Rare Earth Farm August 20th, 2009 www.rareearthfarm.com

What s i n the

Bush Beans

Carrots

Green Cabbage

Cauliflower, purple & white

LR 0 e . ]

Garlic :
This image was captured just prior to cutting the basil you received in last weeks box. Growing basil under
Lettuce a canopy like in this greenhouse protects the plants from harsh weather. The result is a much more tender
and flavorful leaf.
Bell Pepper

Summer Squash

Rare Earth News

Tomato

Here we are today with our tenth delivery for the season. At this time of the year the work is constant. Long hours is the

only way to pack what has to be done into a days ti me. The
OWhat ds next ?6 Webre pretty pleased with the progress of o
thing is currently in a catch up mode. Assisted by the warrn

tremendous comeback. So for the next couple of months needless to say we have our work cut out for us.

We expect your work load over the next couple of months will be ramping up in an attempt to prepare and consume all this

seasonal food. Whet her ités preparing a meal for the dayntof
your time too. We truly appreciate the time you take in do
ment. Thank you for your enthusiasm and you all deserve otw

Steve & Debra Jo

[

Salsa Festival Tentative Date Announcement

We | | itds not official yet but we thought it would be beding
on our roma tomatoes and so hopefully by then theydl | Sépember
19th at 2:00pm. We wi | | have all the details in one of our upcoming
mato progress.

For those whodve never attended this event before itds a da

our harvested tomatoes, peppers, and onions. Batches are big enough to enjoy fresh salsa, with plenty left at the end of the
day to take home for either canning, or fresh eating throughout the week.
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These pictures are representa-
tive of our entire outside crop of
tomatoes. The size and set look
dlgreat , but they
Wedre just hopin
warm weather for the rest of
August and throughout Septem-
| ber.

Dill and Celery Seed Coleslaw

-Hobby Farm Home Magazine 2008

1 Ib. Cabbage, shredded 1/3 cup granulated sugar

1 cup green, red, yellow bell pepper 14 cup white wine vinegar

(whatever combination you prefer or is available), 1 tsp. celery seed

thinly sliced 1 tsp. dill weed (fresh or dried, more or less
1 medium sweet onion, cut in half vertically, then thinly sliced to taste)
1/3 cup canola oil ¥ tsp. salt

In a large bowl, layer the cabbage, bell pepper and onion . In a saucepan combine oil, sugar, vinegar, celery seed, dill, and
Bring to a boil over med -high heat and boil for 2 minutes. Pour the hot dressing over the vegetables. Cover tightly and refrig-
erate for at least 4 hours before serving. Serves 6 Will keep for two weeks in the refrigerator.

salt.

Stir - Fried Green Beans with Lemon, Parmesan, and Pine Nuts

11b. fresh green beans, preferably thin French green beans 1 tsp. lemon zest
1 1/2 T olive ail (or less, depending on your pan or wok) 1T freshly grated parmesan
2 cloves whole garlic 1/4 cup pine nuts, toasted in hot pan 1 -2 minutes

1 T lemon juice

Trim ends from green beans. (I do this by gathering a handful, then standing them up on the cutting board while holding
loosely so the beans all line up, then trimming the end. Turn over and repeat with the other end.) Cut beans into pieces abou
2inches long.

Put beans into glass bowl, cover with saran wrap (cling film) and microwave on high 2 minutes. While beans microwave, zest
the lemon and squeeze the juice. (You will not need all the juice, freeze the extra to use later.)
In a dry pan, toast pine nuts over high heat 1 -2 minutes, until they barely start to brown. Set aside.

Heat oil in wok or large frying pan over high heat. Add garlic cloves and stir fry about 1 minute. (This is a Chinese cooking
technique called seasoning the oil.) Be sure not to brown the garlic or it will taste bitter. Remove garlic and discard. Add
beans and stir -fry for 2 -3 minutes, or until beans are barely starting to brown but are still slightly crisp.

Lower heat, then pour lemon juice over beans, and stir beans a few times. Turn off heat, then sprinkle lemon zest and parme-
san cheese over beans and stir again.
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Crop Progress Report

-Field tomatoes are sizing up. Depending on weather conditions harvest could begin in 2 to 3 weeks.

-Fennel. Bulbs are continuing to size up. Maybe next week for our first delivery

-Sweet Corn. Tassels up and cobs starting to form.

tember.
-Cantalopes. Fruit sizing up well. Full ripening will take a solid two weeks.
-Lettuce. Lettuce in today's box completes our spring/mid summer harvest. Fall harvest begins in another 3 to 4 weeks.
-Zucchini. Next week will be the last zucchini delivery for the season.

