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Also new this week
are the cherry toma-
toes! We know you
have been chomping
at the bit for these. In
an effort to make it
fair for the people
later in the week, we’ll
lask you to limit your
picking this week to
a half-pint. Next
week it may be a pint,
then after that you're
free to go crazy. Please
|be careful of the
neighboring veggies, &
watch the kids.
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|| We have a variety of

] cherry tomatoes

I planted, as we do
every year. The first
row, closest to the

[ farm stand are Sun-

[ gold. They are a per-

| ennial favorite. They

| ripen orange, so don’t
wait for them to turn
red. The next row is a

[ combination of Super-
sweet 100’s,
Suncherry and Matt’s

| Wild Cherry. They all

| ripen red. The Matt’s

[ was a request from a
member. We also have
Yellow Gold and Red
Grape out there. They

[ are self-explanatory.

/DON’T FORGET

] YOU SECOND PAY- |

[ MENT, PLEASE. [

EII:II:II:II:II:II:II:IIﬂ

I:II:II:II:II:II:II:II:‘I:‘I:‘I:‘I:‘I:‘I:‘I:‘I:‘I:‘I:‘I:‘I{‘

Farm News

Thanks, Anna for the kind words last week. It was definitely a tough one with all the
heat & humidity. But, our farmhands all came through like troopers. They should be
proud of their accomplishments this summer.

Sunday was a beautiful day to be working in the fields. Mike & Michalle worked on
tying up the cherry tomatoes & I weeded the perpetual spinach. The tasks were pleasant
and so was the company, chit-chatting. Mike seeded the last of the carrots, too.

This has been one of our most challenging seasons. We started off waiting & waiting
for the rain to stop, & have been behind ever since. We’re had trouble with bugs, dis-
ease, raccoons, woodchucks, deer, birds, the list goes on. But, this has been one of our
best years for work crews! Hard workers that are chipper even in the heat, & easy to get
along with. The CSA comes first for us, since you pay us upfront. Thus, you will
(hopefully) never get a really accurate picture of a bad season. We usually go to a cou-
ple farmer’s markets with our extra veggies. This year it’s down to one, since we don’t
have much extra stuff. Thank goodness we’re allowed to bring fruit from another farm.
We appreciate your confidence in us & we just wanted to let you know that we try to
show it by putting you first. Farmers are eternal optimists; next year will be great! This
week the crew is focusing on weeding at Nashoba. The tomatoes there are thinking
about ripening, & the winter squash is doing really well.

What’s New In Your Share This Week

New this week are beets. Fresh beets from
the farm are completely different than the

store ones, so try them even if you think you

don’t like beets. Especially try the greens.
They are some of my favorites. Very tasty
just sautéed with some olive oil & garlic,
with an earthy flavor. Some people add bal-
samic vinegar at the end, but I like mine
plain. I also love pickled beets. You don’t
have to process them, you know. Just add
cooked beets to vinegar, sugar & spices and
keep them in the fridge. Voila!

Whenever we give you root crops, it’s al-

ways best to cut the leaves off just above the

root before storing. Otherwise the leaves
dehydrate them. Keep them both in the hy-
drator in the bottom of the fridge. By the
way, if you still have kohlrabi down there,
don’t be intimidated. Peel it & try it!

It’s easier to peel the beets after you’ve

though. And don’t be surprised if the color
stays with you, so to speak. Remember,
beets are also great roasted or grated raw
into salad.

Also new this week are green beans. The
kids love them raw, so that’s how they eat
them. Steam until just tender or boil in just
a little water, then add a bit if butter.
We’re trying to watch our cholesterol, so
we make a blend of 50%butter & olive oil
or canola oil & keep it in the fridge. It’s
spreadable even when cold. You can also
add crushed pecans, herbs, etc.

