
What’s 
On The Way  

Melons
Sweet Onions

Bulk 
Produce  
Green Kale, 

Swiss Chard: $2 / lb
Beets: $2 / bu

Pickling Cukes: 
$1/lb

WHAT’S HAPPENING ON THE FARM
 

 I Know The Drill

We never know what's going to happen. Or maybe 
we do and we just don't want to admit it. Here we  
are ticking along, digging carrots, picking beets 
and cukes, watching the winter squash run and set 
fruit for the fall. The onions sizing up. The corn 
field ripening big in the late summer sun. The fall 
carrots and beets weeded. The celery rescued. And 
now the Brussels' sprouts looking pretty good. The 
cows have grass. The pond is full. The irrigation 
pipes haven't been used all season. Time for Zoe to 
go on vacation. What could go wrong? 

Then a little email comes through: "Late blight found in a to-
mato field in S. Amherst." So, I go take a look at our pick-your 
own field, where the cherry tomatoes and the paste tomatoes 
live this year. And sure enough, those brown lesions, that just 
make my heart sink. Not on every row. Just the Sungolds. And 
the sicilian plums. And the saladettes. The ones that aren't blight 
resistant. The ones that we grow just cause they are so delicious. 

It's been two years, but I know the drill. Step one, on the first 
sunny day, get the sprayer ready and coat the main season to-
matoes with copper to protect the big crop. Step two: remove 
the trellises from the bad rows, and harrow in the tomatoes as 
quickly as possible (to get rid of the oospore factory). Step three: 
report this to our local farmers and extention so that folks know 
what's up. Step four: Hope for the best and go back out and 

count our blessings. 

They are still there (our blessings). The sweet corn 
field looks about ready to burst for weeks. The 
peppers are loaded. The onions are bulging. The 
potatoes are sizing up. The leeks, the celery, fall car-
rots and beets. Broccoli, cabbage, cauliflower, and 
brussels sprouts all look like gold. We will miss our 
Sungolds. And hope to see them again next year.  
No time for regrets. We have other things to do.

We hope you enjoy the harvest,

Your (other) Farmer,
Dan
(for Zoe, Karen, Abbe, Rebecca, Sunny and Ellen)
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WHAT’S NEW THIS WEEK
Summer is here (almost)

Tomatoes:  Our early crop is 
ready and looks great. The fruit 
are a little smaller than our main 
season crop, but so far they look 
disease free. This first week will 
be limited and then looks abun-
dant for many weeks to come.

Sweet Corn:  We've got some good looking corn in 
the field which is starting to ripe, but slowly. There 
will not be corn today (Saturday). We think the 
first succession will be ready to pick on Tuesday. 
Once the corn ripens, we should have a steady supply well into 
mid-September  (knock on all the wood you can find). Our goal 
is to pick very early in the morning before the sugars migrate 
out of the ear so that you can get the freshest sweet corn around. 
Don't wait long - eat it now!  

Sweet Peppers: The first green bell peppers are ready!  We will 
have a limited crop for a week or two and then the red peppers 
should kick in. These are crunchy and delicious!  
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Where's my corn & tomatoes?  This season continues to be marked by 
late ripening. Ever since our cool spring, all of our crops are consistently 
at least one week late. Not to fear - the crops are there; They are just 
taking their time, getting to the finish line. There's lots of corn & toma-
toes in field and as soon as they are ripe, we will harvest them for you.

Combine all ingredi-
ents in a bowl and 
mix, mix, mix. Sea-
son with additional 
salt and pepper if 
desired. Add more 
cilantro, jalapeno or 
lime according to 
your tastes!

12 oz sweet corn kernels (2-3 ears?)
2 medium-sized hot peppers, seeded and chopped 
(leave in some seeds for more heat if desired)
6 scallions, finely chopped (about 1/3 cup)
3/4 cup fresh cilantro, torn or chopped
the juice of 2 (juicy!) limes
1/2 teaspoon salt
1/2 teaspoon pepper

This recipe is from http://www.howsweeteats.com/2012/04/just-like-chipotles-corn-
salsa/

Just Like Chipotle's Corn Salsa



PIC OF THE WEEK
Rebecca protects the main season tomatoes


