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T his Week’s Word From the Farm
s v LRt skt chk of 7/27/09
What's |n Your Box?

. GHPSB FePPers . Salac] Greens

e Tendersweet Cabbage e  (Collards or Kale
o E_ggplant b bOk Choy

° FurPle Majestg Potatoes e Garic

e (Cucumbers o Summer Squaslw
° Japanese Salad Turnips ° Shallots

Dear [riends,

A few clags ago ourintern, Melissa, and | startled a snake in the turnip Patch. T he snake was
haPPilﬁ cligesting one of many resident lizards. We stood there transgixe&, as the snake slithered away with
half of a lizard Protruding from its mouth. | was reminded once again of the cliversity of life that we share this
Patch of land with. T here are constant reminders, whether it is the tiny tree Frogs that leap from the
bunches of chard in the farm stand or the golden g]int of dragomqies that are backlit in the late afternoon
sun as theg flit about the farm. [Tor the most part, we all seem to coexist very happilg.

As garmers, Alan and ] do our best to Protect and encourage the native fauna. We are in the
process of Planting lﬁeclgerows of native P]ants around the Perimeter of the farm, with the goal of Providing
habitat for a broad range of native sPecies, including an array of native beneficial insects to protect our
crops. Over the past decades, large~scale agricul’cure has been resPonsible for the extinction or the
enclarxgermen’c of an a]arming number of Plant and animal sPecies. With our sustainable garming Practices
and hec{gerow Project, we l’lOPC to do our Part to reverse that trend. As you make the triP up from the
Parking lot to the farm stand, P]ease take a moment to erjjoy the birds, bees and butterflies visiting the
Howers along the Patl—rwag. Tl—]ey are a vital and connected Piece of the farm-life and a testament to a
healthg ecosgstem.

5Peai<ing of bees.... our resident Beekeeper, Randy Oliver, is now oxCFering localj raw }'xoneg for
sale at the farm stand when you Pick up your veggies. Tl’]e costis $5.50 for ajar or $20.00 for threejars.

lt’s delicious!



Recipcs of the \Week:

Kalc with Braisccl Lcntils (Ffrom CSA member Dan Koclrigucz)

% Tablespoons unsalted butter

1 sha”ot, minced

1 bunch kale (or chard) stems choPPcd medium and leaves sliced thin
2 cloves garlic, minced or Prcsscd

+ sprigs fresh thgmc

53]1:

fcup French lentils (lentilles du Fuy), rinsed

13/4 cups chicken broth

Grround black pepper

1. Mc]t 2 tablcspoons butterin a ]argc saucepan over mcdium—high heat. Add sha“ot, kale stems, garlic, thymc
and % tcasPoon of salt and cool(, 51:irring Frcqucntlg, until the vcgctablcs soften and }chin to brown, about 5
minutes.

2. Stirin the lentils and broth and bring to a boil. Reduce heat to low, cover and cook until the lentils are tender,
40 to 50 minutes.

3. (/lncovcr and continue to cook, stirring often, until most of the excess liquid has cvaPoratcc], about 2 minutes.

Remove from the heat, discard the thgmc, and season with salt and pepper to taste.

Classic Cole Slaw

ic. vincgar

1/2c. vcgctablc oil

2 tsP. cclcry seed
2 tsP. granulatcd sugar
1/2 tsp. salt

i head Tcndcrswcct cabbagc, shredded
i c. shallots or onion, Finclg choPPccl

1/2 c. 8YpsY pepper; Fincly choPPcd

2c. granulatcd sugar

Combinc drcssing ingrcdicnts in saucepan; bring to boil. Cool; set aside. Combinc cabbagc, onion,
peppers, and sugar. | et stand until sugar dissolves. FPour cooled drcssing over cabbage mixture;

ran'gcratc. This coleslaw kccPs well under ran'gcration. [t even freezes well. Yiclcl: 2 quarts.



