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FARMER JOHN WRITES…

6th Harvest Week

July 19th - 24th, 2004

New Crops this Week
We harvested a very nice crop of garlic last

week, and a good crop of new potatoes, both
in your box this week. The new potatoes al-
ways have some damage to their fragile skins,
due to our mechanical harvester. The only way
to avoid that damage would be to dig them by
hand--too big a task--so we have come to terms
with the damage caused by our machine. Also,
we don’t wash the new potatoes, because that
would cause more damage to their skins.
Another Wonderful Open House!

We had a great open house on Sunday--
beautiful weather, lots of shareholders, and
lots and lots of enthusiastic kids. It’s great
that shareholders take such an interest in the
farm, and it’s great that kids have a farm to go
to, where they can pet animals and see their
vegetables growing in the fields.

At the CSA meeting, we had several inter-
esting presentations:

Tom Spaulding reported on the annual
spring fund raising campaign of the Learning
Center, and how we need to raise another
$3800 to reach the $10,000 matching grant,
which was put up by the board and the major
donors. The Learning Center sent out a dvd to
shareholders this spring, and the people who
watched it were quite moved, but we have
since discovered that many shareholders set it
aside to watch it later, and forgot about it.
Please take a look at this dvd, if you have not
already. It is only 13 minutes long, entertain-
ing, inspiring, and kids love it. If it inspires
you to send a donation--great; your donation
will go to a very worthy cause.

Roald Gunderson, architect for the CSA
Learning Center gathering space, talked about
the building’s innovative and ecologically
sound straw bale and round wood construction.

Kelly Mack & Jessica Roberts, our grow-
ing manager and crew leader, talked about the
weather and weed challenges of the season,
and our fantastic crew this year.

Laura Black, director of the Organic Food
Network, www.organicfoodnetwork.net, talked
about the intentional community Stelle, (about
an hour and a half from Chicago) and the Cen-
ter for Organic Living she is founding there.

Lesley Littlefield Freeman reported on
the progress of the farm cookbook. (I loved not
having to give that report this time. I imagine that
by now, many shareholders think we have just been
making up that there will be a cookbook, and that
we never even started the project. Lesley reported

Come to our  2nd Open House
Saturday, Sept. 18th, 11 am-4 pm.

see future newsletters for more details & a map.

Vegetable of the Week

Zucchini and
Summer Squash

Comings and Goings by Jessica, our Crew Leader

Jessica’s brother Andrew took the bus home to PA  last Sat. She sorely misses having him
around, and when they talked on the phone, he said that he misses the farm. Jonathan took
advantage of the CRAFT exchange program and spent a week at Michael Fields Ag. Insti-
tute in East Troy, WI. Michael, a student at MFAI, worked in Jonathan’s place for a week.★

FRUITING CROPS
◆ Summer Squash
   and/or Zucchini
◆ Cucumbers

ROOT CROPS
◆ Beets - maybe
◆ Carrots

BRASSICAS
◆ Cabbage
◆ Cauliflower-maybe

This forecast may help you with menu planning.
It’s slightly more reliable than a weather report.

Coming Next Week

ALLIUMS
◆ Sweet Onions
◆ Garlic - maybe

COOKING GREENS
◆ Kale

HERBS
◆ Parsley

SALAD GREENS
◆ Lettuce
◆ Salad Mix

Weather Last Week by Jessica, our Crew Leader

Last week was warm and sunny with fluffy white clouds and the occasional threat of
rain. The afternoons sometimes became hot and humid, but there was often a cooling

breeze that made the heat
bearable.★

Last Week’s Activities by Jessica, our Crew Leader

Besides our normal schedule of harvests, last week brought a number of field projects.
We transplanted the first succession of fall broccoli and the next succession of head
lettuce. We seeded fall beets and lettuce in the greenhouse. The sweet corn has silk on
some of the ears, so the electric fence went up around those fields to keep the critters
from being tempted. We weeded 3 beds of fall carrots. On Wednesday the first gladio-
las bloomed in the onion field, and we celebrated the birthdays of Eddie and Stacey
with delicious banana cupcakes baked by Devin.★

continued at right...

