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This Week on the Farm 
This week we have melons and watermelons on the stand. The melons are the Arava variety. They 
have a yellow rind and green flesh. They are a cross between a muskmelon and a honeydew. I have 
been told that people who like melons really like the flavor. Since I don’t like melon, I can’t give an 
opinion, other than that they smell really nice. The watermelons come in different sizes, so check the 
bin that they are in when you stop out for the correct price. This week we will predominately have 
Sugar Baby watermelons. They are a pink flesh melon with a nice sweet flavor. Over the next few 
weeks we will have more varieties available. 

We have lots of beans this week. The dragon tongue have outperformed expectations, so please pick 
up a bag or two! The pickles are also on the robust side this week. I waited one day to harvest. That 
coupled with the rain meant that what is usually about a twenty-five pound tote was almost fifty. 
Even at a slightly larger size they are great to make refrigerator pickles. 

Well, we got a really nice amount of rain this past week. Everything is looking good. The new fall 
transplants and direct seeded items have settled in nicely. We spent a good deal of time last week 
with the workshares seeding, weeding, and laying drip tape in that field. It was time well spent as we 
have excellent germination. In another two weeks we should have radishes again and by early 
September we should have head lettuce. 

We started harvesting the bulb onions this week. They are small, but we should have bags of onions 
for sale in the next couple of weeks after they spend some time curing in the greenhouse. Next year I 
am going to adjust the seeding date in the greenhouse. I think that part of the reason they are smaller 
was that the plants were stressed and older by the time they got put in the ground. We seeded several 
trays for a neighbor about three weeks after we seeded ours, and their plants looked so much 
healthier at transplant than ours did. We will also have our composted chicken manure on farm early 
next spring so I can do a field spread. One issue we ran into this year was by the time we could afford 
to purchase the manure (which we could only buy by the truckload- about 20 tons), we were already 
past the point where we could spread the manure on our early season crops. Once we have leafy 
greens planted, we don’t want to by spreading even the composted manure, so a lot of crops could 
have been even better than they all ready are. 

That is one of the hardest parts about farming, knowing what you want to try differently, but not 
being able to implement the change until six to seven months later. As a fairly impatient person in 
general, learning to accept that I can’t immediately change something has been one of the hardest 
lessons to deal with over the last nine seasons.

!1

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. !
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 peak 
ripeness. !
Watermelon- Same as 
melon.

Watermelon Sorbet 
2 cups watermelon Cubed 
1/2 lime Juiced 
Dice your watermelon, and place the pieces in the freezer overnight. After several hours in the 
freezer, you can proceed, but if the watermelon isn't completely frozen, the sorbet will have more of 
a slushy texture rather than be a solid sorbet. 
Quickly whip up this easy watermelon sorbet in under 5 minutes. Perfect for summer, this sweet, 
refreshing treat is actually healthy, paleo, and vegan. 
Place your diced, frozen watermelon into the food processor, and add some lime juice. I used 2-3 
cups of watermelon for each half lime, but it's a good idea to just add a little at the beginning, 
adding more, to taste, later on. Don't add too much liquid at the beginning or it will tend to fly out of 
your food processor. (Don't ask me how I know that!!) Start with just a few drops, and slowly add in 
more as you process your sorbet. 
Quickly whip up this easy watermelon sorbet in under 5 minutes. Perfect for summer, this sweet, 
refreshing treat is actually healthy, paleo, and vegan. 
Continue to process your watermelon and lime juice in your food processor until you get a sorbet-
like texture. You can add a little more lime juice as needed for taste and texture. 
If you want a sweeter sorbet, you can add in a little honey or another sweetener of your choice. I 
usually just leave it plain as I prefer it without. I have tried adding honey, and it works OK, but there 
were a few places where the honey froze up into small drops within the sorbet. It didn't really 
bother me, but it's something to consider before adding it, because it does change the texture 
somewhat. Adding liquid stevia extract doesn't usually change the texture, but I don't like the flavor 
as much. Serve immediately. (https://thethinswellmake.com) 

Zucchini Bread 
3 cups all-purpose flour 
1 teaspoon salt 
1 teaspoon baking soda 
1 teaspoon baking powder 
1 tablespoon ground cinnamon 
3 eggs 
1 cup vegetable oil 
2 1/4 cups white sugar 
3 teaspoons vanilla extract 
2 cups grated zucchini 
1 cup chopped walnuts 
Grease and flour two 8 x 4 inch pans. Preheat oven to 325 degrees F (165 degrees C). 
Sift flour, salt, baking powder, soda, and cinnamon together in a bowl. 
Beat eggs, oil, vanilla, and sugar together in a large bowl. Add sifted ingredients to the creamed 
mixture, and beat well. Stir in zucchini and nuts until well combined. Pour batter into prepared 
pans. Bake for 40 to 60 minutes, or until tester inserted in the center comes out clean. Cool in pan 
on rack for 20 minutes. Remove bread from pan, and completely cool. 

Kale, Avacado & Black Bean Salad !
Jalapeno-Lime Dressing: 
3 tablespoons olive oil 
3 tablespoons lime juice 
1 tablespoon minced jalapeno pepper (seeds and membranes removed) 
1 teaspoon honey 
1/2 teaspoon ground cumin 
1/4 teaspoon ground coriander 
sea salt to taste 
Salad: 
1 large bunch kale, ribs removed and leaves thinly sliced 
1 (14 ounce) can black beans, rinsed and drained 
1 avocado, diced 
1/2 cup crumbled feta cheese 
1/3 cup pecans 
1 teaspoon white sugar 
1/8 teaspoon salt 
1/2 cup chopped fresh cilantro leaves 
Whisk olive oil, lime juice, jalapeno pepper, honey, cumin, coriander, and sea salt together in a 
bowl until dressing is smooth. 
Place kale in a bowl and sprinkle sea salt over kale. Massage salt into the kale until leaves are 
darker in color and fragrant. Drizzle enough dressing over kale to lightly coat. Gently fold in black 
beans, avocado, and feta cheese. 
Place pecans into a skillet and sprinkle sugar and 1/8 teaspoon salt over pecans; cook and stir 
over medium-low heat until fragrant and sugar is dissolved, 3 to 5 minutes. Cool pecans and chop. 
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