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This Week on the Farm 
You have celery in this weeks box! This is not your ordinary, water logged, flavorless vehicle for peanut butter 
that you get at the grocery store. This is an intense flavor that kicks up soups, hot dishes, and just about any 
“salad” you can think of. Also, please use the leaves! They have just as much flavor as the stem and can by used 
in almost any recipe where it calls for celery. These plants are not the behemoths that you find in the store, but 
they are way more flavorful! 

This is the last week for kohlrabi. Check out the multiple kohlrabi recipes that members have submitted and 
pick your favorite to try this week. Remember that you can enter into our storage share drawing by sending us 
recipes. If you don’t see your recipe on the next newsletter it just means that I am saving it for when the 
ingredients are in the box again. Thanks to everyone who has sent in tips and recipes so far this season! Keep 
them coming! 

This is the first and only week that potatoes will be in your boxes this year. Like I mentioned earlier in the 
season, the heavy rains we had in early June prevented us from being able to get into that field to cultivate and 
to keep the insects under control. So enjoy every bite because it took all of our helpers most of Monday to 
harvest them. 

We could definitely see an improvement from last year to this year in the potatoes with the fertilizer application 
that was done at planting. This year (in the drier areas) we had a lot more potatoes per plant, but each spud just 
did not size up well because of weed and insect pressure. Next year the potatoes are going to be on higher 
ground, so we shouldn’t have problems with flooding keeping us out of the field at the critical time to control 
Colorado Potato Beetles. Combine that with the lesson learned about fertilizing with chickity doo doo at 
planting, and we are looking forward to much better yields. This is one of the most frustrating things about 
farming. You learn your lesson and then have to wait seven to ten months before you are able to apply that 
lesson! 

It was a somewhat frustrating week as our main 
tractor was out of commission for most of the week. 
The three point arms went haywire and were stuck in 
the “up” position. Without being able to lower the 
three point arms we couldn’t use any implements to 
plant or cultivate. Tyler and Don dug out the manual 
and ended up taking the seat off of the tractor to get 
access to the hydraulics. After consulting with the 
manual (and Devin) they found the problem which 
was a stuck valve. They were able to get the valve to 
unstick and while they had everything torn apart Don 
replaced the hydraulic oil and the motor oil for good 
measure. 

Unsticking the valve revealed another issue that we 
thought might be a problem, but we weren’t sure where 

or what exactly was going on. During heavy work such as transplanting, that 
tractor has had a tendency to slowly drop the implement and not be able to pick 
it back up. This happens more often when it is hot outside. Somehow by 
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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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adjusting the valve on the three point arm we now know that the hydraulic 
piston has a leaky seal. We thought that this might be the case, but we weren’t 
sure where to go to fix it. Now we know. Tyler has added ripping the engine 
apart to replace the seals to his list of winter tasks. Hopefully this will be 
something that he is able to do himself since we don’t want to buy a new 
tractor. 

Despite going without a tractor for a week during the height of weed control 
season, we did manage to get a significant amount of weeding done last week. 
Tyler spent a good chunk of Wednesday and Friday rototilling in the tomatoes 
and eggplant. He managed to get through both of those crops even though he 
broke multiple tines that then needed to get replaced. Something always seems 
to break when you are farming! 

The tomatoes are looking really good. We 
even have a few tiny green tomatoes out 
there. Some of our new members may be 
wondering when we are going to start putting 
tomatoes in the boxes. It will be awhile yet. 
We don’t have high tunnels that we grow our 
tomatoes in, so we can’t plant them super 
early in the season. We have to wait until the 
end of May when the chance for frost is 
totally gone before we set those precious 
plants out. This means that the plants get a 
later start than some of those that you see at 
farmers markets. We also have to wait until 
we have enough tomatoes to put in everyones 
box. So although we might have 50 ripe 

tomatoes one week (which would be enough to take to a market) we have to 
wait until we have over 200 ready to go at once. So hold tight! 
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Your Box This 
Week 

Kossak Kohlrabi- 
These kohlrabi are a 
larger variety than the 
ones you received the 
first two weeks. Trim the 
leaves from the kohlrabi 
bulb and store separately 
in a plastic bag. Store 
bulb in the fridge. !
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. !
Scallions- Place in a jar 
with the roots covered in 
water. Place a plastic bag 
over the top. !
Cipollini Onions- 
Same as scallions. !
Turnips or Summer 
Squash- 
Store turnip  tops and 
bottoms in separate 
plastic bags in the fridge. 
Store summer squash in 
a plastic bag with all of 
the air squeezed out. 
Place in fridge. !
New Potatoes- Store in 
mesh bag unwashed in a 
dark, cool place. !
Celery- Trim leaves and 
save for making stock, or 
use immediately. Place 
stalks in aluminum foil 
and refrigerate. !
Parsley- Store like 
scallions. 

Recipe Drawing !
For every recipe you send us that utilizes the veggies in your box, you will 
be entered into a drawing to win one of two free storage boxes this fall. 
Send recipes to us via email, on our Facebook page, or by snail mail.

Apple Shares are now on Sale! 
We are again partnering with Lapacek’s Orchard in Poynette to offer 
a weekly apple share for the last ten weeks of the season. Sign-up 
forms will be sent out to members via email. Please send your sign-
up form and check to Lapacek’s Orchard. 

