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Leeks • sweet corn • sweet onions • melons • greens:  parsley,
basil, cilantro, arugula, chard, kale, lettuce, salad mix, celery

• roots and brassicas:  radishes, turnips, beets, carrots,
potatoes, kohlrabi • fruiting crops:  zucchini, cucumbers,

eggplant, peppers, heirloom tomatoes, tomatoes, tomatillos
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surprising new crops that you
otherwise wouldn’t.

There are other ways we could
consider doing the CSA pick-up. On
the other end of the spectrum from
“mix and match,” there is the option
of us pre-packing boxes. You would
just have to come by and grab your
box out of the cooler. This would be
convenient for those of you who are

often in a hurry and don’t like to wait
in line for the scale, or who can’t make
it during the 4 to 7 time frame. It
would also perhaps please those of
you who seemed a little befuddled by
having too much choice at last week’s
pick up. (Or maybe you were only
befuddled by my crazy way of trying
to explain the choices on the
chalkboard.)

If we pre-packed boxes, it would
actually save us time. It would
probably take under an hour to pack

This week’s share...

Last week at the pick-up we tried an
experiment in offering you a little more
choice in your share for the week. In
general, I think it went pretty well.
There’s just such a great number of
crops available in August, all ready at
the same time. I’ve been trying to figure
out how best to let you all share in the
bounty, but at the same time not
overwhelm you with more food than you
can reasonably eat. Offering a sort of
“mix and match” style pick-up is one
strategy. Some of you have tomatoes
in your home garden, some of you don’t.
Some of you still won’t give eggplant a
try, no matter how many recipes we
offer. A “mix and match” pick-up allows
for individual preferences and situations.

If we went to a completely free choice
system, however, there would be a
couple drawbacks. For one, it would be
a little more complicated for me to plan
how much of each crop to plant. Maybe
more importantly, however, we would
l o s e  a  l i t t l e  b i t  o f  t h e
community/educational experience of
the CSA. If you had completely free
choice in what went into your share,
you may get yourself into a shopping
rut (I know we all do it), taking the same
items week after week, and never
breaking out of that rut to try bok choy,
kohlrabi, kale, or tomatillos. I don’t have
your perspective, of course, but I think
part of the fun of CSA is getting to try

Field Notes
up 30 boxes, whereas I spend about
4 hours doing the pick-up table. If
we went completely to a pre-packed
box system, however, we would miss
out on the socializing, the recipe-
sharing, etc., that goes on during the
pick-up. You would probably see me
less often too, and I would miss the
opportunity to talk with you directly
about the vegetables and how things
are going in the fields and in your
lives.

Another possibility is heading to the
other end of the spectrum with the
CSA:  What if instead of having a set
share each week, we issued you credit
for veggies at the Farm Market (with
a 10% discount off retail prices). You
could come and get whatever veggies
you wanted any time you wanted.
On our side, we would still receive
your commitment and payment in
the spring, when we need the money
to get the year rolling. On your side,
you would get complete freedom of
choice.

We would like to expand the CSA
next year, perhaps increase the
number of members to 50 or 60.
With an expansion of the CSA, we
have the opportunity to figure out a
new pick-up system that works best
for everyone. Perhaps we would have
two pick-up days:  one day for those
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Brandywine:  Widely held to be one of the
best-tasting tomatoes. The luscious flavor
has been described as very rich and loud.
A tomato-y tomato. The fruits, often over
one pound, have deep pink skin and smooth
red flesh.

Black Prince:  Mahogany brown with
distinctive, rich, fruity tomato flavor. Unusual
brown shoulders become orange-red at the
blossom end. 3” globes with less cracking
than many heirlooms. My personal favorite.

Cherokee Purple:  Medium-large, flattened
globe fruits. Color is dusky pinkish-purple
with dark shoulders. The interior ranges from
purple to brown to green. Unusual variety
with deep, full flavor.

