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beets • celeriac • rutabaga • potatoes • red onions • leeks •
brussels sprouts • tomatoes • peppers • butternut squash •
green kale • parsley or arugula • salad mix or head lettuce •

popcorn
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mower before. It’s quite an instrument.
What started out as a solid block of
yellow cornstalks two feet over my head
turned quickly into, well, almost nothing.
The mower drags flat along the ground,
not leaving stubble of any sort. From
the first look of it, the ground is so clear
that we may be able to get away without
rotovating before planting our winter
cover crops of rye and vetch.

One of the things I love about what I
do is the diversity of experiences and
tasks. I couldn’t run a machine like that
for 40 hours a week, but I sure love
doing it in small bits. And it’s exciting
to see such big jobs get done in such
an efficient manner.

And at this point in the year, you better
believe that anything that can get big
jobs done quickly, well I’m all for it.

This week’s share...

I spent Sunday afternoon mowing in the
rain. Time seems to pass more quickly
when you’re on the tractor. Something
about the concentration it takes, the
noise that surrounds you, and the
repetitive actions as you make one pass
after another. You enter a zone
concentrated on maneuvering the hugely
powerful yet subtle machine beneath
you and you don’t notice things like time,
or the rain, so much anymore. Though,
nevertheless, it was hard to avoid seeing
the sky turn yellow through the clouds
at sunset and the full double rainbow
stretching from the roof of Larry’s house
clear up to the Chelan Butte…

We used the flail mower behind the big
Kubota to mow down our corn stalks.
The principal use for this machine is
chopping up the prunings in the orchard
in the spring. I’ve never used a flail

Field Notes
Beets
We had some trouble growing beets this
year. Part of the problem was not thinning
them enough, but I sense there was some
other problems too. The best beets we
grew this year were the ones we
transplanted in the spring. Perhaps we
will resort to transplanting all our beets
next year if we can’t get our seeder
adjusted right.

Butternut Squash
Probably the moistest of the squash we
grew this year, and one of the easier ones
to handle. These are one of the best-
storing squash and they only get sweeter
the longer they’re stored.

Green Kale
This variety is called “Winterbor.”  Kale
gets sweeter as the weather gets cooler,
and you should start noticing the difference
in taste. At the CSA potluck, Denny named
kale as his favorite new food this years.
He recommends cooking “the hell out of
it.”  Never underestimate the power of
garlic, olive oil, and balsamic vinegar
either.

“Tom Thumb” Popcorn
This is a dwarf variety of popcorn that
only grows about four feet tall and
produces miniature ears. It really is meant
for popping, though I haven’t quite found
the time to test it out. We grew some
great popping corn at Angelic last year.
We removed the kernels from the ear first
and then popped it on the stove in oil like
any store-bought popcorn. It was great,
but the popcorn had to be totally dry.
These have been drying off the stalk for
several weeks now, so they should be
good to go. But if you want to be totally
safe you may want to use them as a
decoration for a few more weeks and
then give them a try.

This Week’s Share Info:
A bit more info about what you’re getting
in your share this week
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“Examine your farm’s uniqueness”, the
speaker said from the podium.
“Consider what you have that makes
you unlike your neighbors and build
from that.”

The year was 2002 and I sat behind
my Sony VX-2000 video camera
recording footage for Broken Limbs.
The presenter talked about the
need to get out of commodity
farming; that is, the type of
agriculture that produces
uniform and faceless bins of
apples, carrots, and bushels of
wheat that are bought and sold
on the world market.

“The small farmer doesn’t have
a hope in this commodity
arena”, he continued. “You
must transform your operation so that
customers know these apples are your
apples.”

A few years later, after we had cut
Broken Limbs into what would become
its final form, I remembered this
message. “What makes our farm
unique?” , I asked myself. The answer
came back in three parts.

First, we have exceptional views of
Lake Chelan. Some would say that such
views should be utilized strictly for
residential homes and tourist
accommodations. But if we were to
keep some of the land in agriculture,
how could we best maximize the use
of our scenic landscape?

Second, we have exceptional access to
visitors coming and going from the
valley. As the ‘first in, last out’ location
on one of two primary entrances to the
valley, we stand to succeed in
connecting with the customer just by
our location. The question then
becomes, what products and services
do these customers desire?

Finally, we have an exceptionally  reliable
water source – this deep water body we
call Lake Chelan. Depending on who you
read, the Cascade snow packs in the next
century will be significantly decreased due
to global warming. With our water coming
from the lake, a natural reservoir that can
capture precipitation anytime of year, we

stand to have
a re l i ab le
water source
even in the
m i d s t  o f
c l i m a t e

change. (As
opposed to
rivers and
s t r e a m s
w h i c h
depend on
deep snow packs to feed
them later in the summer.)

So it was that I drove back
to Chelan in the fall of 2003
with these notions buzzing
in my head. A vision had
come that offered a way
to maximize our views, our
access, and our reliable water supply. This
vision, called ‘The Sunshine Institute’,
focuses on three major components:  food,
community, and outreach and education.

First, on the food front, we will work to
transform our operations into a viable,
sustainable farm. We will diversify the
products we grow and focus on providing
the highest quality of seasonal foods to
the local and regional market. (We’ve taken
a great step in this direction with Rachel’s
hard work. Next year, you will meet Susanne
Wimberly who will enter the farm with

The Path to SUNSHINE ORCHARDS, Part 8
This is the eighth installment in a series of columns about my family’s farming history (and now future!) here in the Lake
Chelan valley. Great-grandpa Ray planted the first apple orchard in 1927 and Grandpa Toad carried the baton after returning
from World War II. My parents, Denny & Linda,  continued on in the 70’s, growing some of the best Red Delicious in the
state. But then hardship hit at the end of the nineties. The PBS documentary “Broken Limbs” I co-produced examined the
roots of this hardship as well as a path to renewed farm vitality. My wife Juliana and I moved home in 2004, full of a sense
of possibility with visions for the land we call The Sunshine Institute.

visions of a 40-head goat dairy. Exciting!)

Second, on the community front, we will
create a space for a residential
neighborhood  that can model the type
of cooperation necessary in agrarian
culture. This neighborhood will have an
equity-limiting structure so that future
residents can afford to live ‘on the farm’
as property values all around us continue
to skyrocket. (As most of you know,  the
core of this community has formed and
is actively working towards the dream of
on-farm living. Check out the Farm Market
website (  for more information.)

Third, on the education front, we
will create a world-class learning
and conference center to maximize
the beautiful views from high atop
the farm. This past week, a group
of us sat on the land where this
center will be located, reveling in
the serenity and beauty of the

space. This center will be a
gathering place for the arts,
culture, and intelligent discourse
on a variety of subjects. Think
of the Sleeping Lady Conference
Center in Leavenworth. We’re
aiming for something like that
here on the farm.

These are certainly big dreams,
but I consider the special
qualities of our land and farm

deserving of big dreams. It is our hope
that these dreams, as they become reality,
will inspire others to dream as well. There
is no reason we must bid goodbye to
agriculture in this valley as droves of new
residents pour in. The Sunshine Institute
stands to model how small-scale,
management intensive agriculture  can
be very compatible with new homes and
change.

Stick around. The best is yet to come.


