Week 5 « June 26, 2006

Field Notes

Summer has officially arrived: we
celebrated the solstice, we hit 97 degrees,
and the basil and the zucchini are bright,
bushy and ready to start harvesting.
These are the first crops that we're
harvesting out of the “Big Field” as
opposed to the “Spring Garden.” This
year we're growing three types of
summer squash: green zucchini, yellow
zucchini, and yellow crookneck. The
yellow crookneck are the most
challenging to dice and slice, but probably
the yummiest. They're also the slowest
to begin making fruit, so don’t expect
many for a few more weeks.

Denny has reassured us that we've got
just three more weeks of weeding to do.
Three more weeks? Is that it? The weeds
have really taken off with this flush of
rain and then heat, but with about three
more weeks of work, we should be on
top of the weeds in the hot-weather
crops—tomatoes, corn, melons, cukes
and zukes. Then those crops will be big
enough to shade out any more weed
seeds from germinating. But then there’s
all those succession plantings of greens
we do. With them, we’ll always have
successions of weeds coming right
behind. For the most part though, in
about three weeks, more of our time will
be devoted to keeping up with the harvest
(who's going to pick all those tomatoes??)
than keeping up with the weeds.

We did finally get our tomato trellis

This week’s share...

fava beans = snap peas * snow peas e basil = zucchini =
beets e carrots « turnips « radishes  purple mini-onions e

salad mix e lettuce « kale

started this past week, and it's nice to
have the tomato plants growing upright
instead of sprawling all over the ground.
The tomato/pepper/eggplant block has
been an ongoing lesson learned the hard
way. Take note: putting down wheat
straw as mulch can be great for
conserving water, controlling moisture
fluctuation, keeping fruiting crops like
melons off of the soil, and adding organic
matter back into the soil, but it can come
with its own host of problems! The mulch
won't keep the weeds down unless it's
super thick and the mulch will just add
to your weed problem if the straw is full
of wheat seeds! Which ours was. What
are we growing here anyway? Rows of
eggplants or a picnic area? We're trying
to be optimistic as we go through our
mulch-lawn on hands and knees pulling
up the wheat grass. Once we've uprooted
it, we figure we're just adding that much
more biomass back into the soil.

Next year, we’'ll be implementing a new
and improved weed control strategy.
More than likely, it will include a
cultivating tractor and a good amount
of plastic muich.

Even as we're just getting into
summer, we farmers already have to
be thinking about fall. About three
weeks ago, we seeded our first
successions of fall brassicas: broccoli,
cauliflower, kale, collards, rutabagas,
and brussel sprouts. This week we'll
start transplanting them into the new
fields. We've vowed to be diligent in

keeping these little guys covered
with row cover from the day they're
set out. It'd be great if we could
keep the pest population at a
minimum out in that new field.

Another sign that summer is officially
here: Janna and | finally went
swimming in the lake! We celebrated
her 24t birthday this weekend with
some good empty hours sitting on
a dock across the lake in Manson—
where we could barely make out
our farm through the binoculars.
From there, the fields were simple
stripes of green and brown—
pigweed going to seed in the
strawberries and gophers going to
town in the lettuce patch could have
been no more than figments in some
demented dream...

Portrait of the farmer as a triumphant trelliser.

Portrait of the
farmer as a
despondent

weeder.
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Cooking Feature: Fava Beans
by: Jana Berger

The fava bean, actually a member of the pea family, is one of the oldest known
cultivated plants and has recently become a favorite spring and early summer
delicacy among American chefs. The fresh beans look like small lima or butter
beans and come in long, thick pods with a white blanket of padding inside. They
need to be shelled, then cooked and peeled, so pull up your porch rocker and
spend a relaxing few moments with your favas. It really will only take a few
moments. Fava beans are high in fiber, iron, and very low in sodium.

How To Prepare and Cook

Pull on the stem at the top to unzip the string down either side of the pod, then
gently push the pod open between your thumb and forefingers. Pop the beans out.

Cook shelled beans in a large saucepan in plenty of boiling water until just tender,
about 3 to 5 minutes depending on the size of the bean. Drain well and rinse with
cold water to cool.

Using the tip of a knife or your thumbnail, slit the translucent skin covering the
bean, peel off and discard.

Use the peeled cooked beans as appetizers, in salads or in recipes.

OR

Grill the favas in their pods. The heat of the coals will pop the pods open and split
the hulls that wrap each bean. Remove the beans with your fingers and they're
ready. If there's a bit of char on your fingers from plucking out the beans from the
grilled pods, it only helps the flavor.

Check out the ‘beans’ section of your cookbook for a fava bean recipe and other
shelling bean recipes that you can adapt for favas. You can always just toss your
shelled, cooked, and peeled favas in your soup, salad, sandwiches, or stir fry. Ful
is a common mediteranean dish made with fava beans that requires tomatoes,
which we promise will be ready for your bags soon enough! Here is another idea
to try, simplify, or gain inspiration from:

Who'’s Got a Great Cooking ldea?

If any of you have good recipes or cooking suggestions that you'd like to share
with other shareholders, I'd love to include them in the newsletter. Email them
to me or bring them by!

Keep Your Farmers in the Field:
Please Help Us Staff the Pick-Up Table!

I

I

I We are looking for volunteers to help out with the distribution on Mondays
I from 3:30 to 6:30. We figure if every shareholder is willing to volunteer just
| one week, we'll be more than covered. It's not that Janna and | don't like

| to hang out chatting with you, but there’s just a lot of stuff to do out in the
| fields! And this way, you'll get a chance to meet every other shareholder in
| the CSA.

I

I

I

Next week we'll bring a calendar and be signing people up, so be ready with
a date that works for you!

Work-trade shareholder Loretta Pippins-Bennet harvesting

fava beans.

(

Fava Bean
Crostini

2 pounds fresh fava beans

1 clove garlic, minced

1 tablespoon chopped fresh thyme
leaves

1/3 cup extra virgin olive oil

Salt and pepper to taste

18 slices French or Italian bread,
brushed with olive oil and toasted

Put shelled, peeled beans, garlic
and thyme into bowl or food
processor and puree while adding
the olive oil in a steady stream.
Puree until smooth. Taste and add
salt and pepper as desired.
Spread fava bean puree on toast
slices to serve.
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What's that about a farmer tan?
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