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¢CKAAd 2SS
Cucumbers
Broccoli
Tomatoes
Garlic
Zephyr Squash
Zucchini
Red Raspberries
Cauliflower
Kohlrabi
Cabbage .
Green Onions lt’s with sad heart

Miami intern and now employee, Jason
pictured above. He began helping us out last
February through a class at Miami called Food
l dentity and Pol i ti
sure exactly what they talked about, one of
the goals was to get the students out into
society and learn about food issues, among
other things. We had two interns and Jason
was one of them. Once a week from February
through early May he volunteered on the
farm for two hours per week. He was such a
pleasant person to be around and excellent
farm help that we invited him to help us out
after he graduated.
a firm in Cincinnati, doing just what he
wanted to do. Jason spread spoiled hay

continued on page 3




From our farm to your kitchen:
Now What?

Cucumbers: These are Asian cucumbers, mostly seedless and burpless. The kind
found wrapped in shrink-wrap in the grocery store. Store in a plastic bag.

Broccoli: The broccoli is producing more side shoots! Bite-size and delicious.
Fresh from the farm broccoli has superior flavor, so enjoy.

Garlic: To store the garlic, place in a cool, dry location (I use the basement.)
The garlic will be usable into winter. Expect the garlic flavor to intensify as the
garlic ages. It wi || be stronger than w

Tomatoes: First of the season out of the high tunnel. You can see the plants
when picking up your box. Look down the aisle of the high tunnel. Some of them
need to ripen just a bit longer. Set on a counter, out of the sun. Never, never
refrigerate tomatoes.

Zucchini & Summer Squash: Such a versatile vegetable. See the list on page 3

for ways to use Zucchini and Summer Squash. One of our famil yods
is for this Mock-Apple Cobbler. Ther eds a Zucchini Bread
The recipe is on page 3. Of course, you can do whatever you want with it!

Caulifower : St ore i n the refrigerator.-growht o1l |
caulifl ower generally has the purple tin
the commercial guys get around that.

Kohlrabi: Di d you find it? |l tds the vegetabl
I's this?é6 A member of t he Hlungps bprebea f a mi

kohlrabiraw --j ust sl i c¢c e abmgdod saatéd. The ledves are edible
like a collard green.

Red Raspberries: these are very delicate and will not store well. Enjoy or
freeze.

Cabbage: Sweet, tender and delicious. Shred then stir in REAL Mayonnaise (not
| ow fat or fake!) and a bit of swugar. I


http://www.salemroadfarms.com/recipe/934

Zucchini Bread

3 eggs

1 c. oil (or % c. oil and % c. applesauce)
2 c. sugar

2 c. grated zucchini

3 c. flour

1t.soda

1t. salt

3 t. cinnamon

% t. baking powder

2 t. vanilla

Mix eggs, oil, sugar and grated zucchini. Add the
rest of the ingredients. Divide batter into two
greased 9 x 5 x 2" |
325 F.

This is a super -simple recipe.
Sometimes, | will eliminate the oil

entirely and use 1 c. applesauce. Shhh!
No one knows. This bread freezes really
well too. | make lots of bread  in the
summer, vacuum pack it and then

freeze. What an awesome treat long after
zucchini season is gone. We also like
this toasted an d spread with cream
cheese. My kids are not nut fans, but if
you are, add %2to 1 c. chopped nuts  at
the end .
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mulch on most of the walking paths
between the plastic rows. We will miss
his willing heart, but are excited for his
big step into the future. Thanks for all
your hard work, Jason!

Believe it or not, the final tomato
plants got into the ground this week.
Brent went to Oxford Farmers Market
Uptown alone last Saturday morning
giving me the gift of unexpected time
to really buckle down and work. There
are just a few more peppers left and
the eggplants were finished on
Monday. Many of the potatoes were h
and-weeded this week and all of them
were hilled up and re-cultivated. Now,
if we can just stay one up on the
Colorado Potato Beetles (see page 4)
we will be in good shape. Chores on
tap for next week include weeding the
rest of the potatoes and tying up
tomatoes, peppers and cucumbers. | t
also time to start fall crops in our
seedling trays for transplanting at the
end of July! This summer is flying by.
Enj oy this wlkeek’s

Brent, Suzie and the boys
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An inte resting
article on Potato
Bugs from
September 1950.

LIFE CYCLE
The Colorado Potato Beetle overwinters in

the adult stage a few inches beneath the soil

surface. In the spring the one -half inch

beetle emerges from the soil and searches IJ

for a suitable host. Once a suitable host has N/
been located, the beetles feed, mate and lay Click here

their eggs on these plants. The yellowish -
orange eggs are deposited on the undersides
of leaves of host plants and nearby weeds.
Over a4 85 week period, each female beetle
lays eggs in batches of 20 ¢ 35. A total of
400 0600 eggs may be deposited by one
female. The eggs hatch in 4 & 10 days,
depending on weather conditions. The newly
hatched red and black larvae immediately
start feeding on th e host plant. The larvae
which are hu mpbacked in appearance with tw
lateral rows of black spots and range from
tan to pink to red in coloration, feed for 2
weeks before crawllng down the plant
oty th eyt p'constr o small
0|I and pupate The insect

gin a 'n'e_w.ge e |
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http://images.library.wisc.edu/History/EFacs/GerRecon/omg1950Sept/reference/history.omg1950sept.i0033.pdf

