Week 7 = July 10, 2007

This week’s share...

Yukon gold potatoes « garlic « walla walla sweet onions
zucchini « broccoli « beets  cauliflower, kohlrabi, or cabbage
e winterbor kale « parsely or basil « salad mix or head lettuce

* SNOW peas, snap peas, chery tomatoes, or strawberries

Living Stems: A story behind every bouquet

by Janna Berger

The flower fields are finally in full bloom.
Those tight buds that seemed like they
would forever hold their colors secret
have now burst forth at full speed. And
so, | am excited to offer a new flower
CSA option to you all. Now — in addition
to satisfying your palate with fresh, local,
organic, sustainably produced vegetables
and cheese — you can satisfy your eyes
with flowers of the same caliber. (See
box for details)

In searching out a name for my new cut
flower business, | wanted to find words
to define what my product really is. While
the names “Future Fruit”, “Sunshine
Angiosperm,” and “Bee Candy Flowers”
were somewhat accurate... none of them
seemed right. So | began looking for a

CSA Detalls

Every Tuesday, flower CSA members
will pick up their bouquet at the farm
market along with their vegetables.

The cost of the CSA is $100.00 and
lasts from July 17- September 18 (that
is ten weeks and the cost comes out to
$10.00/ bouquet).

You have two vase options:

a) take your bouquet home in a plastic
sleeve OR b) take your bougquet home
in a provided vase that you bring back
each week to exchange for a new one.

You can make checks payable to Janna
Berger and bring them to the CSA pick-
up next week (July 17). In exchange
for your check, you will receive your
first bouquet that very day!

name that would describe what the
flowers meant to me and what | wanted
them to stand for. “Local Answer Flowers,”

“Peaceful Revolution Blooms,” and
“Harmony Flowers,” all felt good, but a
little cheesy and hard to relate to.

Living Stems feels like it is both an accurate
description of what flowers are and what
they mean to me. My favorite aspect of
the name “Living Stems” is the open
endedness that you can sense by hearing
“Stems” as a verb. Sustainable agriculture
rests on the idea that the more living
organisms you have in your soil, and the
more different kinds of living plants you
have in your fields, the healthier your
plants will be. Healthy living things stem

more healthy living things.

Our ability to preserve flowers in an
intermediate state between life and
death, simply by putting them in clean
water, is fascinating. It allows us to
bring nature inside. In this day and
age we bring so many things inside
our homes: beautiful things, useful
things, gift things, nostalgic things,
containers to hold our things, and on
and on. The manufacture of all of these
things that we buy, from books to
blenders to photographs, is generally
a mystery to us. We don’t know what
processes, materials, or people are
behind our things. Cut flowers are
something that we can bring inside
from outside with very few mysterious
steps in between.

| feel obligated here to tell you all a
bit about the conventionally grown cut
flowers that you can buy at the store
or order from a florist. Those flowers
are generally grown under very
hazardous conditions by workers who
are paid miniscule wages. Pesticide
regulations on growing flowers in Latin
American countries (where 75% of our
cut flowers come from) are generally
not as stringent as those in the U.S.
According to Britt Baily, a senior
associate for the Center for Ethics and
Toxics in Gualala, CA, "Workers who
transplant, prune, cut, or pack flowers
without protective clothing may absorb
chemicals through their skin. Many of

the pesticides used can cause cancer
...continued
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Living Stems:

by Janna Berger (continued)

birth defects, and other reproductive
illnesses, as well as neurological disease
in humans." (Specialty Cut Flowers,
Armitage)

Claudette Mo, a research professor at
the Regional Wildlife Management
Program of the National University of
Costa Rica, stated that "over 50 percent
of respondents (to their survey) who
worked in fern/flower farms reported
at least one of the symptoms of
pesticide exposure — headache,
dizziness, nausea, diarrhea, skin
eruptions, fainting and so on.” Mo also
traced the widespread diffusion of the
substance, noting "discharge of
pesticide residues into waterways,
washing of pesticide equipment in
waterways, runoff reaching important
aquifer recharge areas, and some
anecdotes of bird die-offs after
application of granular pesticides."
(www.consciouschoice.com/2003/ccl
602/organicflowers1602.html)

There are also plenty of concerns to
be raised about flowers grown in the
U.S. as well. “California-grown roses
were found to have 1,000 times the
level of cancer-causing pesticides as
comparable food products, according
to a 1997 Environmental Working Group
study.” (www.ewg.org/)

How can we find beauty in a bouquet
with such a story behind it? There is
nothing more hypocritical than an
elegant flower with a sordid past. Living
Stems’ bouquets are accountable and
natural. | hope that they will help
healthy living to stem in your
households.

