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sweet corn • german butterball and red gold potatoes • sweet
onions • cherry tomatoes • eggplant • green peppers • green

beans • yellow crookneck summer squash • cucumbers •
radishes • carrots • head lettuce or salad mix
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This week’s share...

Lakeside lounging, alpine style
My boyfriend Chris visited this last week—many of you met
him during last Monday’s pick-up. We managed to take a
day off mid-week to climb up to Ingalls Lake underneath
Stuart Peak. Strange though it may seem, we both agreed
we liked the work of the farm better than the work of hiking.
But that was before it turned 105 degrees. Chris is planning
on moving out to Chelan from Wisconsin this fall and farming
here with us next season.

In the Press
Our CSA made it into the
paper last week! The
Wenatchee World came
out to do a story on what
the maker of the flim
Broken Limbs (i.e. Guy
Evans) is doing three
years later. The story is
on the front page of the
Tuesday, July 18 edition.
Thanks to al l  who
cooperated with the
photographer during
Monday ’ s  p i ck -up .

How does a
jack-o-lantern

keep itself busy
until

Halloween?

This is one of the
pumpkins planted by

the students from
Chelan Valley

Independent School.
The plants are doing

great.

Shareholders write...
Having any deep thoughts about your CSA experience this year?  We’d
be glad to include essays, letters, poems, recipes, or photographs from

our shareholders in the newsletter. Just email them to me at:
rachel@sunshinefarmmarket.com

Finally, our first succession of sweet corn
is ready! We planted sweet corn on three
different dates, each time planting four
varieties with different maturation rates.
If this strategy works right, it should keep
us in corn into the early fall.

It’s fairly hard to grow organic sweet corn.
The reason: the corn earworm. The corn
earworm is a widespread pest that attacks
not only corn, but also tomatoes, cotton,
and will move on to other crops once its
played havoc with its favorites. The larvae
crawl down in the silks of the corn to feed
on the tips of the ears—it’s often still there
feeding when you go to boil your corn.
Isn’t nature full of pleasant surprises?

I am hoping that our farm is isolated
enough that we won’t have much
infestation this year, but it’s hard to say
yet. Usually the pests become worse in
August and September. I haven’t found
any worms yet, but we’ll keep monitoring.
If you find an earworm in the tip of your
ear, my apologies. Hopefully you can just
cut off the tip and enjoy the rest.

Corn earworms are hard to control in
sweet corn, even with conventional
insecticides. One strategy that organic
farmers use relies instead on a tasteless,
harmless mineral oil. A few drops of the
oil is squeezed down into the tips of the
ear at a certain stage of silking. The oil
effectively suffocates the worm and
prevents it from crawling down into the
ear. This sort of treatment is exacting
handwork, but we’ll take it on next year
(and maybe in our later successions this
year) as we see the need.

Field Notes
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Farm Dreams by Rachel

It takes about an hour for me to pick twenty pounds of green
beans. Another hour to pick two dozen pints of cherry tomatoes.
Every other day, we pick zucchini and cucumbers, easily an
hour or an hour and a half if I do it myself. And then there
are the hours of hoeing and hand-weeding, which I won’t
even begin to count.

So what’s a farmer to do with all those hours of repetitious
work?  Don’t I get bored, you might ask?  Well, thanks to the
world of podcasting I keep myself pretty well entertained. But
when the battery finally drains on my iPod, then the real
dreaming begins.

This is one of the best parts of farming, I think. There’s always
something new to try next year, always something to improve
on, always something new to learn. These are the kinds of
things I dream of while picking beans:

1) Buying a cultivating tractor. I re-lay out all the fields in my
head so that they could best be worked by a small cultivating
tractor. I wonder about managing the corners on this hill
farm of ours, on a tractor made for flat-land driving.

2) Raising chickens for eggs. I imagine a large, mobile chicken
coop, roaming the pasture like a Conestoga wagon right
behind the beef cattle.

3) Putting in an irrigation holding pond near the top of the
farm, which could double as a swimming pond. We’d hold
extra water from our summer pumping and then use gravity
flow from the pond to irrigate early crops in the spring, before
we turn the pump on again.

4) Raising a hog or two. What better way to get rid of cull
apples and the whey leftover from making cheese. We’d have
the best tasting pork in the county.

5) Putting up long hoophouses covered with shadecloth so
we can grow salad mix all summer long in the same quantities
we did in the spring. And then selling it to all the restaurants
in Chelan, upping the average eater’s salad experience  (I
like to think).

6) Redesigning the farmscape to include strips of flowering
plants just to attract beneficial insects. And a row of trees to
the west to create a windbreak against those crazy spring
winds.

7) Putting in a charming yet functional herb and cut flower
garden on the slope behind the Farm Market. I’ll provide the
function and Juliana can provide the charm.

8) All sorts of cover crop schemes. For instance, using Sudan
grass to facilitate no-till transplanting. The grass will grow 7
to 8 feet high in the summer, die back at frost, and then we
could plant tomatoes and strawberries right into the resulting
mulch.

9) Going up to Crown S Ranch in the Methow to work for a
few weeks and really learn how to manage pasture and
rotational grazing, moving happy cattle and/or sheep from
one lush paddock to the next, followed just behind by the
chicken tractors full of broilers.

10) Flattening the farm. Yep, the whole thing. We could ride
our bikes from our cabins to the Farm Market. We bring in
smaller harvests with our harvest cart instead of the truck.
People could see our field from the highway and maybe
customers at the Farm Market would finally believe we do
actually grow those vegetables right here on this lan.

And this is just the beginning of what goes on in my head.
Next year, when we plant twice as many beans and cherry
tomatoes, just think, I’ll have twice the time to dream up
exciting new farm improvement schemes….

Heirloom Tomato Napoleons
Makes 8 servings

1 3/4 cups kalamata olives
3 garlic cloves
3 anchovy fillets or 1 tsp. anchovy paste
2 Tbsp. pine nuts
1/3 cup olive oil
8 medium to large heirloom tomatoes (assorted colors),
each cut crosswise into 1/3- to 1/2-inch slices
4 oz. feta or goat cheese
1 cup fresh basil
aged balsamic vinegar and extra virgin olive oil for
drizzling
sea salt and fresh-ground pepper to taste

 
Make tapenade: Blend first four ingredients in food
processor until smooth. Add oil and process until blended.
Season with sea salt and pepper. This can be made
three days ahead and stored in refrigerator.

Place a tomato slice on a plate, spread with the tapenade,
top with crumbled cheese. Repeat layering and top with
third tomato slice. Sprinkle with chopped basil and drizzle
with balsamic vinegar and olive oil. Season with salt and
pepper.

"Freshness and quality of ingredients is crucial to the
success of this recipe. Find the ripest tomatoes (preferably
local), lovely aged vinegar, and fruity olive oil, because
you'll taste every nuance of flavor. Can be served with
some local organic greens and rustic bread to sop up
all the juices."

Tom S. from the Farm Market passed on this recipe. I know we don’t
have enough heirloom tomatoes (yet) for you to get eight, but hang
on to this recipe—they will start turning from green to red one of
these days


