corn in the ground. We still have two fields to till in order 
to get the squash and beans in the ground. Then the next month or so will 
be focused on fertilizing and cultivating. Come the middle part of July it will 
be time to start planting again for our fall crops. 

The other focus for this week is to start hand weeding in some of the direct 
seeded crops, like carrots. We have a very large crew for our Monday night 
workshare time slot, so we are hoping that many hands will make the task 
go a lot more smoothly. Last year we were able to get the carrots weeded  by 
hand and they looked fantastic, but then locusts came and ate all of the tops 
off of the carrots so they did not size up well. We are hoping that will not 
happen this year. The field that the carrots are in is about as far away from 
where they were planted last year as is possible, so hopefully distance will 
help. 

Our retail greenhouse is still open and we have plenty of flowers and 
vegetable plants to choose from. Usually we plan to close up the retail 
greenhouse the end of June, but we are planning on staying open until July 
16th. July 14-16 is the Garden Tour that is put on as a fundraiser for the Rio 
Library. Anyone who purchases a ticket for the Garden Tour will be able to 
come out to our greenhouse and purchase a flat of flowers for $20. $5 of 
that sale will be donated to the library. We thought that it would be an 
excellent way to clear out the greenhouse and give back to the library which 
we use a lot. With a three and a half year old and seven month old, we use 
the library a lot, and we are very lucky to have a library with excellent youth 
programing. And our librarian is also a workshare member! 

We hope you are enjoying the fresh veggies! If you have recipes you would 
like to share with your fellow members, please share on our facebook page! 
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Your Box 
This Week !

Looseleaf 
Lettuce- Wash the 
lettuce and spin or 
pat dry with paper 
towel. Spread 
evenly on a paper 
towel and loosely 
roll the paper 
towel. Place rolled 
towel in a plastic 
bag and place in the 
fridge. !
Head Lettuce-
Same as looseleaf 
lettuce. !
Braising Mix- 
Same as looseleaf 
lettuce. !
Baby Pac Choy- 
Same as lettuce. !
Garlic Scapes/ 
Green Garlic- 
Store in a paper bag 
in the fridge. !
French 
Breakfast 
Radishes- 
Remove the tops 
and add to the 
braising mix or 
keep separate. 
Store tops and 
bottoms in separate 
plastic bags in the 
fridge. !
Beauty Radish 
Mix- Same as 
French Breakfast 
radishes. !
Scallions- Place in 
a jar or cup filled 
with an inch of 
water. Place jar in 
the fridge. 
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Kate’s Go-To Greens Omelet 
Eggs 
Milk 
Butter 
Cheese (most of the time we have cheddar or Colby 
jack in the house, but you can use fancier cheese if 
you want to experiment)-Shredded 
Braising mix/Kale/Collards/Turnip Greens/Swiss 
Chard-Chopped 
Onion or Garlic (or both!)-Chopped 
Salt & Pepper 
Wash and dry greens. Cut greens into bite sized pieces. 
Melt butter on a medium high heat in a large frying pan. 
Fry onion and garlic until fragrant. While frying whisk eggs 
and milk together until combined. Pour egg mixture into 
frying pan. Add greens and cheese to the pan. Cover with 
a lid to help the greens cook down. If you are a good 
omelet maker then make it into an omelet, if you aren’t 
(like me) just mix everything together like you are making 
scrambled eggs. Cook until the eggs are done. Season 
with salt and pepper. Serve hot with crusty bread. (From 
Kate Rowe)  
Steak Tacos w/ Cilantro-Radish Salsa 

2 tablespoons vegetable oil, divided 
1 pound skirt or flank steak 
Kosher salt, freshly ground pepper 
1/2 cup fresh cilantro leaves with tender stems, 
divided 
4 radishes, trimmed, chopped 
2 spring onions or 4 scallions, white and pale-green 
parts only, thinly sliced 
1/2 serrano chile or jalapeño, seeds removed if 
desired, finely chopped 
2 tablespoons fresh lime juice 
8 corn tortillas, warmed 
2 ounces queso fresco or Cotija cheese, crumbled 
Heat 1 tablespoon oil in a large skillet over high heat. 
Season steak with salt and pepper and cook about 5 
minutes per side for medium rare. Let steak rest 5 
minutes. 
Meanwhile, chop half of cilantro and toss with radishes, 
onions, chile, lime juice, and remaining 1 tablespoon oil in 
a medium bowl. Season radish salsa with salt and pepper. 
Slice steak and serve on tortillas topped with radish salsa, 
queso fresco, and remaining cilantro. 
(www.epicurious.com) 

Stir-Fried Pac Choy 
1 tablespoon olive oil 
2 cloves garlic, minced 
1 tablespoon minced fresh ginger 
8 cups chopped fresh bok choy 
2 tablespoons reduced-sodium soy sauce 
Salt and ground black pepper 
Heat oil in a large skillet over medium heat. Add garlic and 
ginger and cook 1 minute. Add bok choy and soy sauce 
cook 3 to 5 minutes, until greens are wilted and stalks are 
crisp-tender. Season, to taste, with salt and black pepper. 
(From www.foodnetwork.com) !!

Bibb & Radish Salad w/ Buttermilk 
Dressing 

4 ounces country bread, cut into 3⁄4-inch pieces 
(about 2 cups)  
tablespoon olive oil  
kosher salt and black pepper  
1/2 cup buttermilk  
3 tablespoons mayonnaise  
2 tablespoons chopped fresh flat-leaf parsley  
1 clove garlic, finely chopped 
1 head Bibb or Boston lettuce, torn (about 6 cups)  
4 radishes, thinly sliced 
1 shallot, thinly sliced 
Heat oven to 400° F. On a rimmed baking sheet, toss the 
bread with the oil and ¼ teaspoon each salt and pepper. 
Bake, tossing once, until golden, 7 to 9 minutes. Let cool. 
In a large bowl, whisk together the buttermilk, 
mayonnaise, parsley, garlic, ½ teaspoon salt, and ¼ 
teaspoon pepper. Add the lettuce, radishes, shallot, and 
croutons and toss to coat. (From www.realsimple.com) 

 Smoked Braised Mixed Greens 
4 strips bacon, sliced 
3 cloves garlic, sliced 
1 onion, sliced 
Pinch red pepper flakes  
Kosher salt and freshly ground black pepper 
3 bunches dark leafy greens, such as kale, mustard 
greens, Swiss chard and collard greens, stemmed 
and inner ribs removed, leaves roughly chopped 
1/2 cup chicken stock 
Heat a large pot over medium-high heat. Add the bacon 
and render until you have enough fat to saute the garlic 
and onions. Add the garlic and onions and saute until soft, 
about 5 minutes. Add the pinch red pepper flakes and 
season with salt and pepper and cook for 1 minute more. 
Add the greens in handfuls, adding more as the greens 
start to wilt, tossing with tongs until all the greens are 
wilted down. Add the chicken stock and cover. Cook until 
the greens are tender, about 10 minutes. (From 
www.foodnetwork.com) 

 Radish Salsa w/ Scallions 
1 bunch red radishes 
4 scallions, minced 
1 tablespoon minced jalapeño 
2 tablespoons (8 g) minced fresh parsley 
1 tablespoon (15 ml) freshly squeezed lemon juice 
1⁄4 teaspoon sea salt 
1⁄8 teaspoon black pepper 
Cut the radishes into thin slices using a sharp knife or 
mandoline. Place the ingredients in a bowl and toss until 
well combined. Allow to sit for 20 minutes before serving. 
(From www.naturallyella.com)
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