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it.  These three acres will be more
productive for longer if I only crop two
of them each year, letting the third rest
in a summer cover crop. Instead of
expanding the CSA, it may make more
sense to focus on growing more specialty
crops for restaurants and other
markets—especially tomatoes and salad
mix, the crops produce the most income
in the smallest amount of space.  If we
had an unheated field greenhouse, we
could have tomatoes a month earlier
and we could have salad mix into
December and then starting again in
March.  We could get a nice label printed
up and get it into local grocery stores,
streamline our systems, get things dialed
in.

As far as labor, this new Sunshine
Organics plan wouldn’t require a six or
more person crew, but probably two
partners, plus two or three interns, who
would receive part of their pay in

Mountains of kohlrabi:  A shot of me back in 2005 at Angelic Organics

garlic • leeks • red gold or yukon gold potatoes • green
peppers • melons • tomatoes • summer suqash •

cilantro • kohlrabi • eggplant • swiss chard • salad mix • beans
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is there!  The labor is also here.  I’ve had
more people than I can handle wanting
to work for me.  The only thing is, that
to employ those people and to serve
those markets, you have to grow more
vegetables.  And to grow more
vegetables, you have to have more land.

Maybe someday somewhere I will have
20 acres or more that I can grow on,
build a house on, make home, make
productive.  Right here, now, I’ve got
the incredible gift of Sunshine Farm and
all it offers—the market, the infrastructure,
the people.  And I’ve also got the realities
of its hills.

As I look towards next year, I’m thinking
I might do well to draw up a plan that
fits this land for what it is rather than a
plan that just fits some ideal in my head.
In other words, I may be able to make
this business more sustainable by
downsizing it rather than by expanding

This week’s share...

There’s something about really, really
long rows of vegetables that I love.
There’s something about pulling in a trailer
stacked with a literal ton of kohlrabi.
Something about heading out to the fields
with a dozen other workers, knives in
hand, to cut some serious broccoli.  It’s
amazing how much work gets done so
fast with so much enthusiasm.  It’s
amazing how much food you can bring
in and how many people you can feed!

This week, I’ve been wrestling with the
fact that that’s never going to be the
story here on the Sunshine Farm.  This
may be prime apple and grape growing
land but, because of its wobbly
topography, it’s not so well suited for
annual vegetable crops.  There’s really
only a few acres of land here that are fit
for this kind of growing.

I’ve also been thinking a lot about labor
lately.  I have really enjoyed working with
my crew this summer, all of them---Janna,
Zac, Kat, Susanne, Mila, Hayden not to
mention the volunteers, Tom, Nick, Mike,
Sharon, Anne, Jane, Jenn. . . .

It’s been hard, though, making enough
money to pay six part-time people.  My
first reaction to this conundrum is to
declare it one more reason I need a bigger
farm—so I can afford to pay more people.
I love being able to offer rewarding,
meaningful employment to my friends.

But I’m realizing now that the Sunshine
Farm may not be the place for tons of
kohlrabi, or for a work crew of six or
more.  My farm dreams tend toward the
slightly larger scale—I have the urge to
keep expanding, grow more food, join
more markets, expand the CSA to
Wenatchee, start doing farmers’ markets,
fill more of Holden’s needs, drum up more
restaurant business . . . and the demand
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educational training instead of cash.  It
would be a little less fun for me to work
with a smaller crew, but it might be the
reality of the situation.

I should also note that I’ve had several
offers of other pieces of land in the area
I could rent in order to expand production.
Unfortunately, with this kind of intensive
vegetable farming—or shall we be realistic
and call it market gardening—it seems a
nearly impossible feat to coordinate
growing on more than one plot at once.
To do it right, growing vegetables takes
infrastructure:  cold storage, greenhouses,
and a whole slew of equipment, both
tractors and hand tools.  How could you
efficiently move those things from one
field to the next?  And growing vegetables
also takes attention.  I can’t even keep
track of the fall brassica planting that’s
hidden behind the last row of sweet corn-
--how am I supposed to keep track of a
crop planted six miles away?  Unless I
can find a bigger piece of land where I
can also set up some infrastructure (if
not have a house), it doesn’t make sense
for me to spread myself out.  Except for
maybe with garlic. . . that’s a profitable
crop that wouldn’t be too hard to have
in a distant field.  Maybe I could just build
an empire of garlic. . . .