Zucchini

Summer Squash

FARMER JOHN WRITES…                      continued from left

on the 1000 page manuscript that she just got back from our pro-
fessional cookbook editor, and how, after the final step of sort-
ing through these final editorial recommendations, the book will
be ready for layout. I think Lesley sounded quite convincing.)

Bob Bower talked about our fruit share, and handed
out the delicious contents of 4 fruit boxes to sharehold-
ers. We heard very enthusiastic fruit comments from peo-
ple who are already receiving a fruit share. (You can still
sign up for a 12 week fruit share--see our webpage.)

I mentioned that we still have quite a few 12 week
vegetable shares to sell, and we start delivering them in
just over 2 weeks. Please mention these to your friends
who might be interested.

Consider coming to our open house in September. We
love having shareholders at the farm.★

ROOT CROPS
◆ Potatoes-these special “new” potatoes
are unwashed due to their extremely fragile
skins. New potatoes are a little sweeter
than mature potatoes, require less cooking
& hold their shape better. These new
potatoes are Rose Gold & Dark Red Norland.
◆ Beets-a beautiful bunch of orange beets w/
great greens. Be sure to use the greens, too.

SALAD GREENS
◆ Lettuce
◆ Salad mix - Baby Lettuces, Chard & Mustard
Greens incl. Arugula, Osaka Purple, Mizuna, Kale, & Tatsoi.

COOKING GREENS
◆ Swiss Chard-gold, purple, pink, orange, red,
or white stems. A good spinach substitute for recipes.

What’s in Your Box by Kelly, our Growing Manager

Please note: this box summary is written the week before you receive your box. Some guesswork is
involved: some things may be in your box that are not listed, and some listed things may not be in the
box. As always, be sure to thoroughly wash all of your vegetables.

FRUITING CROPS
◆ Summer Squash and/or
       Zucchini
◆ Cucumbers

ALLIUMS
◆ Sweet Onions-new this week. These
sweet Ailsa Craig Exhibitions are mild & juicy!
◆ Garlic

BRASSICAS
◆ Cauliflower or Cabbage

HERBS
◆ Sage -in a small bunch, a good
companion to potatoes
◆ Basil- in a clear plastic bag
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Angelic Cooking
Summer Squash including Zucchini
This was written for the 1999 season by Shannon.

In Mississippi, yellow crookneck squash are served at every
family gathering. Like most southern vegetable dishes, they are
long-cooked, resulting in a creamy puree that has the emotion-
al significance of mashed potatoes. I plan to blanch & freeze a
few bags of sliced squash to provide me with stress relief into
the winter. Up here, people seem to prefer their squash
crunchy-fresh, which also has a lot of appeal. We grow several
types of summer squash: crookneck, straightneck, and zucchi-
ni. All can be used in basically the same way, though I think
crookneck has the most “squashy” flavor.
Be sure and enjoy them while you can; like summer itself,
summer squash doesn’t last forever.

STORAGE: Store in a perforated plastic bag in the vege-
table bin, or in a large plastic container covered with a towel
& then with a lid. Refrigerate for 4-5 days.

HANDLING: Just rinse with cool water to remove any dirt
or pricklies, then slice off the stem & blossom ends. Option-
al: to remove excess water & concentrate the squash flavor,
you can try tossing grated or sliced squash with some salt
and let it stand in a colander for 15-30 minutes, then rinse
& squeeze dry. Long cooking probably achieves the same flavor concentration, since so
much water evaporates.

USE: Stir-fries, sautés, stuffed, in fritattas, soups, pastas, timbales. and summer
stews. They are a great add-in to almost
any recipe since their flavor & texture
aren’t overwhelming. Don’t let the summer
pass without tossing a few marinated
squash on the grill.★

Like many zucchini dishes, this is good served
with yogurt. From Vegetarian Cooking For Ev-
eryone, serves 4.

