June 25, 2009

The sun is out and it is the beginning of another beautiful day. This week Drew and David made hay. It is baled and being stored in the equipment shed. It might just be some of the best hay we have grown. You might wonder why are we growing hay. Hay is actually part of our fertility program. It give the soil a rest after several years of growing crops, removes phosphorus and potassium from the soil, and when it is plowed under increases organic matter. The hay is sold, much of it to Oldfields School for the horses. The horses ‘recycle’ the hay into nitrogen, which is returned to us for the compost pile.

Compost is made from the manure, rained on hay, and vegetable scraps. It is piled up, turned, watered, and tucked in the green blanket. Compost takes about 3 months, start to finish. The compost is then spread on the fields as fertilizer for the next crop.


Most people by now will have received beets, broccoli, and sugar snap peas. The sugar snap peas should get eaten raw. You can cook them but why? Strip the ‘zipper’ – the string on each side holding the pea together, and eat it. They are fun and fast. I see no need to cook them. I do occasionally add them to a stir-fry for color.


Beets. What can I say? They are a very misunderstood vegetable. They are the single vegetable that made me realize that it is not the vegetable but the recipe that causes a like or dislike of a particular veggie. The majority of  people who claim to ‘hate beets’ have never eaten a fresh beet. This statement is made based solely on their eating canned beets.

Not even the same. Fresh beets do have a wonderful ‘earthy’ flavor, mild and sweet. Did you know that fresh grated beets taste similar to carrots? They are also good roasted. Roast, cut in cubes and toss (cooled) into your salad maybe with arugula and goat cheese. (Firefly Farms has a wonderful blue cheese). Make a simple salad dressing and voila!

Notable Beet Facts

1. Red Beets in is red beets out. Need I say more?

2. Boys seem to love to find out if the above statement is true.

3. Girls will note but not call friends in to verify.

4. President Obama claims to hate beets

5. President Obama needs to try some new recipes for beets.

6. Yes I did send him a letter when he made that statement about hating beets.

Broccoli leaves may be in your shares. They are large dark green leaves, more shapely than a collard leaf, but not as curly as kale. Looks much like a tough arugula. Chop them up with – what else garlic and olive oil. IT is delicious. We had 3 teenage boys here one time- they ate thirds with no prompting. Andrew said it is like broccoli without the ‘things.’ Give it a try.

Zucchini will begin next week. Those of you who were members last year, see how different a year is? Last year we had kale, collards, chard, lettuce …….nothing else for weeks. Now this year we have had kale, collards, chard, strawberries, arugula, garlic scapes, cabbage, radishes,sugar snap peas,  beets, broccoli, and spinach. Garlic will begin soon as well.

There was an article in the Baltimore Sun on June 15, 2009 

Local produce produces questions Unfamiliar veggies from community farms stump cooks
http://www.baltimoresun.com/entertainment/dining/bal-te.fo.locavore14jun15,0,7603666.story
There was a wonderful article in the Urbanite #58 April 09         

It was written by a CSA member Tracey Middlekauff her first year.

Serious about eating local? Better learn to love kale. 

Urbanite #58 April 09         By: Tracey Middlekauff

