
 Itõs been another busy week here at the farm. Mother Nature blessed us 

with one -tenth of an inch of rain last Friday night. What a tease! The 

surface soil was all that got wet. By 10 am on Saturday you would never have guessed it rained. 

Soé... we keep irrigating.  [Yeah!! It finally rained Tuesday night. This four-tenths of an inch will 

allow us to take a short break from irrigating]  

The worst thing about the constant need to irrigate is the worrying -what if something in the 

system goes wrong? What if the pump fails, or the well runs dry, or what if an electrical failure 

occurs in the well pump circuitry, as was the case recently. Now this last episode of panic was 

fairly easily remedied but it gets a farmer thinking about how reliant he is on this one 

component of the farm. Itõs scary to ponder having to replace a large piece of equipment in the 

middle of the season. We have so many different, but all crucial, pieces of equipment that may 

not look too impressive on their own but are worth their weight in gold to the whole operation.  

Interesting observation we had the other dayé. even the weeds are having a tough time with 

this dry, mild weather. Of course we keep right on weeding what is popping up but with some 

difficulty. The combination of our heavy clay soil and no rain creates a hard soil that at times 

feels like it was baked in a kiln, So imagine trying to pull weeds (including the root system) out 

of that! Even our cultivating tractors have a hard time digging beyond an inch or so.  

We hope everybody has been eating their greens. How can you have any pudding if you donõt eat 

your greens? The mild to cool weather has been great for our lettuces, spinach, and peas. These 

are all crops that do best early in the season. In fact, in past growing 

seasons we are all through passing spinach by mid July because it has a 

tendency to bolt quickly (go to seed) when the temperatures rise. So we 

hope you all consider the large quantities of greens a treat and not a 

burden. Your farmers are eating their share too!  

Rare Earth News  

Whatõs in the box 

today?  

Dill  

Kohlrabi  

Salad Mix  

Radicchio   

Turnips  

Scallions 

Snap Peas 

Spinach 

Summer Squash 

Staking and trellising of our tomatoes is a 
very important process which helps to 
support plants upright keeping the fruits off 
the ground. We need some warmer weather 
to get these guys producing for us.  
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The swallowtail caterpillar is a beautiful creature. That is 

unless your growing fennel & dill.  Then there a problem. Their 

exclusive diet consists of the tops or òfronzeó and can con-

sume an entire plant within just a few days.  To control the 

caterpillar with out a pesticide we stroll the field frequently 

to look for them and remove them off the plant by hand.  
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Dill  

Freshly cut, chopped leaves enhances the flavor of dips, herb but-

ter, soups, fish dishes, and salads.  The link below is from 101 cook-

books blog site . Itõs a zucchini recipe calling for dill. If you donõt 

use your dill right away save it (by freezing or drying) for when the 

zucchinis are in season which will be in another couple of weeks.  

http://www.101cookbooks.com/archives/zucchini -ricotta -cheesecake

-recipe.html  

Here are a couple of more recipes using dill.  

 

     

Fish & Noodles  
         -a popular Vietnamese recipe  

1/2 pound thin noodles  

2 tablespoons Nuoc Mam (fish sauce)  

1/2 teaspoons turmeric  

2 teaspoon ground ginger  

2 teaspoons powdered garlic  

1/2 teaspoon pepper  

 

Cook noodles according directions on package, then divide into four serving bowls and set aside.  

In a bowl, combine Nuoc Mam, turmeric, ginger, garlic, pepper and 1 tablespoon of the oil, then add fish and stir until all t he 

pieces are coated. Place in a refrigerator and allow to marinate for 30 minutes.  

Heat remainder of oil in a wok or heavy frying pan until beginning to smoke, then stir -fry fish for 2 minutes. Remove from 

the heat, then stir in onions and half of dill.  

Top noodles in each bowl with fish, then cover with remaining dill and basil, then sprinkle with peanuts and serve with Nuoc 

Cham sauce and serve immediately.  

 

Poached Eggs on a bed of Vegetables  
         -from òThe Enchanted Broccoli Forestó cookbook  

1 Tbsp butter  

1/2 cup minced onion  

A handful of mushrooms, sliced  

2 small stalks of broccoli (about 2 cups, chopped)  

1/2 tsp. salt  

Lots of fresh black pepper  

A few dashes of cayenne  

1/2 tsp each: basil and dill weed 

  

In a large 10ó cast iron skillet, begin cooking onion in butter over medium heat. After a few minutes, add the mushrooms, 

broccoli, and salt. Continue to cook and stir about 5 minutes. Add herbs, bell pepper, and tomato. Cook and stir 5 minutes. 

Stir in spinach and sour cream, and turn the heat up to medium -high. With a large spoon, indent 4 little beds for the eggs.  

Break the eggs into their beds. Cover, and poach about 5 minutes, or until just set. Bring to the table, and serve immediatel y. 

