Week 12 » August 14, 2006

Field Notes

When | worked as a firefighter for the
Forest Service, we called this month
“Dirty August.” As the weather and the
fires got hotter, so did the tempers of
crewmembers. For firefighters and
vegetables farmers, the work and the
heat peak at the same time, while time
and patience seem to be at their season
low.

I once worked for a farmer who got so
busy during August that all he seemed
to eat for the whole month was chips
and salsa. Even with all the abundance
of the fields surrounding him, he couldn’t
find time to cook any of it. And so chips
and salsa it was. Salsa from the
supermarket, of course, because how
would we have time to prepare his own?

Okay, that story was a bit of an
exaggeration, but you get the idea. And
to continue the theme, our patience got
so short with each other that month
that | had to take a break—and ended
up taking a great five-day backpacking
trip.

But back to the salsa: we've got
everything for you this week that you
should need except a little time. And,
please, don’t think too much about your
overworked farmers as you slice and
dice your tomatoes, peppers, and onions.
As you're adjusting the heat of your
salsa to match perfectly the heat of the
weather outside, you can share this

This week’s share...

roma tomatoes e cilantro = sweet peppers ¢ hot peppers
e sweet onions e garlic = eggplant  kale or chard «
carrots or beets « radishes = zucchini « cucumbers
e melons < salad mix, spinach, or lettuce

happy August thought with us: along
with the heat and the work, this is
also the month when our sales peak.
We're happy to report that we're on
track to exceed our projected sales
for the season! It looks like we're
going to pull it off. And next year,
we'll be back to do it again. Only
better.

A few notes about peppers: Most of
you probably know that all bell peppers
start out green and eventually ripen
to some shade of red, orange, or
yellow (or brown or purple). As they
ripen, they sweeten up, but they're
also on the plant longer, exposed to
risk of sunburn and other sorts of
blemishes. Most of the perfect red bell
peppers you see in the supermarket
are, | believe, grown in the controlled
atmosphere of a greenhouse and a
good lot of them are imported clear
from Holland. The bell peppers that
we're growing have a uniqueness and
diversity of shape and coloring, to put
it kindly, that you won't find in those
hothouse peppers. (They must prune
their peppers intensively to keep the
fruits from growing jammed down
between the branches of the plant.
Or else cull them intensively.) We'll
have more fully red peppers
eventually. For now, I'm picking off a
lot of the blemished ones to give room
for the others to size up. Hope you

don’t mind cutting around a few scars!

The long, pointy red peppers are
Italian-style sweet peppers. They're
even sweeter than the red bells. We're
also growing a few Hungarian-style
sweet red peppers, which are flattened
like a little pumpkin. In addition to
the jalapenos, we're growing some
Anaheims and poblanos and serranos.
I'm not a pepper expert and if any of
you have any trivia or tips to share,
I'd be happy to pass them on. Happy
salsa making! Don't forget to pick up
your bag of Jaunita’s chips from the
Farm Market!

Zac and Rachel bring in a boatload of melons.
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The Path to SUNSHINE ORCHARDS, Part 4

This is the third installment in a series of columns about my family’s farming history
here in the Lake Chelan valley. My great-grandparents, Ray & Annie O'Neal, planted
the family’s first orchard in 1927. My grandparents, Toad & Jessie O’'Neal, continued
the operation following World War 11. The 1950's and 60’s were good years in the
apple business, but not without their challenges.

“We might not have made it through those
freezes if we hadn’t had the house paid for”,
my Grandpa Toad told said.

“We just tightened our belts”, he continued.
“We got by.”

The years 1955 and 1964 stand out in vivid
relief in Toad’s memory. In the fall of 1955
and again in 1964, crushing cold fronts arrived
from the north, plunging temperatures deep
below freezing in a matter of hours.

Apple trees by nature can survive cold winters,
but only if they have been properly “put to
sleep”. A steady drop of the mercury through
November gives way to sweet dreams in the
orchard. But if the cold comes too quick, the
sap doesn't have time to retreat from the limbs
and trunk. The sap expands as it freezes,
splitting the trunks of the trees wide open.

