T his Week’s Word From the Farm
Week of 7/13/09
Wl'uat’s ln Your Box ?

¢ Red Orland Potatoes o Strawberries
] Cucuml:ers o Onions

° Carrots o (Garlic

e Salad Greens e /ucchini

° Babg Bok Cl‘noy ~sauté with garlic ° 5l1allots

. Basil . Kosemarg

Dear [riends,

| had the Pleasure and Privilege to go to Waslﬂington DC last week. Along with eigl'vt
other farmers from across the Unitecl States, ] was asked to address US DePartment of Agriculture and
Congressional staff concerning the need for increased tuncling to support research regarcling organic methods
of Procluctiori. We were also asked to address the need for tuncling to create l:arm to Scl'iool programs
across the US ln 2004, Congress authorized a grant program for schools to receive funds up to $ 100,000
to cover start-up costs for Farm to Scliool programs. Tl"ICSC comPetitive, one-time grants were designecl to
imProve student access to nutritious, locallg grown fruits and vegetaljles and to assist schools in their efforts to
develoP hands-on nutrition education programs. Altliougli autliorizecl, the Farm to SCl"lOOl program has never
received any tunclirxg.

] was Pleasecl l)g the exPerience. Lil<e the support forlocal agriculture you see in communities all across
the countrg, the f:ecleral government also appears to acknowle(lge the need forincreased tuncling for programs
to support the Practice of sustainable agriculture, as well as to Play apart in aclclressing the ePiclemic of
childhood olaesitﬂ and diabetes. Aclministrators and staff were Polite and attentive and offered a great deal to

be l—ioPetul about as it concerns the sustainable Procluctiori of food.

Tl’lC successful Practice of organic agriculture is not achieved bg staricling inafield l‘iolclirig l‘iands, noris
it achieved with wishful tl—iiril<irig or l:)y intuition. lt requires sciencejust as much—if not more—than chemical
intensive conventional agriculture. As to the benefits of chemical free and nutritious toocl, we need to ensure
equal access for all. ]n aclwieving that goalJ l:arm to Sclﬁool programs across the country and efforts like
Riverhill's own Partnersl-iip with the local W|C office oticergreat Promise.



chipcs of the ch‘c
New Potatoes with Sha”ots, (Garlic and Rosemary

Clcan your potatoes while you boil up a pot of salted water, sufficient to cover the potatoes.

Add the potatoes and !cccp at a slow simmer. On low heat, sauté shallots and a little gar]ic in butter with a
tablcspoon of olive oil until transparent. Do not brown. Add choPPcc‘ rosemary and soften. When the
potatoes are tender, drain. Add them whole or sliced to the butter and stir lightig to coat. [T at!

FCStO —~ This easy reciPe can be made in a food processor or blender. |ts great over pasta on Pizza or

sPread on bread.
* 2cups fresh basil leaves, Pacl(cd o 1/2 cup extra virgin olive oil
e 1/2 cup Frcsl’ulg gratcc] Romano cheese (or o /% cup Pinc nuts or walnuts
Parmesan) e 3 medium sized garlic cloves, minced

]F ou are using walnuts and they are not already cho ed, pulse them a few times in a food processor.

Y 2 y y chopped, p P

Combine the basil in with the nuts, pulse a few times more. Add the garlic, pulse a few times more. SIOM add
P & P Y

the olive oil in a constant stream while the food processor is on. 5toP to scrape down the sides of the food

processor with a rubber sPatula, Add the gratccl Romano cheese and Pulsc again until blended. Adda Pinch of

salt and FrcsHy grouncl Hack pepper to taste.

Asian Cucumber 5a|ad

% cup rice vinegar % cup sesame oil
i tablcspoons soy sauce 2 medium cucumbers, Pcclcd, thinly sliced
1~} teaspoons sugar 6 thin slices onion

Mix the vinegar, oil, soy sauce and sugar in a glass mixing bowl. Add the cucumber and onion; toss until well
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combined. Marinated for at least 30 minutes at room temperature or rcfn'gcratc ovcrnight. Add a dash of red
pepper flakes, ifzyou like a little kick to your salad. Serve cold or at room temperature.

(reen and (Gold Zucchini Frittata

4-5 sm. zucchini, sliced in wafers 1.,/4 tsp. salt

V2 cup shallots or onion, sliced thin 1/4 tsp. rosemary

2 tbsP. butter 2 tbsp. choppcc] basil

8 eggs Ic gratcc] Farmcsan cheese

Sauté shallots/onions and zucchini in butter until barcly tender. Peat eggs in largc bowl and add all
ingrcdicnts, except i/4 cup cheese. Four into grcascc] 8x12 baking dish. Spr‘inuc 1/4 cup on top. bake at
325 dcgrccs for 25 minutes. Thcn Placc under broiler for 5 minutes until toP is goldcn brown. Consiclcr aclcling
some leftover cooked potatoes (sliccd and lightlg browned). Serve either hot or cold. Serves 8.