2 tablespoons vegetable oil  

1 pound fish fillet, cut into medium pieces  

1 cup chopped green onions  

1 cup chopped dill   

1/2 cup chopped basil  

4 tablespoons roasted peanuts, chopped  

1 small red or green bell pepper, diced  

1 medium tomato, chopped  

1 cup freshly -chopped spinach 

1/4 cup sour cream  

4 large eggs  

http://www.101cookbooks.com/archives/zucchini-ricotta-cheesecake-recipe.html
http://www.101cookbooks.com/archives/zucchini-ricotta-cheesecake-recipe.html


Baked Kale Chips  
 

Crop Progress Report  

Tomatoes (Greenhouse). Tomatoes sizing up. Some are ripening. Approximately 

one more week for a full delivery.  

Spinachñ more in the field for next week!  

 Green BeansñBeans are in bloom and should start setting  pods in another 1 to 

2 weeks. 
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Asian Coleslaw 
        -from Richard Palm, Pastry Chef at the American Club  

 

2 kohlrabi , peeled and shredded  

2 carrots, peeled and shredded  

3 red radishes, cut into small julienne  

1 Tbsp. Honey 

2 Tbsp. Rice wine vinegar  

¼ tsp. sea salt  

3 Tbsp. Olive oil  

2 Tbsp. Roasted sesame oil  

¼ tsp. chili paste  

1 Tbsp. Minced cilantro  

 

 

Mix kohlrabi, carrot and radish together in med. Bowl. Set aside.  

Whisk honey, vinegar and sea salt together. Add oils, cilantro and chili paste. Mix well.  Pour the vinaigrette over the 

vegetables and serve. Chill first if desired.  

 Radicchio 

In todayõs box youõll find a head of radicchio. Radicchio is a mildly bitter tasting 

leafy vegetable. It is actually an Italian Chicory.   The variety we grow is a radic-

chio di Verona which looks like a small head of red lettuce  This vegetable is very 

popular in Italy and has gained in popularity in the United States over the last few 

years. It can be eaten raw with just a bit of olive oil and salt, as well as mixed into 

a variety of salads.   You may also see it on menus grilled or roasted or combined 

into other dishes such as risotto.  

Nutrition  

A 1 cup (shredded) serving of Radicchio has 9.2 calories It is high in magnesium, 

potassium,  has  10.8 I.U. of vitamin A.  
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Meet Our Egg Washing Machine  

 Lucas has been our human egg washing machine for the last several 

summers. Washing up to about 30 dozen eggs per hour, each egg is 

individually inspected for defects before theyõre put into their cartons. 

Tedious and repetitive indeed says Lucas but heõs assisted by a great 

sound system in our egg room to help relieve the monotony.  

A Small taste for Turnips  
      

We had a small crop of turnips for our early season. The 

dry weather left the size of them rather small. This is one 

vegetable that definitely needs the right recipe to enjoy. 

Hereõs one to try. 

Turnip & Zucchini Skillet  

1 1/4 cup cubed turnips  

3/4 cup zucchini , 1/2 -inch slices  

1/2 cup broccoli florets  

2 to 3 tablespoons chopped onion, or scallions  

1/2 to 1 tablespoon butter  

1/4 teaspoon dried, crushed basil  

1 small tomato, seeded, chopped  

1/4 cup shredded cheddar cheese  

Combine all ingredients, except tomatoes and cheese, in a skillet. Add one tablespoon of water and season to taste. Bring to 

boiling; reduce heat. Cover; simmer 8 to 10 minutes or till tender. Uncover and cook until liquid evaporates. Stir in tomato;  

heat through. Remove from heat and top with cheese. Cover and let stand until cheese melts. Serves 3.  

Adapted from òBetter Homes and Gardens, New Cookbook,ó 1989. 

Curried Peas 

3 lbs fresh green peas  

2 Tbsp. chopped onions, or scallions  

2 Tbsp butter  

2 Tbsp flour  

1/2 tsp curry powder  

1/4 tsp salt  

1 1/2 cups milk  

 

 

Shell and cook peas. Cook and stir onion in butter in 1 1/2 quart saucepan until 

tender; remove from heat. Stir in flour, curry powder and salt. Cook over low 

heat, stirring constantly, until mixture is bubbly; remove from heat. Stir in 

milk. Heat to boiling, stirring constantly. Boil and stir 1 minute.  Gently stir in 

peas; heat through. 4 servings.  
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Dill  

Our work crew cutting and bunching dill for to-

dayõs delivery. Dill has a variety of great uses, 

but most of all we like to put it in salads. Finely 

cut it up and mix it in with your salad mix thatõs 

in today's box, and youõll love it. If you donõt 

seem to like eating dill Debra Jo has a sugges-

tion. òJust smell itó 

Summer Squash 

We started sizing up our Summer squash field and decided we should make today our first delivery. After we got 

started we ended of having to pick a lot of small ones to make the count. Small indeed but itõs a nice way to intro-

duce this vegetable for the start of the squash harvest season. If your disenchanted  by the size just wait. Sum-

mer squash harvest is a daily routine. Under the perfect conditions they can double there size over night. Hold 

on, bigger ones are on the way!  

Take notice of photo above. We ended up with these specialty  zucchinis  called òGeodeó by a seed company error 

and so now we plan to use them. We have a variety of other summer squash so if you donõt already know from ex-

perience, they all taste the same.  They can all be used in any recipes that call for summer squash. Weõll be pub-

lishing some of our favorite recipes in the upcoming newsletters. If you have any favorites youõd like to share 

with everyone send them to us.  


