Week 6 < July 3, 2007

Field Notes

At this time last year, according to last
year’'s newsletter, we were harvesting
cucumbers, fresh garlic, and new
potatoes. It's hard not to jump to the
conclusion that this must be due to human
error—getting behind on the planting
schedule, not keeping on top of trapping
the gophers devouring our cucumber
transplants. But maybe it was, after all,
just a cooler, windier spring than last
year. Or maybe we are just making
different choices.

For instance, we could have harvested
new potatoes today. I dug around in the
potato hills yesterday morning and came
up with three little gems, each no bigger
than a ping pong ball. Since it's Fourth
of July week after all, I dug out one All-
Blue, one All-Red, and one Carola (a new
white potato we're trialing). I'll be making
the smallest patriotic potato salad ever,
if anyone wants to join me.

So we could have harvested new potatoes
today, but I think we’ll save them for a
week or two more. The potato patch we
planted this year is a fraction of the size
of last year’s patch (five 140-foot rows,
as opposed to 15 or so 175-foot rows)
and I'd like to get the most out of it by
not robbing too many new potatoes from
plants that are still blooming.

Although I do gratefully remember you
raving about the taste of our potatoes
last year, it really wasn’t a successful
crop for us, all things considered. | had
this idea that since I'm from Idaho and

This week’s share...

sweet onions e scallions ¢ favabeans ¢ peas ¢ beets e carrots
e broccoli  cabbage < kohlrabi « summer squash  chard = kale
e parsley » arugula = basil » cilantro » salad mix
COMING NEXT WEEK: new potatoes e fresh garlic
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Patrick’'s Day, which is a good myth,
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biking in a potato field when | got my

our climate. (I suppose | could have

first mountain bike in junior high) that I listened to the local lore and waited
could automatically grow perfect beautiful until the snow was melted off the

russets, all No. 1 grade. | also had this
idea somewhere in my head that you
were supposed to plant potatoes on St.

Small-scale appropriate technology in action
on the farm. Before we plant, we prep the
bed with the rotovator behind the big tractor,
mark the rows with our little Allis-Chalmers
G, irrigate to germinate the first flush of
weeds, and then burst their little green cells
open with our flamer. This gives us a clean,
weed-free bed to plant into. If necessary,
we can then flame the bed again before the
crops germinates. Once the crop is up, we
use the basket weeder on the AC G to
mechanically clean up the weeds between
the rows. All this before we have to bring in
the crew with their hand hoes!

Butte.) In the end, we had massive

weed problems, hilling problems,
potato beetle problems, irrigation

timing problems, harvest problems
(including the time it took and our
ability to grade and cull in the field),
some scab problems, storage
problems. And then, we simply
couldn’t sell all the potatoes we had
at a price that would make our time
worth it. In the end, we ended up
donating 20 or so boxes of very
nmisshapen, very small, and very
dirty potatoes to Holden in the fall.

This year, we have a small, well-
weeded, and well-hilled potato patch.
Small enough we've even been able
to hand pick most of the potato
beetles off the plants. I'm happy with
our small but entirely adequate potato
patch, and I'm also happy that we've
been able to devote more space to
other crops—tomatoes, winter
squash, carrots, beets, salad mix, to
name a few.

Some of our choices are based on
what the market wants, some of them
are based on what machines we have
available. Our new cultivating
tractor(s) and weed flamer have made

Continued

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



Field Notes (Continued)

growing small seeded crops like
carrots, beets, and salad mix much
easier, since we can do away with at
least the first hand weeding (which
translates to many, many saved hours
of work per bed). Until we get our
hands on an antique one-row potato
digger, get the tractor rigged up with
a decent potato hiller, and construct
a potato washer out of an electric
cement mixer, don’'t count on many
potatoes from this Idaho girl. (I might
also have to make a decision about
whether to spray the organic
pesticides Bt before I grow many
more potatoes.)

And some of what look like choices
really are due to human error—bad
timing, neglect, poor foresight. We're
all hurting for more sugar snap peas,
I know. | tried to grow more this
year, | really did. But instead of fat
rows of fat peas, most of what I got
was a lesson or two in how not to do
it next year! This is not all bad
though. In fact, this is one of the
things | love most about farming.
The actions | take, the decisions |
make, have real consequences in real
time. My actions and my decisions,
my attention or neglect, it all means
something—something essential:
whether or not we all get dinner!
Well, maybe the week | decide to
plant peas isn’t that much of a life-
or-death decision, but it does count
for something and it's an ongoing
source of gladness to me, that my
actions are freely chosen and result
in immediately seen results. That row
of weeds that was supposed to be
snap peas? As | walk by it and shake
my head, | give thanks for all the
crops that are succeeding--the nicely
pruned and trellised tomatoes, the
well weeded salad mix, the abundant
early spring carrots--and for the
additional knowledge | now have that
might get us a better pea crop next
year.

Baked Beet-and-Carrot Burgers with Brown Rice,
Sunflower Seeds, and Cheddar Cheese

Another great seasonal recipe from Angelic Organics. This was one of our
favorites that Laura, the farm cook, would make for us. Additional flour
and egg can be substituted for the rice.

Makes 12 patties

 butter for greasing baking sheet

e 1/2 cup sesame seeds

e 1 cup sunflower seeds

e 2 cups peeled, grated beets
(1-2 medium beets)

e 2 cups grated carrots
(about 4 carrots)

e 1/2 cup minced onions
(about 1 medium onion)

e 2 eggs, lightly beaten

e 1 cup cooked brown rice

e 1 cup grated Cheddar cheese

e 1/2 cup vegetable oil

e 1/2 cup finely chopped fresh parsley

» 3 tablespoons flour

e 2 tablespoons soy sauce or tamari

» 1 clove garlic, minced or pressed
(about 1 /2 teaspoon)

e 1/8-1 /4 teaspoon cayenne pepper

1. Preheat the oven to 350 degrees. Lightly coat a baking sheet with butter.

2. Place a small, heavy skillet over medium heat. Add the sesame seeds and stir them
on the dry skillet just until lightly browned and fragrant, 3 to 5 minutes, watching
closely to avoid burning them. Immediately remove from heat and transfer the toasted
seeds to a dish to cool.

3. Return the skillet to the heat. Repeat the above process with the sunflower seeds,
adding them to the dish with the sesame seeds when they are nicely browned.

4. Combine the beets, carrots, and anion in a large bowl. Stir in the toasted sunflower
and sesame seeds, eggs, rice, Cheddar cheese, oil, flour, parsley, soy sauce or tamari,
and garlic (your hands work best here). Add cayenne and mix until thoroughly
combined.

5. Shape the mixture into 12 patties and arrange them in rows on the baking sheet.
6. Bake the patties until brown around the edges, about 20 minutes. Unless they are
very large and thick, it should not be necessary to turn them. Serve alone or on buns
with mayonnaise and all the fixin’s.

Chelan Middle School Students learn about
appropriate technology on the farm

by Janna Berger

Students from Chelan Middle School peruse the farm market's goodies at the end
of a field trip to the farm this week. As part of their summer school technology
camp,the kids came to check out the technologies on the farm. A look at the
electric tractor and solar powered electric fence around the cow pasture led to a

good conversation about alternative energies. We delved deeper into the topic of energy, discovering

how the plants and animals on the farm convert the sun's energy into edible fuel for us to eat. We learned about
local and seasonal eating in relation to fuel use and the kids tried to identify as many of the growing vegetable as
they could. Many thanks to the kids and their teacher (and CSA shareholder), Nedra Dayton, for a wonderful visit!



