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This Week on the Farm 
The red swan and the dragon tongue beans are ready this week. Be prepared that if you blanch or 
steam them the purple pigment will fade. The pigment is called anthocyanin and it is water soluble. 
We may have a few yellow wax and standard green beans available as well, but the bulk of the beans 
available will be the dragon tongue this week. 

The standard green cabbages are looking really great. I still have enough that I can leave the 
sweetheart cabbages to size up a little more, I am thinking next week they will be ready. We have a 
few Napa cabbages that are ready this week. However, they take up a lot of room in our fridge on the 
stand, so I can only stock one, maybe two at a time. If there is no Napa on in the fridge, check back in 
a little while and I will have restocked. 

The hot peppers are slowly starting to size up. We may have a few bell peppers ready next week, but it 
depends on if we get rain or not. If I have time tonight I am going to irrigate in that field to try to 
push them along. Since it has been dry, the hot peppers will be hotter than ones you get at the store. 
The pepper plants look fabulous and we should have a good crop. 

We have a few melons that are ready this week. Over the next few weeks we will have more become 
available. The first of the watermelons look like they will be ready next week. The sugar babys look 
like they will be the first to be ready. The are a red fleshed watermelon that are between 5 to 8 
pounds. The Ali Baba and Klondike Blue ribbon watermelons are looking great; they are larger, 
coming in at 15 to 20 pounds. 

The standard slicer cucumbers are slowing down in production, but the second planting is looking 
good and is just starting to put on the first couple of cucumbers. The pickles are still growing and 
fruiting like crazy, so we should have cucumbers through August. 

Onto other farm news. We transplanted five hundred plus broccoli plants on Monday night as well as 
another round of standard kohlrabi plants. Tuesday we direct seeded fall carrots, turnips, diakon 
radishes, and beer radishes. With the help of our workshares all of those plants/seeds now have drip 
tapes on them and I have watered them in twice. With the workshares this afternoon we are going to 
wheel hoe the first fall direct seeded crops (carrots, beets, turnips) and get drip tapes on those crops 
as well. Since it rained 2 1/2 inches the night we seeded those crops we didn’t need to irrigate them 
until now. It will be easier to have the crops weeded first before we irrigate so that we don’t have to 
worry about moving tapes around while we are hoeing/rototilling.
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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

No CSA newsletter August 15th! 
I am having a mastoidectomy on August 15th. I will stock the stand the evening of Tuesday, August 
14, but the stand will not get restocked until Thursday, August 16. Tyler will be covering the farm 

work from August 16 through August 25 as I recover from my surgery. I will try to respond to 
emails, but there is a good chance I will not be feeling well enough to do much paperwork due to the 

fact they will be working near my inner ear and I may be dealing with vertigo post surgery. 

Thank you for your understanding.
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On the Stand 
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. !
Collard Greens- 
Same as Kale. !
Green Cabbage- 
Store 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. !
Dragon Tongue or 
Red Swan Beans- 
Store in the bag in the 
fridge. !
Hot Peppers- Store 
in a paper bag in the 
fridge. !
Melon- Store in the 
fridge. Consume 
quickly as they are at 

Balsamic Glazed Wax Beans 
1 Md. Onion (Chopped) 
1 Red Pepper (chopped) 
1/2 c. Balsamic Vinegar 
1/4 c. Water 
3 handfuls of wax beans 
Olive Oil 
Salt & Pepper 
Add olive oil to pan.  Saute Onions and pepper until slightly tender. Add Balsamic Vinegar 
and cook down slightly before adding wax beans. Add water an wax beans and saute, 
making sure they are coated with the balsamic glaze.  Cook until desired (at least until much 
of the water has cooked down) (I like them al dente). 

Zucchini Parmesan Crisps 
Cooking spray 
2 medium zucchini (about 1 pound total) 
1 tablespoon olive oil 
1/4 cup freshly grated Parmesan (3/4-ounce) 
1/4 cup plain dry bread crumbs 
1/8 teaspoon salt 
Freshly ground black pepper 
Preheat the oven to 450 degrees F. Coat a baking sheet with cooking spray. 
Slice the zucchini into 1/4-inch thick rounds. In a medium bowl, toss the zucchini with the oil. 
In a small bowl, combine the Parmesan, bread crumbs, salt, and a few turns of pepper. Dip 
each round into the Parmesan mixture, coating it evenly on both sides, pressing the coating 
on to stick, and place in a single layer on the prepared baking sheet. 
Bake the zucchini rounds until browned and crisp, 
25 to 30 minutes. Remove with spatula. Serve immediately. (From foodnetwork.com) 

Grilled Southern Fish Tacos w/ Cabbage Slaw 
1 cup buttermilk 
1 jalapeño, sliced 
1 teaspoon smoked paprika 
Juice of 1 lime 
1 1/2 pounds halibut, skinless 
Olive oil, for greasing grates 
Kosher salt and freshly ground black pepper 
16 to 20 (6-inch) corn tortillas 
Lime wedges, for serving 
Fresh cilantro leaves, for serving 
Cabbage Slaw: 
1/2 small head green cabbage, cored 
1/4 red onion 
3 tablespoons chopped cilantro 
1/2 cup sour cream 
1 chipotle, packed in adobo, finely chopped 
Juice of 1/2 lime 
1 tablespoon honey 
Kosher salt and freshly ground black pepper 
Add buttermilk, jalapeño, smoked paprika, 1/2 the lime juice, salt, and pepper to a large 
resealable zip top bag. 
Add the halibut and let marinate for 30 minutes. 
Preheat the grill to medium-high heat. 
Once hot, brush the grill grate with some olive oil. Remove the fish from the marinade and 
grill the fish 4 minutes per side, about 8 minutes total. Remove to a plate and break the fish 
into chunks. Sprinkle with lime juice and a touch more salt. 
Grill corn tortillas until warm and soft and they have a few charred marks.
To assemble the tacos, place a nice spoonful of the fish onto the center of a warmed tortilla. 
Top with the Cabbage Slaw. Garnish with lime wedges and cilantro leaves. 
Cabbage Slaw: 
Using a large holed grater attachment for a food processor, shred the cabbage and red onion. 
Add to a large serving bowl with the chopped cilantro. 
Mix the sour cream, chipotle, lime juice, honey, salt, and pepper in a separate bowl. 
Add the dressing to the grated cabbage. Allow the mixture to marinate for at least 30 minutes 
and up to 8 hours before serving. (From www.foodnetwork.com) 
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