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I have to admit that not much farming 
has happened over the past week.  The July 
4th holiday was a big family reunion for us.  
Both of my daughters flew in for the 
weekend, one from Seattle and the other 
from Georgia.  Aunts, uncles and cousins from 
all over the country descended on my mom’s 
house, which is just up the road from us.  We 
spent way more time socializing than farming. 

This week turns out to be a big 
cucumber week!  We have 5 different 
varieties producing this week.  The Asian 
cucumbers are grown trellised in the high 
tunnel.  Those are the pictures to the left and 
above.  The variety Tasty Jade is show in the 
top picture.  This week’s box contains enough 
of the smooth-skinned cucumbers to make a  
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¶ Cucumber s:  These are Asian cucumbers, mostly seedless and burpless.  The kind 
found wrapped in shrink-wrap in the grocery store.  Store in a plastic bag.  This 
week thereõs enough to make a small batch of Refrigerator Dill Pickles!  See the 
recipe on page 3. 

 
¶ 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 will be stronger than whatõs in the grocery too. 
 

¶ Tomatoes:  Red and Yellow this week.  Some of them need to ripen just a bit 
longer.  Set on a counter, out of the sun.  Never, never refrigerate tomatoes. 
Chunk tomatoes, sliver some basil, toss with balsamic vinegar and a pinch of 
brown sugar, throw in some fresh mozzarella chunks for tomato salad.  Add some 
cubed stale bread for a Tomato-Bread salad. 
 

¶ Zucchin i & Summer Squash:   Slice, saute with garlic and onions.  But, you can 
do whatever you want with it! 
 

¶ Cabbage: Sweet, tender and delicious.  We love cabbage sliced thinly then 
sauted in butter and sprinkled with just a smidgen of sugar (or not).  Even my 
kids love this and itõs hard to make enough. 

 
¶ Lemon cucumbers: This is an heirloom cucumber.  We prefer them on the small 

side and think the flavor is brighter.  Let me know what you think of these this 
week.  Use these as you would any other cucumber, expect for pickles ð too many 
seeds. 

 
¶ Beets:  Beets with their greens.  The greens are delicious sauted and used pretty 

much like you would any other wilted green, and they taste like beets.  Hereõs a 
great recipe for Beet & Onion Salad.  Of course, you can add a couple of those 
garlic scapes, chopped for the garlic in this recipe. 
 

¶ Sweet Basil:  a staple for summer.  What isnõt enhanced by the addition of basil?  
Do not refrigerate this herb.  Leaving the fresh herb sealed on the counter is 
sufficient.  Try this recipe for Basil Pesto and for winter use, put the pesto into a 
jar and freeze. 
  

From our farm to your kitchen:  
Now What? 

http://www.salemroadfarms.com/recipe/849
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batch of refrigerator dill pickles.  I prefer to 
pickle with the asian cucumbers because of 
their very small seed cavity.  If you’d like 
enough to can your own pickles, let us know. 

I really wanted to be able to include a box of 
blueberries in today’s delivery, but the birds 
and deer have done a number on the 
blueberries.  I barely found enough this 
morning to add to the boys’ yogurt.  Not 
being in the patch daily let the birds think all 
the blueberries were theirs!  Saturday 
afternoon, a deer was in the yard grazing on 
bushes – just like she owned the place.   

 

The potatoes that have been planted, hilled 
and hilled again are looking pretty good.  
They are dry-farmed (without irrigation) and 
could sure use some rain.  But, since the 
alfalfa is being cut this week, the rain needs 
to hold off at least until it’s baled.I hope you 
have a terrific week and enjoy this week’s 
selection. 

Brent, Suzie and the boys 

 

Refrigerator Dill Pickles  
 
Cucumbers (sliced 1/8» to 1/4» thick) 
1 c. white vinegar 
1/4  c. canning salt (non-iodized) 
1/4  c. sugar 
Dill, garlic, onion 
 
Put dill, garlic and onion in the bottom of a jar big 
enough to hold the cucumber slices. Fill with 
thickly sliced cucumbers. Add vinegar, salt, and 
sugar and fill jar with water. Shake jar very well to 
mix the salt and sugar. Refrigerate. Continue to 
shake jar well for next 5 days.  Enjoy! 
 
 

Young Farmer Funnies 
 

What does an agreeable pickle  
always say? 

 
I relish the idea. 

 

What do you call the pickle that 
got run over on the highway? 

 
Road dill. 

 
 


