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This Week on the Farm 
Well, I sure hope we get some rain this weekend. We have been irrigating the crops that have drip 
tapes on them and those are looking great. The crops that do not have drip tapes are starting to look a 
little droopy. I am keeping my fingers crossed that we get rain, otherwise I am going to have to set up 
irrigation in new areas. 

The zucchini are out of control! We harvested five hundred 
pounds this week. If you are interested in getting a bushel for 
freezing/baking, let me know and I will give you the bulk price. 
We also have a good amount of cucumbers, so if you are 
interested in making pickles and need a larger amount, let me 
know and I we can arrange something. 

We have been very busy on the farm. The retail greenhouse is 
now cleaned out and I hung shade cloth in the greenhouse 
yesterday over one of the benches. I started the fall broccoli, 
kohlrabi, and lettuce in the greenhouse. I have kale, collards, and 
Swiss chard to plant yet this week. I have pac choy, looseleaf 
lettuce and I think one other crop that will get seeded yet this 
month and then I will be done seeding for the year. The trick 
right now is to keep the flats moist as they germinate, otherwise 
the seeds don’t do well. That means watering four to five times a 
day for the first three to four days after the flats get seeded. Pretty 

much anytime I walk by the greenhouse I go in and water. 

We finished hand weeding in the peppers and cleaned up the eggplant as well. The eggplant got hit 
pretty hard by the Colorado potato beetles. There was a fair amount of loss, but we should still have 
some eggplant later this fall. 

The beans are just starting to produce. With the help of our Monday night workshares we weeded the 
row of green beans and started on the yellow beans. They are much less weedy than in previous years 
which should make harvesting less of a hassle. 

Don worked on mowing some of our fallow fields this week. I am hoping to get a field worked later 
today after we get back from Madison. I would like to be able to get the cabbages in and the direct 
seeding done before this weekend. If it is going to rain it would be nice to have those crops in the 
ground. Thankfully we will have irrigation in that field, but it is still easier to let Mother Nature do 
the watering. 

The beehives are doing really well. I have already put a honey super on two of the hives and should be 
able to put a super on a third hive later this week. I am looking forward to Labor Day weekend when 
we harvest the honey. There is nothing quite like the first taste of honey off of the comb! 
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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 or Red 
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. !
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. !
Green Beans- 
Store in the bag in 
the fridge. 

Freezing Zucchini shredded or chopped 
Pick zucchini and cut off the ends. You can either use a cheese grater and shred it, or do it 
the easy way and use a food processor. 
Cut into chunks the size that will fit your food processor. Using the pulse button if you have 
one, coarsely chop. 
Spoon into zip lock freezer bags. I store 2 cup quantities as this is how much my zucchini 
chocolate cake requires..... gotta love healthy chocolate cake. 
Pack into freezer bags, freezer boxes or other freezer container. 
Freezer bags is my preference. If you use freezer bags remove as much air as possible. 
Be sure to label with contents and date. 

Freezing Zucchini Cubed. 
I blanch any Zucchini that I've cut into chunks or chopped coarsely. This helps maintain 
vitamins and reduces the actions of enzymes. It will help them stay fresh longer in the 
freezer. 
They can be blanched in either a large stockpot or your blancher. The blancher works best for 
me. 
Bring a pot of water to a full boil. Put zucchini in a blancher or some kind of a wire basket. Dip 
into the boiling water. Start counting your time immediately. Blanch for 3 minutes. 
Cool the zucchini right away in a pot of cold water. This stops the cooking. Stir gently during 
the cooling process to keep the water from getting hot spots. If the water warms up add some 
ice, or drain and add more cold water. 
I have seen it recommended that you place the whole basket with your vegetables into your 
cooling water, but I prefer to dump just the food. You need to keep the water as cold as 
possible and the blancher will only add more heat. 
Leave your zucchini in the cold water at least 3 minutes. 
After it has cooled, drain well. Pat dry or roll gently in a tea towel to dry. If you have a salad 
spinner this will work well too. 
Pack into freezer bags, freezer boxes or other freezer container. Be sure to label and put into 
the freezer. If you use freezer bags remove as much air as possible. 
Freezing tips: 
Place packages in a single layer in your freezer until they are completely frozen. Then you 
can rearrange and stack things more conveniently. This allows the zucchini to freeze as 
quickly as possible. If you stack several bags on top of each other before freezing, the layers 
in the middle will take much longer to freeze and may spoil. (From www.simplycanning.com) 

Chocolate Chip Zucchini Bread 
2 1/2 cups all-purpose flour 
1/4 cup unsweetened cocoa powder 
1 teaspoon baking soda 
1/2 teaspoon baking powder1/2 cup milk 
1 teaspoon distilled white vinegar 
1/2 cup butter, softened 
1 1/2 cups white sugar 
1/2 cup vegetable oil 
2 eggs 
2 teaspoons vanilla extract 
2 cups grated zucchini 
1 cup chocolate chips 
Preheat an oven to 325 degrees F (165 degrees C). Grease and flour a 9x13-inch pan. 
Combine flour, cocoa powder, baking soda, and baking powder in a bowl. 
Mix the milk and vinegar in a large bowl. Let stand for 5 minutes to sour the milk. Beat in the 
butter, sugar, vegetable oil, eggs, and vanilla extract. Stir the liquid ingredients into the flour 
mixture until just combined. Fold in the zucchini. Pour batter into the prepared pan, and 
sprinkle with chocolate chips. 
Bake in the preheated oven until a toothpick inserted into the center comes out clean, about 
45 minutes. Cool in the pans for 10 minutes before removing to cool completely on a wire 
rack. (From allrecipes.com)
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