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Since I rambled on so much last week and

ON DECK FOR NEXT WEEK

didn’t give you any pictures we thought it

As we say goodbye for now to radishes and
turnips we can say hello to onions, beets,
zucchini, summer squash and I promise, the
carrots are coming. Be on the look out for
green beans and green peppers in the next
few weeks

nice to give you some photos from this
week. The Farm is looking really pretty
right now and we know not all of you get to
see it every week so here you are.

One day you will be an
Eggplant.

Weeding sweet corn #3 at GOE

Is this thing waterproof?

5 AM

Recipe of the Week
Broccoli Raab with Caramelized Onion
•
•
•

Heirlooms to come

•
•
•
•

Olive oil
1 onion, sliced into slivers, lengthwise
(with the grain)
1 large bunch of broccoli raab, rinsed
and cut into 2-inch long pieces
2-3 garlic cloves, sliced
1/4 teaspoon red chili flakes
Salt
Freshly ground black pepper

1. Heat 2 Tbsp olive oil in a large sauté pan
on medium heat. Add the onions, spread out
in a thin layer. Cook, stirring occasionally
until softened and then lightly browned.

Baby Red Potato
Featured Item
Our favorite for this week is arrowhead cabbage.
It is the perfect spring cabbage. It’s a small
compact head ready to eat straight from the field
(storage cabbage need s few weeks in storage to
sweeten up). It forms a head about 14-21 days
before other cabbages so it is a great early crop. I
never much cared for cabbage until I had a fresh
cabbage salad with one of these about 6 years
ago and now cabbage is one of my favorites. It
cooks well but is best eaten raw.

News and Notes
•

•

The chicks will be arriving next week.
If you pickup at the farm next week
you will probably see them in their
brooder toughening up to be turned out
on pasture
Rest in Peace Nanny

2. Once the onions are lightly browned,
remove them from the pan to a bowl. Using
the same pan, add another Tbsp of olive oil
and heat the pan on high heat. Add the chili
flakes. Once the chili flakes start to sizzle,
add the garlic. Once the garlic just starts to
brown at the edges add the broccoli raab and
the onions. Toss the raab mixture so that it
gets well coated with the olive oil. Cook on
high heat until most of the moisture is gone,
about 5-7 minutes and serve.

Final Thoughts
The weather seems to have finally made the
turn towards summer. The days may be
getting shorter now but it doesn’t seem like
it under all this lovely sun. Just a week after
receiving over an inch of rain we are already
irrigating newly transplanted plants and
seeds to help get them through this heat.
We have gotten a buckwheat cover crop in
to protect the soil and help feed our fall
broccoli and cauliflower. The soil seems to
finally be awake and has worked up nicely
this week and made for nice transplanting
and seeding. This has been the first whole
week that the weather cooperated. Aside
from a piston blowing through the engine
block of the rototiller this has been a dream
week for farming.