Another new item in the choice category is
mustard greens. They are very hot raw
when they are this big. Add to pork or beef
or tofu stir-fry. Cook some minced garlic
& ginger in a bit of peanut oil, add the
thinly sliced meat, then add soy sauce &
sherry. Add the mustard greens, cook until

boiled them, though. Then the skins just slip wilted & add cornstarch mixed with stock .

off. Be careful as their color can stain,
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Cooking For the Picky Eater in All of Us

Occasionally each of us encounters a vegetable that is either a so-called acquired
taste, or that we feel we can only enjoy so much of. You know that you can drop
off any produce you don’t want in the Extras basket? (And take a little from there
if you see something you do want.) But I don’t want to be hasty in directing you
there: too many of us look suspiciously at any veggie that doesn’t make our list
of the 10 things that show up in our supermarkets — as if we’re allowing our
inner 9-year-old to act for us. Speaking as an extraordinarily picky eater myself, I
want to point out that sow a vegetable is prepared has a huge impact on how it
tastes...If you grew up with canned corn or over-boiled green beans, you’ll know
just what I mean. So experiment a little and make friends with the strangers.

The most forgiving cooking method is to sauté in a little olive oil and garlic (right
Anne?!), so it’s a good place to start. Add a little water, lower the temp and
braise for 20 minutes to temper the strength of collards or kale.

Another choice is the high, dry heat of roasting. Google cooking times for your
choice, but you’re basically cooking at 450° with a tiny bit of olive oil, until your
vegetable is crusted over and sweet. I can’t abide a mushy cooked carrot, myself,
but roasted carrots are altogether different. This can even work for greens; Mollie
Katzen has a recipe for “crispy kale.”

Completely the opposite is slow cooking with low temps and a lot of liquid
(similar to braising, but for even longer) — get out that crock-pot and whip up
some ratatouille and you’ll be a convert for sure. Could this be comfort food
because we’ve spent centuries with our cooking pots over low fires?

When all else fails, eat it raw. You don’t have to be a toddler to appreciate broc-
coli trees, zucchini sticks, or green bean spears in a tangy “dippy.” (Use the last
of your basil in the dip.) Or bury it in something mashed; few foods take to
mashing well — only beets and potatoes come to mind right now — but stir in
your sautéed chard and you have an entirely new dish.

Of course, that’s a bit of a texture thing, which brings me to my final point: also
vary the shape, especially when you tire of an overly-familiar vegetable. 1
thought I could never again put zucchini on my homemade pizza, until I tried
them diced instead of sliced. Seriously! Or shredded carrots on salad; don’t
laugh until you’ve tried it. — Anna Barker (annabarker@charter.net)

Recipes: Beets

There is no finer illustration of the benefits of varying your
cooking method than the beet, that most chameleon of all vege-

Roasted Beets
From The Yellow Farmhouse Cookbook, Christopher Kimball

tables. It’s a travesty that so many people grew up with canned ~ 4-8 medium beets (whatever you have), peeled and quartered

pickled beets and so avoid them at all costs. I was finally able
to enjoy them, a few years ago, when I grated some and sau-
téed them with crystallized ginger and orange juice. Here are
some other ideas to get your creative juices flowing. — AB

Beet and Apple Slaw
From Recipes from America’s Small Farms

1 Ib beets, peeled and grated Salt and pepper
1 Ib Granny Smith apples, 3/4 C sugar
Peeled and grated 3/4 C cider vinegar

1/2 1b cabbage, very thinly sliced 3/4 C prepared mayo

Combine beets, apples, and cabbage in a large nonreactive
bowl. Season with salt and pepper to taste and set aside. Com-
bine the sugar and vinegar in a small saucepan. Warm over
very low heat, stirring, until the sugar is dissolved. Set aside

2 TBS olive oil
1/4 tsp salt
Freshly ground black pepper to taste

Heat oven to 450 degrees. Place beets in a roasting pan, toss
with olive oil, salt, and pepper, and arrange in one layer. Cover
with aluminum foil and roast for 35 minutes. Uncover and
roast another 10 minutes or until beets can easily be pierced
with a fork.

Greens with Roasted Beets

Also from The Yellow Farmhouse Cookbook

4 beets roasted and sliced

3 TBS olive oil

1 medium onion, chopped

1 pound spinach or beet greens, washed [Swiss chard?]

until completely cool. Very gradually whisk the mixture into

the mayonnaise in a small bowl. Add more salt and pepper to
taste. Fold the dressing into the slaw mixture; cover and refrig-
erate for about 3 hours. Stir again before serving.

Roast the beets (see above). Heat the olive oil in a large skillet.
Add onion and cook over med heat for 3 minutes. Add the
beets and greens and cook for 2-4 minutes. Season with salt
and pepper and serve.




