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that we use to protect our crops such
as row covers and mulch. We talked
about the advantages of growing many
different vegetables, explaining that
diversity of crops helps encourage
diversity of pests (especially good
ones) and also that it protects us from
devastation if just one crops fails. Our
tour ended in the pumpkin patch where
the kids planted the seedlings that I
helped them start in the classroom

last week. We’ve invited the kids back
to the farm in October to harvest their
pumpkins. I am very much looking
forward to having their energy here
again.  It was nice to see this farm,
where I spend so many hours
entranced in the details, through a
fresh batch of eyes.

Just this past Thursday we had a new
and invigorating presence in our fields;
that of children. Students in kindergarten
through sixth grade visited us from the

Chelan Valley Independent School
for a few muddy hours.  We first
sent the kids out on a mission
through the rows of veggies to see
how many growing plants they could
identify. They surprised us by knowing
just about all of them! On our farm tour
we pointed out different organic methods

It’s been a short, busy week full of
gorgeous weather and a few helpful
rains.  Our sugar snap peas and sweet
baby carrots are on, which makes
wandering the garden rows better than
wandering the aisles of a candy store.
The other new treat this week is garlic
scapes. These are the flower stalk that
the garlic plant sends up when it’s
getting ready to form the bulb below.
We clip off these stalks in order to
encourage the plant to put its energy
into making a bigger bulb rather than
into making a flower. The scapes taste
like garlic, but more mild, and can be
chopped up and added to salads or
any dish where you would use garlic.
Since they are more mild, however,
they will lose their flavor if you cook
them too long so add them close to
the end of cooking time.

If you haven’t managed to do anything
with that napa cabbage from last week
yet, I’ve got an idea for you: kim chi.
The recipeon the back is from my
favorite cookbook “Nourishing
Traditions” by Sally Fallon.  She
advocates a diet based on whole,
traditional foods, and especially
advocates raw fermented foods. These
foods, such as sauerkraut, tempeh,
and miso, contain a world of beneficial
microfauna that keep our guts working
right, so that we get the most benefit
out of foods.  Besides, fermented foods
have that unmistakable, delicious
tanginess.

And if you already used your cabbage,
you’ll be getting another one in your

share next week, so you’ll still have a
chance.  To get your kim chi started,
we have whey available from our goat
cheesemaking that you can use. We’ll
keep a fresh bottle labeled in the
cooler. Just bring your own container
and take what you need.

Field Notes

This week’s share...

sugar snap peas • garlic scapes • carrots • chard • bok choy
•  scallions • head lettuce • spinach • salad mix • easter egg
radishes • turnips • basil plant
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Helping Hands in the Pumpkin Patch
by: Janna Berger

“Kids on the Farm:  Janna finds out how much students from
the Chelan Valley Independent School already know about

vegetables”

“One CVIS student tucks her pumpkin seedling
in for the long summer. In the fall, she’ll be
back to trace the vine to find her pumpkin at

the end of it.”
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Kids on the Farm (part 2)

Two of the does here on the
farm, Star and Clarabelle,
have each given birth to two
beautiful kids in the past
week.  Here, Janna feeds
Moskovich (Clarabelle’s little
boy) while Tomato (her girl)
tries to butt in.  Janna will
be using the milk to make
fresh and hard cheeses this
summer.  Stay tuned for

more info, and talk to Janna if you might be
interested in buying cheese.

Don’t miss your chance to show off how creative you can be with what’s in season
in June!  But even if all we eat is salad, I’ll be happy.  Really this is a chance to
meet other shareholders you don’t already know and get to feel more at home
on this farm you’ve put your investment in.

Bring the whole family, and friends too if you want—anyone who is interested
in sharing in this experience of local food.  We’ll set up in front of my summer
cabin, where there’s plenty of space for kids to play.  We’ll have a few picnic
tables, but you might want to bring a picnic blanket just in case.

Please park down at the Farm Market and walk up the driveway toward the spring
garden.  You’ll see us there.  If you come a few minutes early, you can check
out what’s new at the Farm Market and see the baby goats.  We’ll eat at 6:00,
followed by a short group circle, and then a walking tour of the farm for those
who missed out on the tour last Tuesday—or for those who want to see how
much a garden can change in just ten days.

Please bring your own plates and silverware (in the interest of sustainability, we
urge non-disposable plates).  We will have a place available for you to rinse your
dishes before returning home.   We’ll provide the ice tea and I think Guy mentioned
something about strawberry pie…?

Can’t wait to see you there!

Potluck at the Farm
Friday, June 9th at 6:00 p.m.

Rachel: “Look, I grew a cabbage
as big as my head.” Janna: “No,
I think you’re head is still bigger.”

A Basil Plant of
One’s Own
Since basil is one of those herbs that it’s
hard to get enough of—and since it’s so
much better fresh off the plant, we decided
to grow a basil plant out for each of you
to take home and love and cherish for your
own. That way you don’t have to wait for
us to harvest some when you want a little
basil in your salad or on your pizza!

This variety is Sweet Genovese Basil—a
high-yielding variety great for fresh-eating,
drying, and pesto-making.  We suggest
you plant your basil outside in a sunny
location—ideally right outside the kitchen
door.  If you like, however, you can keep
your plant in a pot, outside or inside in a
sunny window.  If you do this, though,
we recommend potting it up into a bigger
pot.  We’d be happy to provide you with
a plastic gallon-size pot if you like.

Basil is pretty easy to grow as long as it
gets lots of sun and enough water.  The
best way to keep it growing full and bushy
is to keep cutting it.  Pinch or clip it off at
the nodes, and where there was one stem
you’ll soon see two.  If your plant starts
to develop flowers, pinch them off to
encourage more leaf growth.

I’ll plant a plant in a gallon pot and keep
it outside my kitchen here on the farm—
that way I can give you feedback and tips
on caring it throughout the season.  If
you’d rather not grow out your basil plant,
you can give it away to a friend or leave
it here for us to plant.  And don’t worry—
we’ll still provide some basil from our fields
in your CSA share

• 1 head Napa cabbage, cored and
   shredded
• 1 bunch green onions (scallions),
   chopped
• 1 cup carrots, grated
• 1/2 cup daikon radish, grated
  (optional)
• 1 tablespoon freshly grated ginger
• 3 cloves garlic, peeled and minced
• 1/2 teaspoon dried chile flakes
• 1 tablespoon sea salt
• 4 tablespoons whey (if not available,
   use an additional 1 tablespoon salt)

Place vegetables, ginger, red chile flakes,
sea salt and whey in a bowl and pound
with a wooden pounder or a meat hammer
to release juices.  Place in a quart-sized,
wide-mouth mason jar and press down
firmly with a pounder or meat hammer
until juices come to the top of the cabbage.
 The top of the vegetables should be at
least 1 inch below the top of the jar.
Cover tightly and keep at room
temperature for about 3 days before
transferring to cold storage.
Makes 2 quarts

Korean Sauerkraut (Kimchi)

Work Days at the Farm
We encourage you to come get your hands
dirty and see what all is involved in this
whole food-growing thing. We can always
use help! Call me if you’d like to arrange
a time to come work.


