CSA Newsletter

This Week’s Harvest

Cucumbers
Cherry Tomatoes
Tomatoes
Garlic

Zucchini & Summesquash

Peaches
SweetBasil
Onions
Green Peppers
Jalapeno Peppers
Sweet Corn
Artichokes
ShishitoPeppers
Sage
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Salem Road Farms

As | write this, it is raining and we are
incredibly grateful. The grass has not needed
mowing since the end of June. Some of the
pastures have withered and it has been
necessary to feed hay to the cattle. Plus, the
extremely dry weather has kept our hay fields
from growing, which means we will be short
on hay this winter as it is. Feeding hay during
the summer will cut into that precious supply.
Everything that goes into our grass-fed cattle
(with the exception of the kelp used as a
supplement and the mineral salt) is grown
here on the farm. We care about what our
family eats.

The photo above is from the cucumbers
in the greenhouse. The praying mantis
seemed to pose for the picture. To the leftis
a shot of the chickens. You can’t really see
what they’re doing, but three of them are
standing in a water pan. Normally, we don’t
think of chickens as water fowl, but these
apparently needed to cool off.

continued on page 3
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From our farm to your kitchen:
Now What?

Sweet Corn: This came from Scott Downing of Downing Fruit Farms. We weren& able to get
corn in the ground this year. Scott does use chemicals, but the sweet corn is NOT a GMO variety.
Did you even know you had to watch for that? Scott has an orchard in New Madison, Ohio and
grows the best apples and makes the best cider ever.

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
t han whatds 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 cucumbers. Add some
cubed stale bread for a Tomato-Bread salad. Good for breakfast, lunch and dinner! Cherry
Tomatoes 0 Six varities in a mixed bag.

Zucchini & Summer Squash: Slice, saute with garlic and onions. But, you can do whatever you
want with it! Lots of zucchini and squash recipes on the website.

Swiss Chard: Hered a link to a recipe for Swiss Chard Tacos.

Peppers: Slice and eat the green peppers! Or, see page 3 for freezing suggestions. There are 2
kinds of red peppers. The short, squat one is a pimento dvery sweet dslice and eat. The longer
one is an Italian Frying pepper. Dice and saute with onions, throw in some Italian sausage, or
maybe some fresh corn, cut from the cob.

Shishito Peppers: Thin-walled Japanese frying peppers. Definitely a customer favorite at the
market. Fry some up! Most of them are mild, but once in a while there& a fairly hot one. We
like to slice and put on pizzas.

Baby Artichokes : Yes, you can grow Artichokes in Indiana! Play around with them, there@re lots
of suggestions on the internet.

SweetBasi:a st aple for summer. What i sndt enhanced
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. Hered a recipe for

Uncooked Tomato Sauce for Pasta that uses basil. Leave the pasta out and it& a salad!



http://www.salemroadfarms.com/recipe
http://www.salemroadfarms.com/recipe/2282
http://www.salemroadfarms.com/recipe/2284
http://www.salemroadfarms.com/recipe/849
http://www.salemroadfarms.com/recipe/864

The jalapeno peppers have really started coming
on. Wede not big on super hot peppers here, but
do enjoy a spicy bite now and then. Jalapenos
rank pretty low on the Scoville Scale. That
makes them a good choice for those of us who
cand handle otoo hot.0 Jalapenos (and peppers in
general) are extremely easy to preserve for
winter use. When hot peppers are still green,
they can be frozen or dried in a dehydrator. To
freeze peppers (and this is for any type of
pepper) simply put them in a freezer bag, in
whatever form works best dwhole, sliced, diced,
etc, then pop into the freezer. Take out what
you need, as you need it. Freezing slices or dices
on a cookie sheet first, and then bagging, makes
for easy removal of the frozen peppers from the
bag. HereG an easy recipe for Grilled Pepper
Poppers, and I&e included all ingredients, except
for the cheeses, in this week& box,
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Continued from Page 1

Each week when | sit down to write, | am
amazed at all the different things that have
happened over the past week. Time passes
incredibly swiftly and that fact was
hammered home as Levi celebrated his 14
birthday last week.

th

It is time to begin thinking about the fall
garden, although we’ve yet to have many
tomatoes ripening from the field. So far,
most of the tomatoes have come from the
greenhouse. Hopefully, we’ll get some cooler
weather and that will all change. I've started
cleaning up the area where we will grow late
veggies. Although the bulk of the summer
crops are grown in a large field at my son
Brandon’s house, the spring and fall crops are
planted here at our house. It’s easier for me
to care for and harvest crops at home when
the boys are back in school. That way I'm
quickly available if they need something.

Were there any spring greens that you’d like
to see again this fall? Many of the Asian
greens grow best in cool weather. |did put a
small planting of lettuce, destined for baby
lettuce mix, in this week. If the weather
cools off just a bit, we’ll have summer salads
in about 3 more weeks.

| put some peaches in again. We're fighting a
losing battle with the critters. Of course,
there’s the chance of a worm, since we don’t
spray. We’ve also caught raccoons climbing
the trees and picking the peaches. The birds
are starting to peck the fruit pretty badly too
—even though it’s still green. The peaches
probably need to ripen just a bit. Have a
great week.

Brent, Suzie and the boys


http://en.wikipedia.org/wiki/Scoville_scale
http://www.salemroadfarms.com/recipe/2281
http://www.salemroadfarms.com/recipe/2281
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| found this strange -
looking insect crawling

up the side of the hoop
house. | knew
immediately what it was,
but thought you @l like
to know too. Logan has
writt en a brief overview
of this killer -bug.

Assassin Bugs

The assassin bug is named because it has a habit of lying in wait to ambush other bugs
small creatures. If it catches one of those small creatures, it injects poison through its-likbe
beak. This will turn the insides of the bugnto mush, so the assassin bug can slurp it up like a
Mc Donal dés mil kshake. |l ts poison is so |e
be killed in ten seconds! Though not lethal to humans, unless they have an allergic reaction, tl
can deliver the most painful bite caused by an insect if carelessly handled. Adult assassin bug
usually ¥2to 1 %2 inches long and usually red, brown, or black in color. Even though they have
wings, they are poor flyers.Unfortunately, assassin bugs,nlike ladybugs, cannot beurchased
commercially. The eggs resemble barrels and are usually found in the months between May a
October on leavesr in the soil. Adultslive for 6-12 months before laying the eggs and dying,
thus completing the procss.
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