U-Pick Update

Our ever-bearing strawberries are
beginning to kick in. Don’t expect
loads but come pick a pint or two.
Peas are done, but cherry tomatoes
are starting to ripen. You're
welcome to come hunt out a pint.
Green beans are probably about a
week away from being ready.
Anyone want to pick extra kale to
massage? Come on over!

Massaged Kale

Massaged kale is not so much a recipe as an idea. And when it comes to kale, what
| hear you saying is: We need ideas! 1 first heard about massaged kale from Jodi
Reid, our twice-a-week farm chef at The Here and Now Café. She learned about it
this past winter in Hawaii when she was staying with some raw foodists. Raw foodists
believe in the health benefits of raw foods and strict raw foodists don't eat anything
that's been cooked above 118 degrees. They do some of the work of softening up
foods through fermentation and the action of acids such as lemon juice and vinegar.
To me, massaged kale is sort of the ceviche of the vegetable world.

This particular massaged kale recipe comes from Renee Loux’s The Balanced Plate.
This is a recipe to have fun with—note how many substitutions are possible! I'm sure
you could substitute sweet onions for the green onions too.

» 6 cups finely chopped greens, such as kale,
spinach, chard, or a mixture

2 tablespoons olive oil, or more

1 tablespoon flax oil (or additional olive oil)
1 tablespoon plum vinegar (or other vinegar)
e 2 teaspoons of shoyu (soy sauce)

< 1 teaspoon of agave nectar or

maple syrup (optional)

e A few pinches of fresh oregano, thyme, or marjoram (optional)

e 2 green onions, chopped

 1-2 cloves garlic, pressed or minced

» 2-3 teaspoons of finely grated
ginger (optional)

e Sea Salt

e 1 1/2 cups or more chopped herbs,
such as basil, cilantro or parsley

Massage all the ingredients together in a large bowl, with your hands, with love, or
with aggression, or whatever mood you happen to want to massage your kale with.
Let it stand for at least 10 minutes (or overnight!) to absorb the flavors and further
soften up. Serve it to your guests and they’ll never know it's not cooked.

Notes on this Week’s Share

This week we have new potatoes, fresh out of the ground. You'll see that their skins
haven't cured yet, so treat them gently and eat them soon. This variety is an old
familiar, Yukon Gold.

The garlic this week is also fresh out of the ground and still uncured. You'll notice
that its skin is still moist instead of papery dry. Peel it down and use it like you would
normally.

We're working on getting cured sweet onions (the way you're used to buying them
in the store). We're not quite there yet but bear with us. The main advantage to
curing onions is that they store longer, so uncured onions aren’t really a problem for
us at this season. We expect that you're eating them as fast as we can pull them
out of the ground.

Cauliflower is really hard to grow organically. It's one of those finicky vegetables,
prone to all sorts of pests, sensitive to the sun, hungry for super fertile soil, always
thirsty for more water. And it has to be picked at just the right time. We sort of
missed the perfect harvest date, so a few of these are a little grainy. We also didn’t
do the best job keeping their pale faces covered from the sun, so they're a little
sunburned—that's what the purple color is. It's harmless. The bugs you might find
in the cauliflower are harmless too, just a little

startling when you find one on your plate. Consider

yourself forewarned and wash your cauliflower

well. The same goes for broccoli.

We are growing both green and gold zucchini
and a lighter yellow summer squash with a green
end called “Zephyr.” It's related to the crookneck,
but it's a new hybrid not an heirloom. Let me
know what you think of it and whether we should
grow it next year or try something new. Scallop
squash perhaps?
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