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This Week on the Farm 
Happy 4th of July! It sure got hot and dry in a hurry. There are chances of storms today and 
tomorrow, and despite so much rain early in the season, we really could use some rain. The ground is 
starting to get crusty, which makes hand weeding more difficult. We have irrigated since the last rain, 
but not all of our crops are under irrigation, so it would be nice to have a good soaking. 

This is the last week that there will be lettuce on the stand until later this fall. What we have is left 
over from harvesting last week. We have more heads out in the field, but with all of the heat they have 
turned bitter. I will start some transplants for lettuce next week in the greenhouse, but until then kale 
will be available. 

Sometime in the next few weeks the Swiss chard and the collards will be available. I am not sure what 
our thought process was this winter to have those plantings later in the season, but I think that next 
year we will start both of those at the same time as the kale. There is no reason for them to be delayed 
since we harvest as needed now instead of for standard CSA boxes. 

The cucumbers and zucchini have exploded over the last week. Please take a lot! We have already 
made a chocolate chip zucchini cake, stir fry, succotash, and I think I am going to make my fake apple 
pie today to celebrate the 4th. Instead of using apples you boil zucchini chunks in lemon water for 
about 10 minutes. Then drain the zucchini and add cinnamon and sugar. Add that mixture to a 
regular pie crust and bake as usual. The zucchini takes on the texture of baked apples and the flavor 
is very similar. We have faked out multiple people with that recipe! 

We did manage to get the rest of the cabbages, cauliflower, and napa cabbage in last week. We filled 
up the rest of that field, so now we need to mow a new field to prep it for plowing. The last time we 
used the three point mower, the safety bold sheared, so Don replaced the bolt yesterday and we 
should be good to go now. Once the field gets plowed we can start planting our fall carrots, beets, and 
our summer radishes. We will also have room for our fall broccoli and cabbages. I enjoy fall plantings 
because they are not as weedy as spring plantings. You go through once or twice with the wheel hoe 
and they are good.  

We did make a good start on our deer fence this weekend. We have about a sixth of it up. I think it 
will end up taking most of the summer to get it done since we never have large blocks of time to work 
on it. As long as it is up by the time we transplant the fall lettuce we should be fine. 

With the help of our workshares this week we have gotten all but one row of peppers weeded by hand. 
They are looking great. By mid-August we should be swimming in peppers. This season has already 
shown us where we need to make cut backs in the number of plants we put in (zucchini) and where 
we need to add more (kohlrabi). It has been a learning curve with the switch to a market stand where 
you harvest at need. But I am enjoying the early morning harvesting so far. I have been able to keep 
up fairly well so far between the help from family and the help from workshares, but, I have to admit, 
after three and a half months of working every day for 8-10 hours each day, I need a break. 
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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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Your Box 
This Week !

Green Curly 
Kale- 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. !
Garlic Scapes- 
Store in a paper 
bag in the fridge. !
Basil- Store on 
the counter in a 
jar of water. Do 
not wash in cold 
water! !
Zucchini- Store 
on the counter or 
wrapped in a 
paper towel in the 
crisper drawer. !
Cucumbers- 
Same as zucchini. !
Pickling 
Cucumbers- 
Same as zucchini. !
Scallions- Store 
in the fridge in a 
jar of water. 

Gnocchi w/ Summer Squash, Basil, & Feta   
1 pound gnocchi, fresh or frozen 
1/4 cup olive oil 
3 yellow squash (~1 1/2 pounds), cut into 3/4-inch pieces 
3 cloves garlic, chopped 
kosher salt and black pepper 
4 ounces Feta, crumbled (about 1 cup) 
1/3 cup torn fresh basil leaves 
Cook the gnocchi according to the package directions; drain and return it to the pot. 
Meanwhile, heat the oil in a large skillet over medium-high heat. Add the squash, garlic, and 
¼ teaspoon each salt and pepper. Cook, tossing occasionally, until crisp-tender, 6 to 8 
minutes. 
Add the squash to the gnocchi and toss to combine. Serve sprinkled with the Feta and basil. 
Season with pepper. (From www.realsimple.com) 

Kale & Cucumber Salad w/ Lemon Tahini Dressing 
2 tablespoons tahini  
2 tablespoons soybean oil 
3 tablespoons lemon juice  
2 tablespoons water  
1 tablespoon minced garlic  
1 tablespoon soy sauce  
2 teaspoons sugar  
5 cups thinly sliced kale  
1 cucumber, peeled and sliced  
1/2 cup chopped smoked almonds  
1/2 cup golden raisins  
Combine tahini, soybean oil, lemon juice, water, garlic, soy 
sauce and sugar in small bowl. Stir until smooth. 
Place kale and cucumbers in large bowl. Pour dressing 
over kale; toss until combined. 
Marinate for a minimum of 20 minutes, tossing occasionally. 
Sprinkle with almonds and golden raisins. (From 
allrecipes.com)	

Zucchini Noodles w/ Peanut Sauce 
For the dressing:  
1/2 cup natural peanut butter  
1/2 cup water  
1/4 teaspoon salt 
1/4 cup rice wine vinegar 
1 tablespoon chopped ginger  
1 tablespoon sriracha (less if you’re a spice wuss) 
1 tablespoon agave  
1 tablespoon tamari or soy sauce 
For the salad:  
1 1/2 lbs zucchini 
1 lb cherry or grape tomatoes, sliced in half  
1/2 lb cucumber, sliced into half moons (about 1 1/2 cups)  
1/2 cup finely diced red onion  
1/2 cup roasted, salted peanuts  
1 cup fresh herbs, such as: Thai basil, mint, cilantro (or a mix of all three), chopped 
Make the dressing: 
Place all ingredients in a small blender and blend until smooth. That’s it! Keep sealed and 
refrigerated until ready to use. 
Make the salad: 
Slice the zucchini lengthwise, on a mandolin or by hand, into 1/8 inch thick slices. Stack 
those slices and cut them lenghtwise into long noodley strips. (Or see note above about 
ribbon noodles.) 
Toss the noodles with the dressing, reserving some of the dressing for drizzling. Taste for 
salt. Top servings with tomatoes, cucumber, red onion, and peanuts. Drizzle with extra 
dressing as desired. Finish with fresh herbs and serve! (From www.theppk.com)
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