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There was a time in my life, before I discovered farming,
that I thought I might want to be a teacher. It turns
out I really do love to teach—just not junior high kids.
I’ll leave that to someone else.

However, I do like woirking with similar-minded people
who really want to learn about vegetable production. I
learned to farm by working as an intern on several
different farms, and it makes me very happy to be able
to return the favor.

Having been an intern myself not that many years ago,
I knew I wanted to provide a positive experience for my own interns. I wanted to treat them
as students and collaborators, and not just as cheap labor. I did my best to set up a training
program that will provide them with a real education, a good housing situation in a good
community, a decent stipend . . . and that will still allow us to get the necessary work done
in the fields.

I went looking for interns that would thrive in this environment and I think I found some good
ones. All of them have some farm experience already and all of them want to keep farming
in their future in some way. Grace is originally from Ohio, and has spent two summers working
on a farm there that her brother manages. Allison is originally from San Antonio, and (among
many other experiences) has just returned from Ghana where she did agricultural service
through the Peace Corps. Isaac is from a large family farm in Othello and is a student in
organic ag and soil science at WSU.

Each of the interns has helped set up a learning contract for themselves, stating their goals
for the summer. They each have a textbook on sustainable vegetable production and access
to our library of farming books and other resources. We all meet once every two weeks to

discuss a new topic—soil fertility, or irrigation principles,
or field planning. We take regular field walks to see
how each crop is faring and to discuss what needs
to happen next. Each intern takes a turn in different
field “rotations”, which gives them the opportunity
to fully integrate the skills involved in the different
aspects of vegetable production:  managing the
greenhouse, directing seeding and transplanting,
irrigation, weed and pest management, and finally
marketing. Each intern is also taking on an individual
project, adding something new to the farm. Grace is
raising a couple of pigs. Allison is planning a new

planting of blueberries, raspberries, and other berries. Isaac, right now, is helping me set up
the electric tractor for more effective cultivation.

I love the level of interest, energy, and investment that Grace, Isaac, and Allison bring to the
fields. I love the feeling of collaboration. And I also love that they’ve turned out to be perfectly
capable of running the farm for a few days without me . . . because, you know, it’s nice to
be able to get a weekend off now and again.  Thanks, guys!

Meet the Sunshine Farm Interns

Week 2 • June 3, 2007

What’s in Season...
• Strawberries
• Garlic Scapes
• Napa Cabbage
• Kohlrabi
• Salad Mix
• Head Lettuce
• Spinach
• Arugula
• Cilantro
• Radishes
• Salad Turnips
• Bok Choy
• Chard
• Kale
• Collards

Calling All
Party Planners
I’m looking for a few
good souls we might
want to help plan some
events for the CSA this
year. We’ve gotten one
volunteer already and
I’m looking for a few
people we might want
to help her out. No huge
commitment is
necessary. All ideas and
hands are welcome. Let
me know if you might
be interested!

Isaac and Grace collaborating on some
serious irrigation repair.

Allison with her good early morning energy.
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Strawberries!  We are now welcoming CSA members out to the farm to
pick strawberries. If you’d like to pick, stop by the Sunshine Farm Market
and ask the staff there for U-Pick map. Right now, we’ve got two beds of
June-bearers that are about to start bearing, and four beds of ever-bearers
that are full on.

The strawberry varieties we grow include:

Earlyglow:  An old classic June bearing variety. Smaller size but the sweetest
flavor—smallness and sweetness seem to go hand in hand sometimes.
Darker, glossier red and they don’t hold up as well in the market.

All Star:  Our second June-bearer, which comes on a week after Earlyglow.
Larger, wedge-shaped berries. Still trying to figure out what I think of this
one.

Tribute:  An everbearer with unbelievable taste. Not nearly as big or pretty as Seascape, but yummy.

Seascape:  Our current superstar variety. It yields heavy, it yields long, and it looks good. It tastes good too. We’ve got two
beds we planted in 2007 yielding great right now, and two beds we just planted that will begin bearing in a few months.

Jewel:  Our new June-bearer. An old variety that I’m hoping will be as tasty and pretty as Earlyglow but with a better size
and shelf-life. We just planted these and they’ll be ready in June 2009. We hope you’ll still be with us then to try them out!

The beds are labeled in the field so you’ll know what you’re picking. We have to rotate through which beds are u-picked, so
we’ll mark the available beds on any given day with a blue barrel. You should be able to pick 4 or 6 pints this week, and when
the June-bearers are full on, you jam-makers will be able to take home even more.

Garlic Scapes:  I admit it, I’m loving my garlic crop this year. It’s so fun to have a crop that already comes up to your waist
at a time of year when everything else is still struggling to get going.

This week we’re pulling the scapes of our main variety, German Extra Hardy. The scapes are the flower stems that hard-neck
varieties of garlic send up. We pull the scapes off to redirect the energy of the plant back down to the bulb, which is just
starting to fatten up right now.

And the scapes themselves are a fun spring treat. They taste just like garlic, but much milder. They can be used anywhere
you’d use garlic—plus some other places, like raw in salads, since they’re so mild. If you do sautee them, throw them in at
the last minute so all the flavor doesn’t cook out.

The recipe for garlic scape pesto included here does have you cook the scapes first, but you could also throw them into pesto
raw if you really want to clean out your sinuses. Or, you could try adding spinach to this pesto to balance the garlic and stretch
the recipe a bit. Have fun with them!

Your Share This Week...

Intern Education in the Field:  Allison, Janna
(not an intern but my greenhouse manager
and owner of Living Stems cut flowers and
herbs), Grace, and Rachel examine the flea
beetle populations in some rows of mustard
greens. Conclusion:  more beetles than last
year, but not too many, and, don’t worry, they
fly away before we harvest the greens.

Garlic Scape Pesto
Serves Two

1/2 lb Fresh Garlic Scapes
2 Tbs Olive Oil
1 Large Pinch Salt
Black Pepper
1/3 Cup Pine Nuts (or other nut)
2 Tbs Oil
Lemon Juice, to taste
Chop the scapes into 1 inch long pieces. Add 2 tbs oil to a heated pan and add the
scapes. Add salt, pepper, and pine nuts and saute for a few minutes over medium
high heat until the scapes begin to soften and the nuts turn golden brown. Add
immediately to the work bowl of a food processor and add remaining oil. Blend well
until a smooth paste forms. Taste and add more salt or some lemon juice to brighten.
This will coat 1/2 lb. of pasta.