-Garlic. Todayds delivery wild.@l be the only for the season

%
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-Carrots. First spring plantings harvested and distributed. Fall carrot harvest will begin the first or second week in Sep- %
X
X
X
X
&
to replanting for next season. %
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Potato and Green Bean Salad

2 pounds red -skinned potatoes, scrubbed and cut in 1 -inch pieces 1 tablespoon dill relish

11/2to 2 cups green beans, steamed until tender and cutin 1 -inch lengths 1 tablespoon lemon juice

1/2 cup finely chopped sweet onion 2 tablespoons sour cream
1/2 cup thinly sliced celery 1 1/2 teaspoons chopped fresh or freeze
dried dill

1 clove garlic , mashed and finely minced

. . salt and pepper, to taste
2/3 cup mayonnaise, light or regular, or more, to taste

Put potatoes in a large saucepan and cover with water. Bring to a boil; reduce heat to medium -low, cover, and cook for 12 to
15 minutes, or until potatoes are fork  -tender. Drain and let cool completely. Place in a large bowl along with the green beans,
chopped onion, sliced celery, and garlic. Lightly toss to blend. Stir in 2/3 cup mayonnaise, relish, lemon juice, the sour cr eam,
dill, and salt and pepper, to taste. Add more mayonnaise, if desired. Serves 6 to 8.

Fried Cabbage w/ egg

-submitted by farm member Emily Lichina

Two tablespoons Sesame Seed oil
P One tablespoon Worcester Sauce

Half head cabbage, chopped
g PP Two teaspoon Oyster sauce

One tabl Soy S
ne lablespoon oy sauce Three medium/large eggs

Heat, on high, Sesame Oil in wok (or heavy stock pot), until almost smoking. Add chopped cabbage to Sesame Oil and stir until
cabbage is evenly coated. Let cook for 2 -3 minutes without stirring.  Drizzle Soy Sauce over cabbage, let steam one minute
than stir to coat. Drizzle Worcester and Oyster sauces over cabbage, let steam for one minute than stir to coat. Turn heat
down to Medium High and steam without cover for 5 -7 minutes, stirring occasionally.

-- The Fried cabbage is complete. Serve hot as a side dish. Or é

If you would like to add protein, slide cabbage to one side of the dish exposing bottom of pan turn heat back to high. Crack
three eggs into steaming liquid.  Mix eggs to scramble. Allow eggs to cook on side for at least one minute before incorporat-

ing the cabbage. ( Be sure to keep mixing the eggs as you would scram
cabbage on top of the egg scrabble and let cook for one minute. Toss the egg and cabbage together and cook until liquids

cook out. Serve hot.
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Herefs the bean beds where the green and yell ow wax beans ih
productive for another two to three weeks. These beds take approximately 4 1/2 hours to do a clean sweep with four people.
The entire length of the beds in view are 190 feet.

Green beans are an excellent source of vitamin C, vitamin K and manganese. They are also a very good source of vitamin A,
dietary fiber, potassium, folate and iron. In addition, green beans are a good source of magnesium, thiamin, riboflavin, niac in,
copper, calcium, phosphorus, protein, and omega -3 fatty acids.

Cauliflower Potato Curry
2 Tbsp. peanut oil

1 tsp each; curry powder, turmeric, cumin, dried thyme 1 mediumcarrot , chopped

Y, tsp cayenne pepper 2 slices fresh ginger root

2/3 cup chopped onion] 1tsp. minced garlic
2 cups cubed potatoes
1 cup vegetable ( or chicken) stock or water

Y. Ib fresh beans , chopped
1 Tbsp fresh lemon juice
salt and freshly ground black pepper

2 cups chopped cauliflower

Heat oil in deep skillet. Stir in dry spices. Add onion and garlic; cook over medium heat until tender. Add potatoes and stoc K,
cover, and cook 10 minutes. Stir in cauliflower, carrot, and ginger. Cover and cook 5 minutes. Stir in beans. Cover and cook 5
minutes, stirring often. Remove cover; continue to simmer until most of the liquid has evaporated.
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Boxes in this conditions donot nele

Thank you to everyone who has been promptly returning there

1. Collapse your box. These containers by their design will allow the box to be broken down without ripping the flaps. Once

the flaps are torn, especially on the bottom, it pretty mic
state they candt be reused.

2. Storeyourboxinacleanarea . Don6t store the box anywhere where theref:
wax coating when in contact with animal or human hair causes it to stick to it.

3. 'RQ-W XVH WKH ER[ IRU VRPH PDLQW H QIh&dbbdlePhoro s MFai\pranwtel BsRd-bublish this notice.
This box appears to have been used for part of a makeshift spray booth. If you have to use the box for an activity that
makes it un attractive or unsafe to transport food don-Giged b«

to transport food to your pick  -up location. Would you like your foods shipped in a box clustered with animal hair, or had
been used as a drop cloth for a painting project? Probably not. Thank you for reading this.