This year possible varieties include: McIntosh, Cortland, Jonamac, 
Williams Pride, Paula Red, Sansa, Empire, Idared, Golden 
Delicious, Jonathan, Red Delicious, Regent, Spartan, Fireside, Fuji, 
Ginger Gold, Granny Smith, Wolf River, Zestar, Snow Sweet, 
Cameo, Gala, Braeburn, Jonagold, Macoun, Haralson, Baker's Mix  

Forms are Due Friday August 15th.
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Kohlrabi Morvandelle 
1 Tbs. olive oil 
½ cup finely chopped onions 
½ tsp. finely minced garlic 
4 ounces finely diced cooked ham 
5 large eggs 
¼ c. plus 1 Tbs. whipping cream, light cream, or 
milk (depending on how “Julia” you want to be) 
2 Tbs. minced parsley  
1 tsp. tarragon 
2/3 cup (3 ounces) grated Swiss or Jarlsberg 
cheese 
Pinch of pepper 
¼ tsp. salt 
3 medium-sized kohlrabi (about 1½ Lb. without 
leaves and before being peeled)  
2 Tbs. butter 
An 11- to 12-inch glass baking dish or individual baking 
dishes about 6 inches in diameter 
Preheat oven to 375 degrees. 
Peel the kohlrabi and grate them, using large holes of 
grater. A handful at a time, squeeze out their liquid.  
Set aside. 
Cook the onions and the garlic slowly in the oil for 5 
minutes or so, until tender but not browned.  Stir in the 
ham, and cook a moment more.  Remove from the 
heat and set aside. 
While the onions are cooking, whisk the eggs in a 
mixing bowl with, herbs, cheese, cream or milk, and 
seasonings. Then blend in the ham and onions. Stir 
the kohlrabi into the egg mixture. 
Heat the butter in the dish in the microwave. When 
foaming, pour in the kohlrabi and egg mixture. 
Bake for 40 or so minutes in the upper third of the 
oven, until top is nicely browned. Serve directly from 
the dish. (Submitted by B.O.G. member R. De Luna) 

Curry Kohlrabi Slaw 
Kohlrabi 
Curry Powder 
Olive Oil
Slice kohlrabi into straws. Mix with a bit of olive oil and 
curry seasoning. Eat. (Submitted by B.O.G. member J. 
Griffis) 

Roasted Veggies 
4Tbsp. Olive oil 
4 new potatoes- cut into small cubes 
1 Kohlrabi- cut into small cubes 
1 large carrot or several baby carrots- diced 
1 cup broccoli- cut into small pieces 
1 garlic scape- diced 
1/2 tsp dried rosemary 
1 red bell pepper 
1/4 cup parmesan cheese 
salt and peper to taste 
Preheat oven to 500 degrees F.  Put olive oil, herbs 
and spices into the oil and mix.  Add the cubed 
Kohlrabi, potatoes and carrots and toss.  Use a slotted 
spoon to transfer the mixture into a glass baking dish. 
 Bake for 15 minutes. 
Meanwhile, add the diced garlic scape, red pepper, 
broccoli and parmesan to the mixing bowl.  Toss to 
coat with the oil that remained in the bowl.   
Remove vegetables from the oven after 15 minutes. 
 Add the broccoli mixture to the baking dish.  Bake 10 

more minutes, or until the vegetables and parmesan 
begin to brown.  Serve hot.) (Submitted by B.O.G. 
member T. Rowe) 

Grilled Potato Salad w/ Parsley 
1 1/2 pounds fingerling potatoes, cut in 1/2 
lengthwise 
Water 
1 tablespoon salt, plus 1 teaspoon, plus more for 
potato water 
6 tablespoons olive oil, divided 
1 tablespoon coarsely ground black pepper, plus 1 
teaspoon 
1/4 cup pine nuts 
1 1/2 cups fresh parsley leaves 
2 tablespoons fresh oregano leaves 
1 tablespoon lemon juice 
1 tablespoon chopped garlic 
1 tablespoon capers 
Preheat the grill to medium. 
In a large saucepan, add the potatoes and cover with 
water. Salt the water and bring to a boil over medium 
heat. Cook until slightly tender; about 15 to 20 
minutes. Remove the potatoes from the water to a 
bowl and let cool. Season with 3 tablespoons of olive 
oil, 1 tablespoon of salt and 1 tablespoon of pepper. 
Arrange on the preheated grill and mark for 1 to 2 
minutes on each side. Remove to a serving bowl and 
reserve. 
In a small sauté pan, toast the pine nuts over medium 
heat until lightly browned. Remove from the heat and 
set aside. Cook's Note: No need to oil the pan; pine 
nuts are coated with oil already. 
Add the parsley, oregano, lemon juice, garlic, capers, 1 
teaspoon of both salt and pepper, 3 tablespoons olive 
oil, and the pine nuts to a food processor. Pulse until 
the mixture forms a smooth paste. Add to the potatoes 
and toss to coat well. Serve at room temperature or 
cold. (From www.foodnetwork.com) 

Stir Fried Garlicy Turnip Greens 
1 bunch : Turnip greens (fresh) 
4-5 : Whole Red chilies 
6-8 cloves : Garlic + more 
1 tsp : Onion seeds 
Salt to taste 
1 tbsp Mustard oil or any other cooking oil 
Wash and roughly chopped the turnip greens and 
diced nicely the stalk too. 
Place in a colander for 15 -20 minutes to drain the 
excess water . 
Heat a pan and add the mustard oil, heat the oil till it 
reaches the smoking point. 
Temper the oil with onion seeds. Add the cloves of the 
garlic and the whole red chilies. 
Let it fry till the garlic get the burnt hue and red chilies 
should become crispy. Once done leave it aside. 
In a separate pan add the turnip greens and cook till all 
the water evaporates. Now reheat slightly the 
tempered oil with garlic and add it to the turnip greens. 
Stir fried them on high heat till the greens comes 
together, it will take some 10-15 minutes. 
Sprinkle salt over it and stir fry it further till done. 
If requires drizzle few drops of hot mustard oil over it. 
Serve it hot with steamed rice. (From 
 www.saffronstreaks.com)
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