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sweet onions • scallions • garlic scapes • carrots
summer squash • beets • broccoli • cauliflower • kale • chard

• parsley • head lettuce • salad mix • snow peas
                       Coming Next Week: Cilantro!
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wear off (or never wear off), and immense amounts
about myself and my coworkers.

Working the fields I learn that there is more than one
way to skin a cat, and one or two of those ways is
prized for its effectiveness. If you are going to weed
a row, you could use your hands, a hand hoe, a stirrup

hoe, a collinear hoe, or
a tractor. Using the right
tool for the right job is
the right choice. But I
don’t worry about making
the wrong choice, ‘cause
I know Rachel will tell me
I am wrong and guide me
to the right one. We
should all be thankful for
this because leave me
alone in the fields and we
would all go hungry.

There is something really
healing for me about
working in the dirt, and
I think its because the

goal is cultivation of healthy nourishment. Spending
hours each week working with the earth to grow food
spills over into other parts of my life and helps me see
a direct, efficient path to creating the nourishment I
need, physically or otherwise. For me here now, this
allows me to work though interpersonal dramas and
eat a tasty dinner. Responsibility for my food
consumption used as a tool for fulfillment?  Right
choice.  I think Rachel would agree.

This week’s share...

So I moved to Chelan to work at the Sunshine Farm. I wanted
to get closer to my food source. I know you all know the reasons
this is a valuable endeavor, but let’s review:  thriving off a local
economy solves all the world’s problems.  Just kidding, but
maybe it makes us healthier, is a positive way to relate to the
earth, and its something to do. At the least, it simplifies things
in a corporeal way. Perhaps the experience I was looking for
is a tangible connection between my
daily activities and my body’s
sustenance. I wanted to cut out the
middle man between me and dinner.
And frankly, the experience has
entirely lived up to my expectations.
It is beautiful, hard, energizing,
inspiring, exhausting, and conducive
to growth.
The enjoyment of eating good food
is sweet. Even the lackadaisical
consumption of field fresh, lovingly
cultivated, hand prepared food is a
treat. Food that in my previous life
I have sought out, extolled, and
enjoyed like a precious gift is now,
well, it’s yesterday's lunch and today’s
lunch and a snack in between. I enjoy it and I forget how lucky
I am to be consuming it.  I know you enjoy it, too, and I am
grateful for your support of Sunshine Organics.

I imagine that if I have anything to share with you, its what’s
its like to be new to this farm. Among the things I have learned
while working in the fields are:  the life cycle of the potato
beetle, the life cycle of each plant you take home, how to cut
salad mix, how to harvest onions, farmer trade-speak, that it’s
possible to get your hands dirty enough that the dirt has to

The Right Tool
by Katherine West
Kat is one of the new members of the Sunshine Farm clan.  She is originally from Mississippi and went to
school at Beloit with Janna.  She’s been splitting her work-time between the Farm Market and the fields.
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U-Pick Update
Peas!

We have lots of snow peas. Please come out and take some home
with you. Unfortunatley, we have fewer sugar snap peas, but there
are some out there. Give me a holler and I’ll tell you where to look.
Strawberries:

Our June-bearers are pretty much on their last legs, and our ever-
bearers haven’t really kicked in. There are berries out there, but don’t
expect the picking to be as bountiful as it has been. Thanks to all of
you who have helped keep the market stocked with your picking efforts!

Come celebrate the summer solstice
              with another of our local growers!

Orondo Cider Works hosts a free
    Mid Summer's Eve Concert
      Saturday, June 23, 2007

Local music by WaterDog, Chris Travers, DejaVoodoo  starts at 3:30 pm
and will continue well into the evening. Barbeque will be available.
Bring your lawn chairs, blankets, and shade umbrellas to Ross Air Strip
for this fun family event. Contact Chuck at 509-784-1029 or

Beets.  Beets!  Glorious beets!
Grate em, boil em, roast em.  Juice em, saute them,
and even eat the greens.

Prepare them like spinach or chard. Incredibly rich in
nutrients, concentrated in vitamins and minerals!

My favorite: boil them up, slip off the skins, dice them
into tiny cubes, soak in vinegar with salt and pepper.

Or marinate steamed beets in lemon juice, olive oil and
fresh herbs. Have you ever tried roasting beets? That's
a great way too!

And that's the beet report from Juliana Marquis

Zac’s Back! Zac Robertson made it through his first year away from Chelan—in college in Bellingham!—and has returned
to put in some time at the farm this summer. We’re glad to have you in the fields again, Zac!


