
What’s 
On The Way  

Sweet Corn 
Red Cabbage

Cippolini Onions

Bulk 
Produce  

Squash, & Cukes: 
.50c/lb

Green Cabbage:
$3 each

Green Kale, 
Collards, 

Swiss Chard:
$2 / lb

What's Happening On The Farm

Water and No-Water

This time of year, we really only need two things. 
Water and no-water. Water and no-water. Ok, maybe 
a few more things (heat, time, luck....). But really just 
the first two. If it rains and then it stops raining, we 
are really happy. And so, it was all smiles this week.  

Monday dawned bright and sunny, giving us a 
chance to get the harvest done in good time. With 
the forecast for big rain the next day, we spent the 
afternoon trellising tomatoes (needs to be dry so we 
don't spread diseases) and cultivating (needs to be 
dry to kill some weeds).  The next day, we snuck our 
last planting of lettuce into the ground just as the 

sky opened and a veritable deluge ensued. The local weather 
stations (and our trusty 5 gal buckets) showed about 4 inches 
(a.k.a -"a lot"). After verifying that all of our newly-germinating 
carrots and beets did not wash away, we took in the good news 
that our big crops (sweet potatoes, corn, tomatoes, potatoes, 
onions, winter squash, etc) soaked it all up and were currently 
drunk on rapid plant growth.

Then, on cue, the rain stopped. With the weather turned "no-
water" for the rest of the week, we returned to the big job of 
the week - the garlic harvest. After starting on Saturday with a 
great crew of community volunteers, we continued, whenever 
our daily harvest was done and we had more than three people 
available.  The digger bar now sunk easily into the soft soil, and 

the bulbs could be pulled and brought up to the loft 
in the barn (needs to be dry for storage). On Friday 
afternoon we brought the last barrels upstairs. Then 
cultivated a few more rows of pummeled carrots.  
And crawled off to bed knowing that our big smelly 
beautiful crop was safe from the next water forecast 
for Saturday night.  It doesn't always go like this, 
but when it does, when we can calmly live in the 
razors' edge between water and no-water, we are 
simply thankful. 

We hope you enjoy the harvest, 

Your Farmer,
Dan
(for Karen, Zoe, Abbe, Ellen, Alex, Ben, and Jake)
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What’s new this week 

More Summer Crops! 

Hot Peppers: We grow a mix of spicy peppers 
to add some zest to your cooking. They range from 
mild (jalapeno) to hot (habanero). This week there are 
mostly hungarian hot wax and jalapenos and some 
poblanos. We should have these through September.

Eggplant:  We grow black Italian, pink Italian, and 
purple Asian varieties which usually give us an early 
blast in late July; They will be limited at first: Some 
of you saw this last week, the rest will get some this 
week. Then we look forward to them coming on 
strong from early August through September. Use 
them all the same way, but the slender ones are a 
special treat to grill.

Basil: We've been struggling with this crop outdoors for the 
past few years (downy mildew), but we have one BEAUTIFUL 
bed behind the barn which should give us all a limited amount 
of nice basil for about one week. We have seeded more and 
are keeping  our fingers crossed. For now - enjoy this pungent 
summer treat.

Lettuce: We are working hard to outsmart the deer (who fooled 
us and ate about 1000 heads in early July). The next crop is 
covered and we are going to harvest them a little small to make 
sure they don't "bolt."  We hopefully will have lettuce for many 
weeks to come.  
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Where does Karen come up with 
these? I don't know, but it is deli-
cious!! (check the website for more!!)

Puree cucumber, dill, hot pepper 
(if desired), yogurt and water or 
stock until smooth. Add salt and 
pepper to taste. Stir in barley and 
chill for at least an hour for best 
flavor (though you can serve right 
away). Place a few slices of cucum-
ber and a sprinkling of dill on just 
before serving. 

1 1/2 cups cooked and cooled barley or 
spelt berries 

(cook 3/4 cups of barley in 1 3/4 cup water 
by bringing to boil, turning down to sim-
mer with lid on and cooking until done - 
approx. 40 minutes)

1 cucumber, roughly chopped
1 clove garlic
1 Tablespoon fresh dill, chopped fine
1 cup plain yogurt
3/4 cup water or cold vegetable stock
hot pepper (optional)
salt and pepper to taste

Cold Cucumber, Barley, Yogurt and Dill Soup



Pic of The Week
Wednesday's Garlic Crew Gets The Job Done

How We Farm
 

Harvesting

After all of the crop planning, seed-
ing, planting, and tending of crops is done hopefully there’s 
something out there to harvest! It’s time to get the harvest op-
eration in gear – we load up the knives, 5 gal buckets, and the 
big black & red barrels and head for the field.

We make use of pickup trucks and wagons for all of our har-
vesting since our fields are sometimes up to 3 miles away from 
the harvest shed. One person (a manager at first, but an ap-
prentice as the season moves along) is designated the harvest 
manager for the week. It is their responsibility to make sure 
we have a plan for the week (what we need to harvest when to 
make sure all of our 500 shares are filled to the brim with fresh 
veggies!) The harvest manager moves the crew (our apprentices 
and a few stray teenagers are the harvest crew) to the field and 
back, ferrying people, buckets, and vegetables from field to 
harvest shed and back again.

Once in the cool of the shed, vegetables are washed and cooled 
in our well water and then packed in re-usable plastic lugs and 
into the walk-in cooler where they sit as close to 36F as we can 
get them. In this way we ensure maximum freshness for all of 
our perishable crops. Some crops (onions, winter squash, po-
tatoes, etc) are not washed, but brought to the greenhouse or 
root cellar for curing & storage.

We generally harvest on Monday, Wednesday, and Friday. 
Starting at 6am to make sure the greens & lettuce still have 
no “field heat” we begin cutting as the sun comes up. Brassicas 
(broccoli, cabbage, cauliflower, kale) comes next as they like it 
cool, but can be more tolerant of heat than lettuce. Roots (car-
rots, beets, turnips, etc) come next along with slightly heartier 
green veggies like scallions, fennel, celery, and leeks to round 
out the "wet crops" that want to be picked before 10 or 11am. 

After those, we start on the fruiting 
crops, which want to be picked when 
they are dry so as to avoid moving plant 
diseases around the field.  In the early 
summer that's zucchini, summer squash 
and cucumbers. As summer rolls along 
we add in peppers and eggplants. In the 
afternoons we pick tomatoes or whatever 
other fruits we haven't gotten to in the 
morning. In the spring we might harvest 
from 6am until about 10 or 11 and by 
early summer it takes us until noon. By 
the time August rolls around, we need 
almost the entire day to finish the har-
vest as we sort the tomatoes in the cool 
of the farm shop and finish by 5pm. By 

the end of the day, at the height of the season over 2000 lbs of 
vegetables are packed and cooled and ready for distribution the 
following day. Then we wake up the next morning (Tuesday, 
Thursday, and Saturday) we pick sweet corn at 6am so that it 
has peak flavor and is ready for our CSA distribution later on 
that same day. 

Special Thanks
 

to Rosie Dinsmore

For designing & painting our new bathroom mural.  
It's not quite done yet, but you need to see it to believe it!


