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Tomatoes! These
photos were
taken in  our
greenhouse  on
July  4th. The
tomatoes  are
just starting to
ripen up. It could
be another two
weeks before we
can get enough
for a full
delivery.
Meanwhi |l e
cycle the few
that ripen early.
If your pick up -
l ocati on
chosen for this

weekds C
tomatoes  then
just be patient
they will arrive
soon!

What ds i n
today?

Kale
Kohlrabi
Lettuce
Parsley
Radishes
Scallions
Snap Peas

Strawberries

Itdés been over a month now since wedv
rain. We are definitely in a drought
start getting rain soon. Vegetables need about an inch of rain per week to
maintain a good growth rate. Unfortun
these dry spells a lot of irrigating is required to keep everything growing.

Another challenge brought on by drought conditions is insect pressure. Like
humans, all insects need to maintain hydration. So in dry times the only way

for insects to acquire liquids is by devouring more leaf tissue. | wanted to

mention this to everyone because the Kale we harvested this week has been
munched on by insects. At this stage
anything on the plants for insect cont
The use of kale being primarily used in cooked recipes at least offers a

little advantage knowing
that any visual defects by insect knawing, once
cooked for the most part disappears. We hope
everyone will overlook the blemishes knowing the
only alternative to eliminating holes on certain
crops is more spraying. Something we feel is not
what our members want us to do. We strive to
keep insect damage to a minimum on all our food,
but sometimes it gets away on us. Especially
when i tds brought on
conditions that can make it impossible to remedy
with the type of insect controls we use. One
thing for certain, is visual defects on fresh produce has no bearing on its nutritional value. Honestly
we dond6t I|ike to see our crops get eaten up by
at ways to do a better job growing food as we do with little or no use of chemical insect controls.

b u

Thereds a pretty hefty amount of kale in todayods
avoid getting totally devoured by insects. Kale freezes well without any extensive preparations other
than removing the stems and placing it into a freezer container. Good Dining!
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These pictures of Steve were taken as he prepared to recover and rein-
stall honeybees that left the hive (called swarming). Triggered by the
queen leaving the hive, the worker bees follow her and when she landed,
in this case a branch, the workers formed a shield completely around

her (right). The total cluster of bees on this branch where estimated

to weigh close to three pounds. That means somewhere around 18,000
bees. Wow!

Parsley Salad with Parmesan
-from Vegetarian Cooking for Everyone, Deborah Madison
2 % cups parsley leaves
1 Tbsp chopped marjoram
1 Thsp chopped mint
Salt and freshly milled pepper
Lemon Vinaigrette (recipe below)

Thin shavings of Parmesan or dry Jack

Pluck the parsley leaves from the stems, then wash and dry well. Toss with the herbs, a few pinches salt and pepper to taste,
then with a few tablespoons vinaigrette or enough to coat lightly. Serve covered lightly with thin shavings of cheese.

Lemon Vinaigrette

2 Tbsp fresh lemon juice

1 tsp finely chopped lemon zest

Salt and freshly milled pepper

1 shallot, finely diced

5 Tbsp extra virgin olive oil or to taste

Combine the lemon juice, zest, 1/4 teaspoon salt, and shallot in a small bowl. Let stand for 15 minutes, then whisk in the oi
and season with a little pepper to taste. Taste and correct the balance, adding more oil if needed.
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Green Smoothie
1 banana, thickly sliced, frozen
2 cups chopped kale
1 tablespoon flax seed meal (optional)
1 tablespoon coconut oil (optional)
1/4 cup milk

1/3 cup orange juice

Place the banana, kale, flax seed meal, and coconut oil into a blender, pour in the milk and orange juice. Cover, and pureeu  ntil
smooth; serve.
Baked Kale Chips
-submitted by work share member Stef Kaye
1 bunch kale
1 tablespoon olive oll
1 teaspoon seasoned salt
1. Preheat an oven to 350 degrees F (175 degrees C). Line a non insulated cookie sheet with parchment paper.
2. With a knife or kitchen shears carefully remove the leaves from the thick stems and tear into bite size pieces. Wash
and thoroughly dry kale with a salad spinner. Drizzle kale with olive oil and sprinkle with seasoning salt.
3. Bake until the edges brown but are not burnt, 10 to 15 minutes
More Kale Recipes
I f youdbre ever stildl in need of findin|g
thereds a | arge number of personal bl ofg

One blog site we found that has some great recipes for a lot of the food we
grow is called, 101 Cookbooks. They have a fair number of recipes for kale.
Check it out! http://www.101cookbooks.com

For a listing of food blog sites check out:  http://www.foodblogblog.com

g Crop Progress Report

g Tomatoes (Greenhouse). Tomatoes sizing up. Some are ripening. Approxi-
<> mately two more weeks for full delivery.

Kohlrabifi First picking this week. More to come.

Debra Jo cultivating the sweet corn
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A Great Day for a Walk in the Corn

Lucas Young applying certified organic fertilizer to

our corn crop at the perfect time. Corn needs a
tremendous amount of nit
growth cycle. Instead of broadcasting fertilizer

over the entire field, Lucas applies it right at the

base of each plant so the nutrient is concentrated

right at the perfect spot. As you can see by the
height of the plants wedl
first harvest which we predict will be towards the

end of August.

Braised Kale

with Pinto Beans and Pancetta
-from Colette Russo
2 cups finely chopped red onion
% cup chopped pancetta (about 1 ounce)
3 garlic cloves, minced
11 cups chopped kale (aboutl 1/14 pounds)
% tsp freshly ground black pepper
Ya tsp salt
1 (15-0z) can pinto beans, rinsed and drained

1 (14-ounce) can less-sodium beef broth

Heat a large Dutch oven over medium -high heat. Coat pan
with cooking spray, add onion, pancetta, and garlic; sauté

5 minutes or until pancetta browns. Stir in kale, pepper,

and salt. Add beans and broth; bring to a boil. Cover, re-
duce heat, and simmer 15 minutes or until kale is tender.
Uncover and cook 10 minutes or until liquid almost evapo-
rates. Yield: 6 servings.

What is it? I f youdre in question about t Kohfabiu Althcugha | (e
the tops on the kohlrabi pl ant are edible, itds]| g
base of the plant. ltds great to eat raw with ylou
and salt. |1 f the skin is tough you can peel the

some recipes for this vegetable with the next delivery of kohlrabi.




