Week 9 = July 24, 2007

This week’s share...

garlic = sweet onions  red gold potatoes « summer squash
cucumbers e carrots « savoy cabbage = eggplant or broccoli ¢
basil, parsley, cilantro and/or arugula ¢ salad mix or head
lettuce = tomatoes « green beans or strawberries

Letting go, hanging on

by Rachel Airmet

Guy has been trying to get me excited
about putting in some sizable plantings
of blueberries and raspberries. But in
addition to the fact that I know much less
about berries than | do about vegetables,
I get sort of a squirmy feeling when |
think about putting in a planting that can
take up to seven years (in the case of
blueberries) to reach its full production
potential.

For my part, I've always been more drawn
toward annual than perennial crops. Maybe
it's something about me being scared of
commitment. The extent of my ability to
commit still perhaps doesn’'t extend much
beyond the length of one growing season.
I sometimes joke that this might have
something to do with being a child of
divorced parents.

My parents divorced when | was nine and
just forming ideas about time and how
long things last, or don't last; when | was
still learning lessons about how to take
care of things, to see things through to
the end, to imagine a time in the future,
what it might be like, how | might get
there, and what it might be like for that
time to end. We never had pets, we moved
a lot, there were a lot of us children in
the family, and it was sometimes easy to
feel lost in the shuffle and betrayed by
the march of time.

I've sometimes thought that growing
annuals might be the perfect practice for
children of divorced parents. Don’t start
with a 100-acre block of orchard trees.
Start with an arugula patch and the 21

days it takes from seed to harvest. In
growing short season crops, | learn to
take care of things, not only as tender
seedlings, but | also learn to watch over
their deaths. | know in the beginning, as
| spread the seeds in their furrow, how
short the lives of these crops will be. |
am condemning them to death in the
same breath | am bringing them to life.
And I'm prepared to let their end be one
of timeliness, celebration, and yummy
salad.

(Okay, yes, there are differences between
the death of arugula and your split up
parents. One goes much better with
mayonnaise and tomatoes. The point is
this: if you've learned never to invest in
anything because nothing lasts forever,
committing to the short life of an arugula
plant can teach that even though nothing
lasts forever, things are still worth caring
for in their time.)

After the lessons of arugula come the
lessons of summer squash, full, bushy,
unignorable presences in two short
months. This is a lesson about abundance
and sticking through the glut and the
surfeit, aware that if you frustrate yourself
in the boxes of zucchini tossed on the
compost or in the lunkers left on the
plants, not worth the time to harvest,
that you'll equally frustrate yourself when
the zucchini is suddenly gone in the fall.
Their end brings both celebration and
mourning, just as their overabundance
brings both celebration and mourning.
To be aware at once of the whole balanced

cycle brings peace of mind.

Then the season-long lesson of the
tomato plants: they give back just
what you put into them. This year,
we’'ve been pruning them hard,
focusing their energy into a smaller
number of fruits, pushing those fruits
to maximum size. (Size was what our
customers were after last year and
we're doing our best to provide it.)
We’'ve been clearing suckers
mercilessly, giving room for the air to
circulate and the plants to breathe.
We've been getting them off the
ground, clipping them to the trellises,
coaxing them from horizontal to
vertical, trying to help them find their
true excellence in ways they couldn’t
on their own.

And then, as summer’s end nears, I'll
finish my love and care for my old
charges the tomatoes by clipping their
growing tips, all of them 1 can find, so
that their full, green fruits have the
energy to ripen before frost blackens
their leaves. This is that final lesson
about the end of things, about not
hanging on longer than is appropriate,
about watching the final fruits and
anticipating the first fruits with the
same equanimity.

But the thought of planting a tree, or
even a blueberry bush, it frightens me
a bit. I'll have to be here next year to
care for it, and the year after that,
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Please join us this Friday for:

THE SUNSHINE FARM ABROAD

An evening of stories — from Spain to South Africa
7:30 p.m. in the Cherry Bin Lounge at the Sunshine Farm Market

Our newest members of the Sunshine Farm family, Mila Dunbar-Irwin and Hayden
Llewellyn, are fresh back from travels and studies in Botswana and South Africa.
And our seasoned cherry-packing veteran, Tom Sulik has recently arrived home
from a walking pilgrimage in Spain. How big does the sky look after hundreds

of miles traveled by foot? How is ecology managed in a developing country?
What is the prevalence GMO corn in the farms of the cape? Come hear the
answers to these questions and many more! As always, robust participation by
Cherry Bin Lounge audiences welcomed and suggested.

And don’t forget to get your tickets for:
Slow Food and Sustainability

A farm evening of rich fare

Saturday, August 11 at 5 pm
at the Sunshine Farm Market

Advance tickets $17; $22 at the door

e SLOW FOOD Tomato tasting—13 varieties
e Wine tasting—Tunnel Hill Winery
e Light supper & farm tour

Keynote Address: by Liza Fitzhugh, Arts Corps
“Signs of Hope: Stepping up to an activist role in our
Community’s Expanding Consciousness”

Tickets can be purchased at the Sunshine Farm Market
or by phone at 682-1350.

Carrots!

| seeded our last planting of carrots this week.
Three 175-foot beds, to top off the three others
| planted about two weeks ago. These carrots
should be ready near the end of September, and
we'll be able to harvest them through the winter.
Some of them still might be hanging out in the
spring, ready to pull in that first February thaw.
I've sort of lost track but I think that makes 12
carrot beds in all this year. Something about you
folks in Chelan, you just can’t get enough carrots.
This week, to make it even more exciting, we've
got bunches of rainbow-colored carrots; purple,
yellow, orange, and white. Susanne, our perennial
fan of fancy-colored veggies, swears they all
taste slightly different. Let us know what you
think And much thanks to resident artist Juliana
Marquis Evans for her contribution to our
newsletter. | want to frame the whole set at the
end of the year, Juliana!

Letting go, hanging on

(continued)

there it will be staring at my future
self, whatever that might be. And
when | can't face that, | reach for the
arugula seeds. | continue to practice
the weekly and the yearly rhythms of
planting, caring, cutting, letting go. |
have to learn the arugula lesson first:
I have to learn to let go before | can
learn to hang on.

Keep asking me about the blueberries,
Guy. One of these years I'll be ready
to let go of the years that have already
begun and to face all the years that
have yet to end.
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