
It is late June and the CSA is entering the third. 


So what else is happening on the farm. Well, the summer squash is about to explode. So to all of you who asked remember we warned you. Beets are in red, orange, and chiogga. Chiogga have the red and white stripes inside. Beets grated raw on salads are delicious. They have a sweet flavor similar to carrots. Drew brought in a few carrots this past weekend. They are too small to pick, about the size of my little finger. So they are not far off. Garlic is being picked and it is delicious. The roots can be eaten too. Wash them off really well. Restaurants deep fry them for garnish. Throw them in a clump into hot oil, before you do a stir fry. Take them out. Make your stir fry and top each plate with a few strands. It is just a little fun.


Lettuce is moving into the summer crisp varieties. They are a cross between romaine and leaf lettuce, a little firmer and crispy. They are heat tolerant so we can grow them all summer for you.


There are new pictures in the photo album, Peter has been busy snapping shots around the farm. He is commissioned to take photos of the farm and the men who work here. He plans to interview them, and have a brief bio. 


Drew loves watching short video clips on you-tube. His favorite is a farm in Austrailia. He was the one who asked me to make the video of his ‘tractor ballet,’ that we posted on facbook. He also wants to show you other farm work, so Peter will also be using our new flip video camera. So instead of me telling you what something looks like, you will be able to see it. I remember my Dad making ‘movies’ of us. We would take them to Stansbury Pharmacy and we would get a call when the film had been developed. Now we point and shoot. What a difference 40 years make. 

We hosted a Future Harvest / PASA field day for farmers. 80 or so farmers from Maryland and Pennsylvania showed up to talk CSA. They got to see first hand how our CSA is picked and packed. The CSA board with all its’ drop sites by day along with the quantity of shares to be delivered. Lunch was made by Patchwork Catering. It was so good everyone stopped talking after the first bite or two. 80 people, and no one talking. We had a delicious raw chard salad, with grated beets and pumpkin seeds (who knew?) a fresh ficassia bread with chicken and sautéed shallots, beet greens and a bit of goat cheese, AND Russian Tea Cookies. My son Andrew got home from school and got one of the extra boxes. ‘Who made this? Its’ great – get it again!’ 

The Lancaster Farming newspaper did an article on us from that field day. Since I am pretty sure no one gets that paper, here is the link: http://www.lancasterfarming.com/node/3039
As we begin July we have had a pretty good season. Most crops have done well despite the heat. We have irrigation. All our summer crops are planted on a biodegradable mulch with a drip line underneath. We can then water efficiently, putting water at the roots. The mulch also helps with evaporation as well. 

A dry year has many benefits for us. Drew always says  you can add water but you can’t take it away. So we add water. Last year was cold and wet. That is a disease year, and as many of you know we got Late Blight. This year the heat and dry weather is not really a Late Blight year.  The tomatoes look good so far. I know everyone wants tomatoes, but like driving in the car for summer vacation, it is just takes longer the more you ask. I told everyone at the market on Saturday, every time you ask it adds another day.

Summer squash is in full swing. Zucchini, yellow squash, patty pans, yellow patty pans are all being picked. Patty pans are the ones that look like flying saucers. They can do anything the other varieties can do. Remember large squash can be stuffed. I usually stuff them with leftovers, especially if there is not a lot of anything to feed the family. I sautee the leftovers in olive oil, scoop out the squash add it to whatever else is being sautéed, stuff it back in the squash, and bake for half hour or so.

Purlane. We took purslane to the farmers market. Purslane is indeed a weed. It is also very good for you.

Some nutritional facts about purslane:

· High in Vitamin A, Vitamin C, Riboflavin, Calcium, Iron, Magnesium, Phosphorus, Potassium, Copper, Manganese, Thiamin, Niacin, Vitamin B6 and Folate

· High in omega 3 fatty acids, one of the richest in a leafy vegetable

· High in vitamin E,  higher in fact than spinach

For recipes for purslane here is another CSA’s recipes. I did call and ask for permission to link to them

http://www.prairielandcsa.org/recipes/purslane.htmlPeppers, eggplants are coming up next.