Zucchini and Herb Fritters
2 pounds zucchini, coarsely grated
2 eggs, beaten
1 bunch scallions, including 1 inch of

greens, thinly sliced
1 cup dried bread crumbs
2 cloves garlic, finely chopped

1/2 cup parsley, chopped
1 tbsp marjoram or basil, chopped
1 teaspoon mint, chopped

salt and pepper to taste
olive oil as needed

✧  Lightly salt the zucchini and set it aside in
a colander to drain for 30 minutes.
Meanwhile, mix the remaining ingredi-
ents together except the oil and pepper.
Quickly rinse the squash, squeeze out the
excess water, then stir it into the batter.
Taste for salt and season with pepper.

✧  Film two large skillets with olive oil.
When hot, drop in the batter - 1/4 cup
makes a fritter about 3 2 inches across
- and cook over medium heat until
golden on the bottom. Turn and cook the
second side. Serve hot.★

Serve this as a side dish, over hot rice, or with pas-
ta. From Vegetarian Cooking For Everyone, serves 4.

Slow-Cooked Zucchini Coins
2 Tbsps olive oil 1 clove garlic, thinly sliced

12 lbs. zucchini, thinly sliced
salt & pepper to taste

1/4 cup mixed herbs-dill, basil, parsley, chopped
1/2 cup feta cheese, crumbled

✧  Heat the oil in a wide skillet, then add the zuc-
chini & garlic. Sprinkle lightly with salt and
cook over low heat for 20-30 min, stirring occa-
sionally. The finished squash should have a
light
golden
glaze
over the
surface
and be
cara-
melized
in plac-
es.
Taste
for salt
and
season
with
pepper.
Toss
with
the
herbs &
cheese
and
serve.★

Here’s a marinade for grilled squash & other vegetables.
From The Moosewood Restaurant Kitchen Garden.

Herbed Vinaigrette Marinade
1/4 cup vegetable oil 1/4 cup olive oil
1/3 cup balsamic vinegar 3 cloves minced garlic

3 Tbsps fresh herbs, chopped
✧  Whisk all ingredients together until well-

blended. Marinate summer squash, scallions,
& onions for an hour or two; softer vegetables
such as eggplant & tomato can be brushed
with the marinade 15 mins. before grilling.★This recipe combines my two favorite cui-

sines: Indian and Southern. If you want
crunchy-fresh squash, just stop at the end
of step one. If you don’t have Indian ingredi-
ents around, try the Southern style below.

Mississippi Masala
Squash

1 2 pounds summer squash, sliced
1/2 teaspoon brown mustard seed

1 teaspoon cumin seed
a pinch of hing (asafoetida)

4 teaspoon salt, or more to taste
ghee

✧  Heat ghee in a wide skillet until hot.
Add mustard & cumin seeds, hing
and sauté until the seeds start to
pop. Add sliced squash & salt, stir
well, and cover. Cook, stirring occa-
sionally, until the squash is tender.
(A spatula works well for keeping
them from sticking to the pan - just
flip them over every so often.)

✧  For the true southern texture, add
about 1/2 cup water when the
squash reaches the tender stage,
cover, and keep on cooking.  When
the squash starts to fall apart &
looks pulpy, remove the lid, turn up
the heat, and stir until the excess
moisture evaporates. Taste for salt
& pepper and adjust seasonings.

✧  True Southern Style: Saute sweet
onions in butter until browned,
then add squash & salt. Proceed
as above. Season with more butter,
pepper, and a touch of sugar
(optional).★

(Mississippi Masala is also a great movie
about an Indian girl growing up in MS.)

Bonus recipe for a close relative of zucchini.
From Vegetarian Cooking For Everyone, serves 4.

In-a-Pinch Cucumber Salad
2 cucumbers

salt & pepper to taste
2-3 teaspoons olive oil

vinegar or fresh lemon juice
1 tsp fresh dill or parsley, chopped

✧  Cut cucumbers in half lengthwise.
Scoop out seeds, and thinly slice. Toss
the cucumbers with a few pinches salt,
pepper to taste, and enough oil to coat
lightly. Add a few drops vinegar or
lemon juice & herb of your choice.★

A Zucchini Plant

Shareholder Elliot Hamilton bores a hole in the timber frame


