T his Week’s Word From the Farm

carrl
GROWING FOR A SUSTAINABLE COMMUITY chk O{: 7/2 8/08
What’s ln YOU"' BOX ?

] fzingerling Potatoes ~ Russian Banana ® Charcl

o Red TorPcdo Onions e Salad Greens or [Jead | ettuce
o Garlic ° Basil

o E_ggplant ° Cucumbcrs

e Summer Squash e Bok Choy or K omatsuna

Dear [riends,

Every year at Riverhi” Farmis a little different. We succeed with some individual crop where we
failed in another year. We get somcthing Plantccl earlfj where last year it was Planted late. We run out of
time in the season to get something P!antcd and so we do not grow that crop that year.

This year has been no exception. Spring started off in a most difficult way this year. We had
contracted with someone to build a grecnhousc in which to grow our transp]ants. lt was supposcc{ to be
complctcd bg the end of ]:ebruarg. chk after week went bg with de]ags until Fina”g it became apparcnt
that the contractor was not going to build it. ] imProvisecl what l could to create a greenhouseJike structure.
Once we got our transP]ants germina’cecl and growing, tlweﬂ began to fail. Notlﬁing we tried seemed to
improvc their condition. Tl’lé extremes of the freeze and then the heat wave didr’t hc]P. UItimatclg, we
were able to salvage some flats of transPlants, but the majority were lost. Mos’c of our transplarxts were
warm-weather crops, such as tomatoes, peppers and eggplant. As important as those crops are, we
couldn’t simplg decide not to grow them. 50, we bought rcP]acement transplants froma nursery in Santa
Cruz that grows certified organic transplants. T he effect of all this? We were able to salvage and P]ant
about two hundred of our own tomatoes. Theg were Plante& carlier than we usua”y manage to get our
tomatoes in the ground, and 3ou’” be crzjoging their fruits soon. T}ﬂc rest will come along ]atc, but in hugc
quan’citie&

]n most years, our salad mix and lettuce bcgins to suffer from the heat by ear13 Julﬁ, and we find it
hard to rePlace as lettuce does not germinate well in hot solil. This year? We've been able to maintain a
stcacig supply of salad mix in quantities of one Pound per box per week. Tl’lis week we'll be cutting salad mix
from a late~P|antec} block that has grown wc“, and we're ’caking advan’cagc of the cooler temPeratures this
week to get several more blocks seeded. Last yearwe erjogecl Potatoes in the ear]g and in the late season.
This year weve grown enough that Hou’ve had them in your boxes each week. ]n years Past we've been
overwhelmed 133 weeds in the overhead irrigatcd arecas. We grow salad mix and greens with sprinklers

instead of driP because it hclps to keep the Plants and the solil cool, imProving their taste and appearance



and contributing to their longevi’cg for multiplc cuttings. This year, thanks to all the hands we have working
here, we've been able to keeP the weeds under control.

Soit goes with Farming‘ We learn from ecach year’s exPerience and do our best to resPond the
next year to the successes and failures of any gjven season. [~ ach seasonis different but hoPeFqu, on
ba]ancc, cach season is good.

Next gear? E_arlicr Plantecl tomatoes and peppers, come hell or high water. Lots of melons and
watermelons (like last 9car) fora steady supplg througlﬂ the season, and tons of winter squasl‘x for everyone

to erjog during the Fa” and Winter. E_arlier root crops and a more consistent supplg of carrots and beets

through tlﬂe summer months‘

Recipe of the Week:
Sichuan Egg?lant Braised in Fragrant Sauce*

4 Asian eggplants (about i lb) Sauce:

) taB]csPoons oil 2 tab!cspoons soy sauce
6 cloves gar!ic, minced i tab!cspoon rice wine

6 slices fresh ginger, minced 2 tablespoon sugar

3 sca”ions, choppecj | teaspoon vincgar

i tab]cspoon chili paste 2 teaspoon salt

s cup water i teaspoorx sesame oil

i) Halve the eggplants lengthwags, then cut each half into 2 inch Pieces.

2) (Combine all the sauce irxgreclients and set aside.

5) [Heat the oil in a wok over l’liglﬂ heat and when 1’xot, add the eggplant, garlic, and ginger and stir-
Fry until the eggplant begins to soften, about 4 minutes.

4) Add the scallions and chili paste and cook for 2 minutes. Add the sauce and stir to combine all
ingredients‘ Add water and cover. Kecluce heat to low and cook for 5 to 6 minutes. Trans{:er to a
serving dish.

Serves 4 as part of an Asian meal.

*From /—]’ea/t/’y/‘sfan chctar/én D/s/ms. Fublislﬂed }33 Fcriplus E_c{itions.



