Week 2 « June 5, 2007

What's in season...

beets « broccoli » kohlrabie bok choy ¢ Chinese cabbage
radishes < walla walla sweet onions = kale « chard
parsley = arugula e lettuce « salad mix e spinach
U-Pick/We-Pick: strawberries ¢ sugar snap and snow peas
COMING NEXT WEEK: carrots...?

Field Notes

Gophers, crickets, bolting broccoli, 96 degree days and
relieving rains... We've been reveling in it all, whatever’s
thrown our way. | can happily say now that we are caught
up on our planting! The winter squash and pumpkin seeds
finally went in the ground yesterday, ten days later than
planned, but, thanks to our long growing season here in
Chelan, still with plenty of time for them to mature before

Janna stands in her new cut flower garden. The patches of rye will grow ujp to five

feet high to provide a wind break for the flowers.

Cut flowers and perennial herbs:

Janna’s new labors of love

fall. As Kat says, “It's going to be a banner year for squash.”
I somehow miscounted the number of squash beds we had
vailable and we ended up planting five or six more beds than
planned. I'm hoping a bumper winter squash crop will make
up for what might be a less than stellar crop of melons,
summer squash and cucumbers. We've been battling gophers
in the cucurbit block. It's part of the new acre we plowed
up this year and the gophers haven't quite given ground yet.
They seem to relish the succulent squash and cucumber
transplants. Can’t even wait for them to fruit, impatient
beasts.

Yesterday we also got our next succession of sweet corn in,
our second bed of leeks, and another round of lettuce. It's
also exciting to report that thanks to the wonderful help of
Anita, Marcos, Jose, Cynthia and Angie we've got just about
all the weeds cleared out for the time being. (The significant
weeds anyway.) The whole family came out early Saturday
morning and pitched in. Of course, they only had to walk
across the property to get to the garden, but nevertheless—
we hope to see some of you CSA members out in the garden
soon. Don't forget—9:00 to 12:30 Saturday work parties,
with lunch included.

By: Janna Berger

What do the following two facts have in
common?

1) In just a few short weeks the Sunshine
Farm Market will have a colorful new
product: Flowers!

2) Already you can find a few packets of
Oregano and Dill in the veggie cooler and
take a walk around the new herb garden
next to the market.

They are both new projects from one of
your friendly farmers. Last year | worked
with Rachel to grow your delicious
vegetables and with Guy to milk the goats
and make your scrumptious goat cheese.
This year | decided to try my hand at
managing my own small farming
endeavors while continuing to work with
Rachel on the veggies.

Growing cut flowers and herbs has been
an adventure... and | like adventure. | have
learned so much already: about the plants,
about the soil, about pests, about water,
about myself, and on and on. | absolutely
can’'t wait for the first flowers to bloom. |
feel like 1 am sitting in a dark theater waiting
for the curtain to come up. | hope we all
like what we see!

So look out for colorful bouquets in the
market all summer long. No carnations,
roses, or mums shipped from afar here.
These will be inventive creations of a variety
of flowers that grow well in our area. They
will be picked almost every day so they
should last a good long time in your vase.

The herbs are taking some time to establish
themselves. By the end of July, however,

you should be able to purchase plenty of fresh thyme,
dill, lavender, sorrel, epazote, cumin, lemon balm,
mint, and chives. Until then, there will be fresh dill
and oregano in the market. Rachel is growing other
annual herbs like basil and parsley which you will
receive in your CSA share.

Please feel free to meander through the herb garden
next to the market. The flowers are up in the
vegetable farm, and you are always invited to come
and check out what is growing up there.

Thank you all so much for your support and enthusiasm
for the work we do here at the farm. Having a
community that understands the value of locally
grown products truly provides the inspiration and
meaning behind the long days of toil in the soil.

Thank you also to Rachel, Arthur, Guy, and the snake
that slithers under the flower garden catching gophers
for all of their help!