I’m a little apprehensive that if I start
working towards this new downsized
market garden plan that it will suck some
of the soul out of it for me, that I’ll be
living for someone else’s dream and not
my own dream.  On the other hand,
maybe I will feel more settled as I stop
banging my dreamy head against hard
reality and instead start working toward
an appropriate plan for this place, this
land, here and now.

Sweet cararmelized leeks together with ripe
pears, toasted walnuts, and some good cheese
conspire to eat one of the best salads you will
ever eat . . . ever.  This is an ideal way to make
a fantastic first impression at a dinner party—
or simply to have lunch.  From the Angelic
Organics Kitchen (adapted from “Fields of
Green”)

Serves 4

1/2  cup walnut halves
1 tablespoon unsalted butter
5 tablespoons extra virgin olive oil, divided
2 large leeks, white and green parts only, sliced
(about 3 cups)
4 cups mixed salads greens
1/4 teaspoon salt
freshly ground black pepper
1 1/2 tablespoons balsamic vinegar
2 pears, cored, sliced (you may want to sprinkle
with lemon juice to keep from turning brown)
4 ounces cheese, crumbled or thinly sliced
(chevre, fresh pecorino, parmesan, fontina, or
smoked Gouda work well)

Caramelized Leek Salad with Pear,
Cheese, and Toasted Walnuts

1.  Toast the walnuts in a dry, heavy skilled
(preferably cast iron) over high heat until
they start to brown in spots and become
fragrant.  (Be careful not to overroast them,
as they will burn very quickly once toasted.)
 Immediately transfer the nuts to a dish to
cool.  Chop the nuts.

2.  Heat the butter and 1 tablespoon of the
oil in a large skillet over medium-low heat.
 Add the leeks; cook, stirring occasionally,
until they are a deep golden color, about 45
minutes.   Drain and cool.

3.  In a large bowl, toss the salad greens
with the salt and pepper to taste.  Add the
balsamic vinegar and toss; add the remaining
olive oil and toss again.  Divide the greens
among four plates; sprinkle with the
caramelized leeks and toasted walnuts.
Arrange the pear slices on the leeks.  Sprinkle
with cheese.

1 lb potatoes
2 lbs kohlrabi
3-4 tablespoons butter
1/4-1/2 milk or cream
1/2 teaspoon salt plus more to taste
freshly ground black pepper

1.  Boil the potatoes and kohlrabi separately
until tender, 20-35 minutes depending on
size.  Drain, reserving 1/2 cup of the liquid
from either vegetable.

Whipped Kohlrabi and Potatoes

2.  Peel the potatoes and kohlrabi.  Mash them together in a large bowl.

3.  Melt the butter in a small pot over medium heat.  Add 1/4 cup of the milk or cream.  heat
until almost simmeriug and remove from heat.

4.  Pour the butter mixture over the potato mixture.  Add 1/2 teaspoon salt and pepper to taste
and beat until fully combined and smooth.  Add another 1/4 cup of milk or cream for more rich
creaminess if desired.  If you want a smoother texture, slowly stir in the reserved cooking water
until it reaches the desired consistency.  Season with more salt and pepper to taste.

Please join filmmaker Guy Evans, Sunday, September 2nd, for a showing of
his Emmy-nominated, PBS documentary, “Broken Limbs, Apples, Agriculture,
and the New American Farmer.”  The film will be shown at 8:00 p.m., at the
Sunshine Farm Market four miles from Chelan on the south shore.  Tickets
are $5.00 and may be purchased at the door.  

The seeds for “Broken Limbs” were planted in the late 1990’s when Guy
returned home to find his dad, Denny Evans, close to losing the apple orchard.
Years of poor returns threatened the future of a three-generation family
enterprise.  The film explores Denny’s dire straights as well as the uncertain
future of other apple producers in the state.  It then finds hope in the
burgeoning movement of sustainable agriculture, and the thousands of small-
scale farmers across the nation involved in a renaissance of food production.

 “Broken Limbs is a very accurate and moving description of what is happening
to agriculture in America.”, writes Fred Kirschenmann, of the Leopold Center
for Sustainable Agriculture.  Michelle Frain of the Rodale Institute adds that
the film is “amazing, excellent, and on the mark.”  Come see the movie you’ve
heard talked about around town!  Filmmaker Guy Evans will be on hand to
answer questions after the show.

Call 509 670-3608 or email guy@sunshinefarmmarket.com for more information.
For more information about Broken Limbs, visit www.brokenlimbs.org.

“Broken Limbs” film to be shown at market
this Sunday


