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free to call or e-mail me with any
questions: , 917-733-6943.

Option B:
As milk product ion increases
throughout the season I will have a
lot more milk to work with. Cheese
CSA members and non-members alike
can purchase cheese on Mondays at
the CSA pick-up for $5.50 per 8 oz.
container.  I will have chevre and other
fresh cheeses available throughout the
season, such as ricotta and fresh
mozzarella, as well as a few hard
cheeses, such as cheddar, later in the
season.

Avoid paying too much for cheese that
has sat on a grocery store shelf for
too long! Know your farmer, know
your goats, support your community!

You may have heard that four adorable
baby goats have joined our farm
community recently. But more than this,
kidding season signals the arrival of lots
of fresh milk and delicious fresh cheese!

You now have the opportunity to take
fresh cheese home along with your
vegetables on Monday evenings. Chevre
is a mild, spreadable cheese that is
delicious on a sandwich, crumbled in
salad, in an omelet, on pizza, on pasta,
on vegetables, on a bagel, or simply on
a cracker. I will be flavoring the chevre
with different herbs and spice throughout
the season for a bit of variety. There
are two easy ways to supply yourself
and your family with farm fresh cheese
this season.

Option A:
You can sign up for the cheese CSA at
the unbeatably low price of $4.50 per 8
oz. container. Cheese CSA members will
receive 8 oz. every other week along
with their vegetables at the pick-up. If
you would like to receive cheese every
week, just sign up for two shares.  The
cheese CSA will run from Monday, June
26 to Monday, October 23. Over the
course of those eighteen weeks,
members will receive nine containers of
cheese at a total price of $40.00.  To
sign up for your cheese CSA share just
bring a check made out to Janna Berger
for $40.00 to the next pick-up on the
farm on Monday, June 19.  Please feel

Well, it's a good week for stir-fry.
Nearly three-quarters of the items
you're getting in your share this week
are from that pre-eminently stir-fry-
able family, the brassicas. This family
is large and varied. Kale is probably
the most ancient of its members,
dating back to the tables of the Greeks
and Romans. And since that time
different members of this plant family
have found ways to augment
themselves in size, texture, and taste
so that they might keep finding their
way into our gardens and onto our
tables. The stems became crunchy
bok choy and the bulbous, sweet
kohlrabi. The tight, tasty flower buds
became broccoli and cauliflower. The
roots grew into radishes and turnips
(and rutabagas which you'll get in the
fall). The leaves became the dense,
crispy heads of various cabbages, the
loose, succulent leaves of kale, and
the tangy, light greens of mizuna and
arugula.

This family loves a cool, long spring,
which we don't usually get in Lake
Chelan. In this moment the grumbling
from the eggplant and pepper beds.)
Even with the cooler weather, however,
we've had our typical troubles with
the brassicas. This varied family can
be bothered by almost an equal variety
of pests. Flea beetles turn the leaves
into swiss cheese. The larvae of
cabbage loopers lay their eggs in the
cabbages and crawl up among the
broccoli florets.  And then there's the
cabbage root maggots, hatching out

Field Notes

This week’s share...
sugar snap peas • snow peas • frisee or escarole • broccoli •
cauliflower • chinese cabbage • bok choy • easter egg radishes
• turnips • collard greens • carrots • scallions • head lettuce
• salad mix

Week 3 • June 12, 2006

Janna Teams Up with Our Milkers, Star
and Clarabelle, to Bring You Fresh Goat
Cheese!  by: Janna Berger

Seasonal pleasures:  spinach salad, farmstead chevre,
and a strawberry pie graced the table at our CSA
potluck Friday evening.  This is the same yummy

cheese that Janna is offering through the cheese CSA.
 Now when is Guy going to start the pie CSA?
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from eggs laid by hover flies on the
stems just below the soil. These
charming little white worms feed on
the roots, which weakens the plant
and eventually can kill the whole
thing. We’ve been lucky enough to
avoid the onslaught of flea beetles
and cabbage loopers that I’ve seen
at other farms, but I wasn’t really
prepared for the maggots here in
Chelan.

There’s no easy way to get rid of any
of these pests once they’ve settled
in. The best preventative measures
are crop rotation and excluding them
with row cover. The row cover has
to go on as soon as the seeds are
planted or the transplants are set
out. If we delay only a day we are
often too late. Beneficial insects such
as parasitic wasps can also help
balance the score, and we are working
on providing habitat to increase the
native populations of these insects.
We’re also investigating buying in
some beneficial nematodes to release
in the soil. These tiny worms hunt
down the maggots and kill them by
laying their eggs inside their bodies.
It’s a brutal world out there, and it’s
a little overwhelming sometimes, but
we do our best to stay on top of it.
It’s better than what conventional
brassica farmers do, which is apply
a “soil drench”—completely saturating
their soils with pesticides.

Speaking of overwhelming, we hope
we’re not overwhelming you with the
quanitities of vegetables we're giving
you. Remember that many of these
vegetables—including the cooking
greens—can be blanched and frozen
if you can't finish them. That way
you'll have local produce even in the
dead of winter. Check the Storage
Tips sections of your Asparagus to
Zucchini book for ideas and
information.

And on a more positive note—our
potatoes look awesome! Not a
Colorado potato beetle in sight. Keep
your fingers crossed, and we’ll work
on the gophers...

It turns out we are producing enough to add more CSA shares this season, on
a first come first served basis. The share price for latecomers will be figured at
$25 a week, depending on how many weeks are left in the season. For instance,
a share starting next week (June 19) will cost $475 and run for 19 weeks.  A 15-
week share starting July 17, when we expect the sweet corn and tomatoes to
start, will cost $375. This price reflects at least 10% off our retail prices. We will
offer a sliding scale for anyone who has trouble paying the full price.  Latecomers
will still receive a tote-bag and cookbook with their share

We would also love to take on more work-trade shares! If you know anyone who
is long on time and short on cash or who just wants to pitch in to the harvest,
we are offering a weekly share for a minimum of 3 hours of work a week. Partial
work-trade shares are also an option.

If you know anyone who would like to receive a brochure or a phone call or email
from me, please let me know. Also, remember that all the information about
joining the CSA is on our website at www.sunshinefarmmarket.com.

Spread the Word:
Additional CSA Shares for Sale

Shareholder Jenny Robinson couldn’t get enough
of the baby goats—white pants be damned.

If you got frisee: pretend you're
French and make a big, tangy salad
with dried cherries, walnuts, and goat
cheese.  The white, inner part is the
best.

If you got escarole: pretend
you're a New York Italian and have
a side of sauteed escarole and
scallions with your pizza.  And why
not add some goat cheese too?

What do I do with my
frisee and/or escarole?

These are both members of the endive, or chicory, family.  They're both quite
bitter and very good for detoxifying your liver.  The perfect breakfast sald
when you wake up with a hangover!

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!

Monday Harvest:  6:00 to 9:00 a.m.
Thursdays:  8:30 to 11:30 a.m.

Field Notes
Continued from front

Man, don’t things look good after you till!  Now if we
can only find the time to get some cover crop planted
in there….  The potatoes toward the left are now blooming
heavily, and the strawberries in the foreground are
growing quickly.  This new berry planting won’t be in
full swing till the 2007 season.
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