Green Zebra:  A delicious, tangy salad
tomato, ripe just as the green fruit develops a yellow blush. Technically not an heirloom
because it was more recently developed., but it is open-pollinated.

Moskovich:  Fruits are extra-early, deep red, and cold tolerant. Rich taste, smooth and
globe shaped.

Striped German:  Flat, medium to large, somewhat ribbed-shouldered tomatoes are shaded
yellow and red. The marbled interior looks beautiful sliced. Complex, fruity flavor and smooth
texture.

So what’s the deal with heirloom tomatoes anyway? Taste. Simply that,
they taste awesome. They don’t yield well. They grow in all sorts of
inconvenient shapes. They don’t have a long shelf life. But they taste
awesome.

An “heirloom” vegetable variety is one that has been passed down by
generations of growers. The variety must be open-pollinated, as opposed
to a hybrid variety. An open-pollinated plant “comes true” from seed.
Hybrid varieties, on the other hand, are a cross between two different
genetic lines, and these seeds do not come true in the second generation.
New hybrid seeds must be purchased each year, whereas open-pollinated
seeds can be planted and saved year after year by the home gardener or
farmer.

There is no consensus as to how old a plant variety should be before it
can be considered an heirloom. Many gardeners consider 1951 to be the
latest year a plant can have originated and still be called an heirloom, since
that year marked the widespread introduction of the first hybrid varieties.

Typically, heirlooms have adapted over time to whatever climate and soil
they have grown in. Thanks to their genetics, they are often resistant to
pests, diseases, and extremes of weather. Our heirloom tomato, Moskovich,
for instance, is from a seed that was saved by generations of Russians
and adapted to their short season. It is the first plant that ripened red
tomatoes for us here in Chelan

Though tomatoes are probably the most famous heirlooms, there are
heirloom varities of every sort of vegetable.  Our yellow crookneck summer
squash, for instance, is an heirloom variety.

To give you a little headstart on the tomato tasting we’ll have on August
26, here’s some info on the heirloom tomatoes that we’re growing this
year. I’ve borrowed from the seed catalog for the descriptions, but you’ll
have to do some tasting yourself, because everybody has their own opinion
on what makes a perfect tomato.

who want to grab a pre-packed box, and
one day where you can come and pick out
your own vegetables, mix and match style.
Perhaps in addition we could also sell some
Farm Market credit shares.

I would love to have CSA members’
feedback on these kind of questions. It
was great to get your feedback on the
form I set out two weeks ago at the pick-
up. The feedback was overwhelmingly
positive. I actually felt a little guilty reading
over them. It made me feel like I was just
fishing for praise, when really I was open
to constructive criticism and suggestions
for improvement.

I would love it if you would continue to
share your comments and suggestions with
me. We can talk at the pick-up, you can
email me, and perhaps at the end of year
Harvest Party, we will reserve a bit of time
to have a group discussion of some of
these issues. It would be great to have a
bit of time near the end of the season to
talk with everyone about the future of the
CSA, what you would like to see from it,
other ways you as shareholders might help
support us as your farmers, and of course,
how we can help you best enjoy your
community-supported farm.

Field Notes (cont.) Heirloom Tomatoes

SLOW FOOD & SUSTAINABILITY
“A Farm Evening of Rich Fare”
Saturday, August 26, 5 p.m.

• Tomato Tasting sponsored by the local Columbia
Cascadia convivium of the international Slow Food
movement.

• Farm Tour Come see how your vegetables are
doing at the peak of the season.

• Light Supper accompanied by Tunnel Hill Winery’s
2004 estate Pinot Noir

• “Living the New American Dream” a talk by
David Sweet of the Northwest Earth Institute. David
will briefly sketch out some of the challenges we
find ourselves in as a culture and then present a
hopeful path towards change. His message is one
of honesty and inspiration.

• Music from The East Wenatchee Garage Band
 

Cost for the event is $10 including supper. Tickets
can be purchased in person at the Market or by phone
at 682-1350.

Please join us!