Rachel Airmet 509-670-8958 : 181 Highway 97A Chelan, WA 98816 : email: rachel@sunshinefarmmarket.com



What if I Can’t Pick Up My Share?

People go on vacation. People forget. We know. Here's
what we’re doing about it this year:

First of all, we encourage you to let a friend or family
member pick up your share for you if you can’'t make it.
This is a nice way to share the bounty and let others see
what CSA is all about.

Second, this year every member gets two “Vacation
Credits.” Each credit is worth up to $25 toward our
veggies or strawberries in the Farm Market (only the
produce grown by Sunshine Organics, e.g. no apples or
apricots) . If you're on vacation one week, you can cash
in your credits toward storage or canning vegetables.
Each credit must be redeemed all at once. We're not
keeping a running total. You just get your two shots.

Open-table folks: if you know you can’t pick up your
share on Tuesday from 3:30 to 6:30, but can get it by
Thursday when the market closes, you can let me know
by 10:00 a.m. Tuesday and we will set a box aside for
you. If you don't let me know by 10:00, no guarantees.

U-Pick info
Strawberries and snow peas are booming right now. We're also getting

our first sugar snap peas. Please feel free to come and pick at any
time. Just give us a call to give us a heads up.

What's the limit you ask? All U-Pick members get one pint per week
for free. Beyond that, we're going to try out a one-for-you, one-for-
the farm policy. You can pick as much as you want and take half of
it home. The other half will go to the market, other CSA members (or

my freezer...).

This recipe comes from The Real Dirt on Vegetables, a cookbook compiled
by Farmer John Peterson of Angelic Organics.

Kale and White Bean Soup
With Sun-dried Tomatoes and Saffron

Sun-dried tomatoes lend their deep sweet flavor to this wonderful
and easy-to-prepare soup, and fennel seeds and saffron add a
little mystery. A shareholder recipe-tester informed us that this
is a wonderful spring or fall soup, and the crew just loved gobbling
down the tasty results. (Adapted from The Moosewood Restaurant
Kitchen Garden.)

Serves 4 to 6

3 tablespoons olive oil

2 cloves garlic, minced or pressed

1/2 teaspoon ground fennel seeds

1 1/2 cups chopped onion (about 3 small onions)

1 medium potato, diced into 1/2-inch pieces

1 small carrot, chopped

1 1/2 cups peeled, chopped fresh tomatoes or canned tomatoes
6 cups vegetable or chicken stock

2 bay leaves

1 tablespoon chopped fresh oregano or 1 teaspoon dried oregano
6-7 large leaves kale, chopped (3 to 4 cups)

1/2 cup cooked or canned (rinsed, drained white beans)

1/2 cup chopped oil-packed sun-dried tomatoes, drained

pinch saffron

salt

freshly ground black pepper

1. Heat the olive oil in a large pot over medium-high heat. Add
the garlic and fennel seeds; cook stirring constantly for 1 minute.
Add the onion and cook, stirring constantly, for 2 minutes. Add
the potato and carrot and cook, stirring constantly, for 5 minutes
more.

2. Add the fresh or canned tomatoes. Pour in the stock. Stir
in the bay leaves and oregano. Bring the mixture to a boil, then
immediately reduce the heat so that it continues at a simmer.

3. Add the kale, beans, and sun-dried tomatoes. Simmer until
the vegetables are just tender, 15 to 20 minutes. Remove the
pot from the heat; add the saffron. Season with salt and pepper
to taste.

Cynthia and Angie help hoe the kale on Saturday morning.

Don’t Miss the Opportunity to Join Us
for Lunch on the Farm
@ The Here and Now Cafe
(that is, Here on the farm,
made from what’s Now in season)
Jodi Reid cooks
every Tuesday and Saturday
at 12:30
24 hours notice for reservations
$9.50 for a full farm fresh meal
served family style
including salad, bread, entree, drinks (tea or juice),

dessert and the company of your farmers
For volunteers, lunch is on the house--show up at 9:00 a.m.
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