“They sounded like
gun shots going off
out in the night”,
said Toad,
remembering the
sound of the apple
trunks splitting
open. “We lost over
half of our big trees
in that freeze; over
half of our

production.” Toad in Orchard

To complicate the economics, just weeks
before, Toad and Jessie had signed on

as partners in a large apple ranch across the
lake called Sunshine Orchards. One of the
original four founding partners had died and
the other three asked Toad & Jessie to fill the
empty position. This meant regular payments
to the bank on top of the finances required to
keep the home orchard running.

“Like I said”, Toad reiterated, “Your Grandma
and | might not have made it the house hadn’t
been paid off.”

The fact that they weren’'t paying a home

mortgage reflects the prosperity of the
late 1940's and early 1950’s, but also the
lower cost of living of those decades.

“It just was cheaper to build back then”,
said my Grandma Jessie. “We built our
basement first and lived in it for a few
years. Then we added the main floor
above.”

“All told, we built the house for under
$30,000.”

With their home as a security net, Toad
and Jessie weathered the lean years
brought on by the freezes. And in time,
they were able to pay off the partnership
loan to the bank.

“You know | think back to 1964 and just

shake my head”, Toad said with a chuckle.

“Your grandmother and | were so
extended back then. Just one more
freeze or a bad price year and we
could have lost it all.”

“But we had talked about buying into
Sunshine, and we both
agreed it was a good
opportunity”, he
continued.

“It's like your great-
grandfather used to say,
‘You've got to shoot
when the geese are

flying by™.

In the next installment: The third
generation and rise of the Red Delicious

Jessie & Toad

Stock up Now for Winter

(more)

Eggplant Recipes:

Now that you're all experts in whipping
up some baba ganouj, we thought we'd
keep the eggplant ball rolling. This recipe
was contributed by Kathryn Castrodale.

Pasta alla Norma

- 2 small or 1 large eggplant, cut
into 3/4-inch cubes

- salt

- 3 Tablespoons olive oil

- 3 cloves garlic, minced

- 1/4 teaspoon hot red pepper,
or to taste

-1 and 1/4 cup chopped or
crushed fresh tomatoes,
(you can peel them, but 1 like
the skins in the sauce - maybe
lazy)

- 1 pound penne or other short
tubular pasta

- 1/4 cup chopped parsley and/or
basil leaves

1. Place eggplant inn a large
colander and sprinkle with 1 Thsp
of salt. Let stand 30 minutes. Using
paper towels or a large kitchen
towel, wipe the salt off and pat the
excess moisture from the eggplant.

2. Heat the oil in a large heavy
bottomed skillet over med-high
heat. Add the eggplant and saute
for a few minutes until it begins to
turn brown. Reduce heat to med-
low and stir in garlic, hot pepper
flakes and tomatoes. Simmer until
the sauce is slightly thickened and
well blended - about 15 minutes.
Season with salt and pepper.

3. Meanwhile boil 4 quarts of water
in a large pot. Add 1 tablespoon
salt and the pasta. Cook until al
dente. Drain. Return pasta to pot
and add the sauce. Divide among
4 pasta bowls and serve with grated
parmesan cheese.

We would like to offer our CSA members special deals on bulk quantities of food
they might want to put up for the winter. Call me, email me, or let me know at
the pick up and I'll have your order ready for you the next Monday.

Basil for pesto (it freezes great!)..........ccoeeeeeiiiiiiiiiiiiiiii 1 Ib for $6.00
Strawberries 1/2 flat (that's 6 PiNtS) ......ccevvvviuumiiiiiieieeeeeeeeeeeeeeens $13.50
Green peppers (blemished, but great for freezing)................ 8 Ibs for $12.00

H Tomatoes (quite ripes and slightly uglies)

........................... 15 Ibs for $12.00 :
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