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Field Update
By John

Here we are in the second week of the
harvest season. Farmers always stress out
when thinking about harvest and yields but
this week was nothing compared to last
week. It was a great sigh of relief to get the
first CSA delivery off successfully. With all
the challenges growers have faced this year
we felt very good about the share you
received last week. This weeks share isn’t
much different except for the basil instead
of cilantro and the addition of sorrel, arugula
and Swiss chard. Over the next few weeks
things are really going to start cranking and
the shares will start to brim. I have spent
quite a bit of time sampling the carrots and
beets in the field. They are still too small to
harvest but boy are they delicious, we think
you will really appreciate them.
This week we starting pulling back the
floating row cover (basically a thin blanket
that covers the plants to protect them from
pests and cold) and got a few surprises. You
can always expect to find a lot of weeds
under the row cover and it didn’t disappoint.
The weather didn’t really allow us to
properly stale seedbed. This is a process to
prepare the seedbeds by allowing weeds to
germinate and then cultivating them out
several times before seeding a crop. It
generally takes at least 10 days to do really
good job of creating a clean seedbed. This
spring however, we typically only had a
matter of hours. So I can’t say we are very
surprised by the weeds. As the weather
improves, we are getting a better handle on
our bed prep. Another way that we get
around some of the weed issues is the use of
plastic mulch. We don’t much care for the
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ON DECK FOR NEXT WEEK
It’s going to start feeling like summer as we
get into summer squash and zucchini. Be on
the lookout for onions and beets to be on
deck this week or next.
waste it creates, but we love what it does for
our plants. We use it for onions, scallions,
peppers, eggplant, summer squash, zucchini,
tomatoes, winter squash, cucumbers, head
lettuce, basil, Swiss chard and celeriac. We
also protect these plants with hoops and row
cover, it’s a lot of work but it pays off. This is
why our head lettuce is so clean and
beautiful, not to mention why fresh onions
(not scallions but real onions) along with
zucchini and summer squash are on deck for
as early as next week. Our eggplant, tomatoes
and peppers are also looking really fantastic.
For all of our members it seems like just the
beginning, but we are already thinking about
the fall. This week we will transplant the
storage cabbage, kale and Brussels sprouts.
We are also seeding our storage beets and
carrots. The winter squash and celeriac are
already in. We will also be seeding our carving
pumpkins. This is something that most CSA’s
don’t do but we really wanted to try it out.
Mostly though it’s just that Lidia loves
pumpkins.
We would like to mention how nice it was to
meet our members last week. It’s great to put
a face to a name and start to get to know
whom the people are who will eat from our
land for the next few months. We hope you
enjoyed your shares last week you
appreciated eating truly fresh food again as
much as we did.

Featured Item

Recipes of the Week

This week you will find sorrel in your share.
The name sorrel traces its roots to French,
meaning sour. Take a bite of the leaf and
you will understand. It is great in soups and
sauces or part of a salad mix. It can also be

Cream of Sorrel Soup
Clean, shred from the midrib and chop:
½ cup sorrel leaves
1½ cups leaf lettuce

used sparingly like and herb to add a little
lemon zest to your favorite recipes

Sauté them until wilted in:
1 to 2 tablespoons butter
When they are sufficiently wilted, there will
be only about 3 tablespoons of leaves.
Add:
5 cups poultry or vegetable stock
Simmer about 2 minutes. Remove from the
heat and add a small amount of the soup to:
½ cup cream
3 beaten egg yolks

Lidia showing off fresh green bib
head lettuce

Combine all ingredients and heat until the
soup thickens slightly, but do not boil. Makes
5 to 6 cups.
Source: Joy of Cooking
French-Style Swiss Chard
1 T. olive oil
4 c. coarsely chopped Swiss chard
2 clove minced garlic
4 T. grated Parmesan cheese

John prepping the chicken pasture.

News and Notes
•

•

Volunteer Share members, please
contact John or Lidia about your
availability to play in the dirt with us
We unfortunately won’t have any sugar
snap peas this year. They were looking
great, flowering nicely and then they
were gone. We have no idea where
they have gone to, but in the field they
aren’t.

Heat a large, heavy skillet over medium high
heat. Add the olive oil, garlic and Swiss
chard. Sauté the mixture for 5 minutes or
until the Swiss chard wilts. Sprinkle with
cheese and serve immediately.

Final Thoughts
Our farm dog Shadow discovered the electric
deer fence this week. He was sampling some
rye the along the edge and bam!! He was
not at all thrilled with the result. But if the
deer are a tenth as afraid of the fence as he
is now, then your lettuce should stay safe
this spring.

