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What's |n Your Box?
° Melons ° Carrots ° Garlic
e | omatoes ° Broccoli e Shallots/Onion
e Sweet Com ° Ye“ow Wax Beans ° Basil
e Pears e Cucumbers
o E_ggplant ° Sa[ad Grecns - 5:5133
° Summequuasl“l Romaine

Dear [riends,

T he correlation between the demand for food in the (nited States and environmental
degrac{ation could not be clearer. [Habitat destruction and gragmentation, the clisPIacement of native
sPecies and the introduction of exotic sPecies, Po”u’cion of terrestrial and aquatic ecosystems, soil erosion,
the Persecution of Predators, the release o{:geneticallg modified organisms, and the overexploitation of
nonrenewable resources for food Proc{uction and distribution are among the many consequences of modern
agriculture. Farming and ranching now involves about 65% of the land in the lower 48 States and are
Primarg contributors to the list of threatened and endangerecl sPecies. The US Department of
Agricu!ture reports that Farming and ranching activities have contributed over 70% of the species listed as
threatened or endarxgerecl on the En&angered SPecies List.

Pm Proud to be a farmer, and Proucl to be part of a movement away from Iarge monoculture farms
growing for distant markets towards communitg—based and ecologica”g—minc{ed Farrning. For many years
now, ]’ve imagined a country in which cities and towns are surrounded bg a satellite of small farms Producing
fruits and vegetables, meats, and milk for local consumption. Never’cheless, ] dor’t take it as a given that
small farms and ranches will necessarilg solve all the ecological Prob]ems being created bg ]arge farms and
still feed the growing Population of the world. ] do believe that large farms can be operated on sound
ecological Principles and insuch a way as to sustain environmental qualitg while Providing food. T here are
quite a few good examP]es of environmental stewardship on large farms all across the (nited States that
offera great deal of Promise as new models of sustainable food Production. Notwithstanding afew gooc]
examples and a lot of tlnougl—]t being aPPIied to the Problem] !-xowever, we are a ]ong way from tangible

solutions.



iverhill Farm is probably a ¢ood example of community-based food production. e grow a great
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deal of food on this small acreage and all of it is sold within ten miles of the farm, the majoritg of it on the
farm itself. We adhere to standards for organic Procluction, and in some measures may exceed those
standards. A” the same, many ques’cions remain. ]s it economica”y viable? ]s it cnvironmenta”y sustainable?
|s it Phgsica”y sustainable (in other worclsJ how many years can we work this hard)’? We l’lOPC to be able to
continue farming long enough to sketch out some answers to these questions—even if the answers are onl
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Partial ones—and contribute in our own small way to Fincling solutions to some of the Problems Facing the

world at this time.

Rccipcs of the Week:
Cucumber 53]3&

Vs cup apple cider vinegar

2 tab]espoons water

) ’ceasPoons honey

Y+ teaspoon Dgon mustard

4 medium CucumbersJ Peelecl, thinlg sliced

6 thin slices onion

Mix the vinegar, water, honcg to taste, and mustard in a glass mixing bowl. Add the cucumber and onion;
toss until well combined. Marinate& for atleast 30 minutes at room temPera’cure or reFrigerate ovemiglﬁt

Servc cold or at room tempcrature.

!iroilecl ] ggglant with Crunchg Parmesan Crust

Slice eggplant (either Asian or [talian) in 4 inch thick slices. Sprea& mayonnaise sparing]y on
both sides of each eggp]ant slicc, then le the slices in gratcd Farmcsan chccsc, tlﬂorouglﬂlg coating both
sides. Arrange the slicesina sing]e layer on an oiled baking sheet and Place under the broiler until golden
brown, about % minutes. F]ip the slices and broil until golden brown and crunchg on top and the eggplant

is soFt, about % minutes more.

T his can be served as a crunch\trcrustcc‘ appc’cizer, a side dish, or topped with 3ourFavorite

marinara sauce for a main course.



