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What s i n th

Beets
Broccoli

Carrots
Kohlrabi

e * Rare Earth News

Scallions

Summer Squash

Turni C . . . . .
P A Kohlrabi still in the field in its full form awaits harvesting for this
weeks delivery.
Greetings!
Everything is doing great at the far m, and we hope youdre
which has had a dramatic effect in plant growt h. Wedr e 4

crops are still on our list of things to do in addition to harvesting food for the boxes. Weeding is still one task that is
taking a lot of our time every day in order to keep all crops in good condition. Thankfully we have a great work force to

lend a hand in keeping up with all that needs to be done. Have a great week everyone!

Steve & Debra Jo
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spent scouting our flelds for insect populatios
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Crop Progress Report

¢+ Bush Beans, Green and YellowA About 2 weeks away

¢ Garlicd Harvest has begun. Will take two more weeks to get it prepped and cured.

Carrots

Among the staple vegetables of a lo-
cally-focused Wisconsin kitchen is
this versatile root vegetable. | al-
ways keep carrots on hand in the
fridge for chopping into sticks for a
quick, crunchy snack and for grating
over a salad of mixed greens. Car-
rots, both fresh and stored, turn out

a lovely soup for the cold days of win-
ter.

Carrots store well wrapped in plastic
and stored in the crisper drawer of
your refrigerator - most of us proba-
bly know this. But did you know that
carrots harvested in the late fall
keep the entire winter if stored prop-
erly? This vegetable is one of the few
crops a Wisconsin grower can store
for cold weather consumption without
the fuss of processing. Here at the farm we store our own carrots for personal use until early spring. We get real joy

from eating home grown carrots in the middle of March! If you are interested in long -term storage just ask us or do some
research on -line.

Carrots lose their appeal when overcooked. Try steaming them for 5  -10 minutes or sautéing ¥4 inch coins in olive oil and
butter with a little minced mint or ginger. Carrots are an excellent addition to tomato sauces and soups. Add grated car-

rot to your favorite recipes before pureeing. The first carrots were purple and yellow. Orange carrots did not show up un-

til around the 16 ™ century. Presently, you can buy carrots in all shades: yellow, red, purple, white. Carrots are high in beta -
carotene, lutein, fiber, calcium and potassium.

Lentil Carrot Burgers

1/4 cup scallions; finely chopped
1/4 cup Grated carrots

1/4 cup Water

3 cups Cooked lentils, mashed

2 Tbsp. Fresh parsley ; chopped
3 Thsp. Tomato paste

3/4 cup Bread crumbs

salt to taste

oil for frying

Cook the onion and carrot in the water until tender, about 10 minutes. Drain of excess water, then combine the onion and
carrot with the remaining ingredients except oil. Form into patties and fry in a lightly oiled frying pan until browned on
both sides and heated through, about 10 minutes.




Beets

Poor beets! Always getting
picked on, noses flaring up at
the mere mention of their name.
Are you one of those beet -
haters? Maybe vy
beets prepared properly. Their
robust, earthy flavor sometimes
needs softening with a sweet
and sour combination of other
ingredients. In the Midwest
beets are often paired with tart
apples and a sweet dressing.

We all should really applaud
beets for the wonderful storage

capacity they offer. Beets,

when stored properly will keep
unt il l ate wint ¢ff
recently that | realized how |
good our raw, grated beet is on || Professional hand harvesters Martin Christiansen, Sue Henkel, Brad
salads, especially in February
when thereo0s no

Ll\pnrggsstsoril, kl)?lel?elcqayPupg, fand Kelly Getschman working on a cool

harvesting a fresh beet! morning day to harvest our first crop of red and golden beets.

No need to peel our beets - just .

give them a good scrubbing. By Beets Livingston

keeping the skin intact, the beet _ e
juice is sealed inside for the -Recipe from Brad Liy

cooking process. Wrap whole
beets (its long root and 2 inches
or less of the tops in tact) in 1-2 scallions

aluminum foil and bake at 400 |[1-2 cloves garlic or similar amount of spring garlic
degrees for approximately 1
hour. Once beets have cooled
the skins will easily slip off and 1 teaspoon apple cider vinegar
the beet can now be chopped, ||salt and pepper to taste
sliced, etc.

2-3 cups cubed beets (skins left on)

1 tablespoon olive oil

Beets are high in Vitamins A and

C, dietary fiber, iron, manganese
and potassium among traces of ||and cutscallion into thin rings. Once beets are cool toss with all ingredients. Refriger-

Boil beets no longer than fork tender. Drain water and allow beets to cool. Mince garlic

other minerals. ate overnight for best flavor.

Tomatoes are Right Around the Corner

The first tomatoes from our greenhouse are now starting to ripen. Today we passed just a few using our cycling procedure
(See page 5) . We will continue with this first cycle of tomatoes until everyone has had the same equal amount. Ripening
should increase in another week or two enabling us include them for everyone on the same delivery.

Last year with the devastation to our tomato crop caused by
first time ever to begin a disease prevention program by using a fungicide. Both greenhouse and field grown tomatoes will
be sprayed. I't would be best to wash your tomatoes before g
rial, but either way we feel it would be a good idea to wagp
out this link: http://www.nysipm.cornell.edu/publications/blight/



http://www.nysipm.cornell.edu/publications/blight/

Patty Pan squash (left), and a variety of zucchini summef|squash (right) are just starting to flush.
More to come! Trying to find summer squash recipe. Usg the goggle search engine on our website.
Her e ds http:l/rareedrthfarm.com/Recipes.htm




