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T his Week’s Word From the Farm

-.arril
We ek of 7/21/08
What’s ln YOUI’ BOX ?

o New Fotatocs-5angrc ° 5alacl Grccns
° Ye"ow Onions o 5carlet TurniPs
e Garlic o Cucumbers
° E_ggplant e | atsoi~add to your salad or stir Fry with garlic
° Summchquash ° Basi] (oPtionaD
o Kale
Dear [riends,

Jt has been said bg many critics that the industrial food system chcnds upon consumers that do not observe the
manner in which theirfood is Produccc]. The belief is that if consumers saw the conditions under which their food is
grown or raiscd, as in the case of beef raised in feed Iots, for cxamPIc:, thcg would not bu3 that food. Most
shoPPcrs, if asl(ccl, would tell you that food comes from farms. Truc cnougl'l, but what Farms, what kinds of {:arms, or
where the farms are, and what kinds of skills are involved in growing that food is Iargcly unknown to consumers. Also
unknown is the condition of that farm: |s it good soil or has it been dcgradcd bg years of Farming Practiccs‘? Avre the
farmers and workers eaming a decent living? |s the environment of the farm—birds, insects, streams and all the vast
biota that make up the environs of the Farm——hcalthy? Thereis an unbreakable connection between cating and
{:arming. lnasmuc['l as Farming clcPcncls upon the lancl, it can be said that cating also chcnds upon the land. Onc
can casi|3 say that the health of what we eat can in some measure be related to the health of the farm from which our
food comes. And, it casilg Fo]]ows, if we chcnd on the health of what we eat, our health chcncls on the health of
the Iand, too.

This season you have choscnwmang of you for the first time—to know your Food, know you {:arm, and know your
farmers. You should all be very Plcascd with Hoursclvcs. We recognize that that choice involves an act of faith on
your Part, and we ccrtainlg aPPrcciatc your faith. Sincc the season bcgan, 3ou’vc seen 5ccc"ings that now grow tall
and strong and Proclucc hundreds of Pouncls of vcgctablcs inaweek. |n clwoosing afarm that Practiccs organic
Farming, you've acccPtccl a few blemishes on 5ourFooc] and also noticed that your food is rcmarkably unblemished.
You’vc shaken hands and grcctcc] the Fo"cs who grow your{:oocl, and seen all of us at times whcn, whcthcryou knew
it or not, we were tired, or sad...or haPPB. You’vc acccptcc] that our climate doesn’t Producc tomatoes in Ju]y and

that local eating involves a few sacrifices—and great Plcasurc.

We hoPc you are Plcascd with your Proc!ucc. We also hoPc that you are P|cascd with the health of this farm and its
abilitg to Producc food that tastes good and looks Iovcly. And, most imPortantlg, we hopc that you aPPrcciatc the
cxPcricncc of obscrving your food bcing grown and given to you with the care that we try to take in growing each of

the crops you are eating,



T he future of small farms growing for local markets—what we call communitg-bascd Farming——appears very Promising
in hght of changcs we are now olzwscrving. lncrcasing, fuel and food costs couplccl with a greater awareness of some
of the less desirable characteristics of industrial Farming may well solic]hcg the economic wc”—bcing of small community-~
based farms all across the countrg. Tl']at would be rcmarlcab}c, givcn that more than {:ﬂ:tg years of chcral farm
Policg has, if angthing, onlg served to hasten the demise of the small farm from the American |anclscapc.

So, we celebrate with you for another season of growing, and thank you for sharing this summer with us.

Recipcs of the Week:

Kalc and GarbanZO (C]']iccha) Soup

e 1tsalt
e 2 onions, diced small

o 11/2t. fresh thgme e i/% cup sl'icrrg or white wine

R 54 T olive oil ° 8 cups vcgctablc or chicken stock

3 R ° i bunch lcalc, stems re:mc:vcclJ Icavcs choPPcd
e 3 cloves garllc, minced
small
° 4 t. pepper flakes
° |3 cups clrg garbanzo bcans, coolcccl, ortwo
o 4 largc tomatoes, fresh or one small can cans c[-lickpcas
° i bay leaf ° Salt and pepper

If using dry clwickpcas, soak ovcrnight. C ook them in at least four cups of water for three hours
until soft. Be sure not to put salt in until beans are 1Cu”3 cooked. C ook the onions and thymc in
the olive oil over medium until soft. ]ncrcasc the heat and add the gariic, PcPPcrﬂakcs, tomatoes,
bay leaf, salt and shcrry orwine. Stew for 15 minutes. Add the cooked chickpcas and the 8 cups
of licluid. Simmer for 20-30 minutes to let the beans absorb the flavors. Add the kale leaves and
cook ten more minutes. Add sa]t and pepper to taste.

Carmelized T umips

Preheat ovento 425 dcgrccs, Fccl turniPs if skin is not tender, or leave skin on. Cut the turniPs

into halves or quarters. Toss the turnips in a bowl with a generous splash of olive oil and salt and
pepper. Sprcad them out in an even laycr ina baking dish or sheet and roast them for about 10

minutes | oss them once. Roast for another five minutes and check for cloncncss-«—clcpcncling on
the water content of the turnips thcy can take from 1 5 to 30 minutes. Thc turnips are done when

thcg are fork tender and niccly carmelized.



