CSA Newsletter, August 6, 2009
Hurray!  The sun is shining, the soil is drying, the farmers are zooming around on tractors, the farm is feeling like summertime again.  It really doesn’t take much to lift a farmer’s spirits, just some sunshine.  
Sunshine means hay fields to be cut and the grass to be bailed.  It means vegetable beds to be tilled.  It means weeds to be pulled.  Now the roots deep in the pastures and vegetable fields can feel more like growing plants and less like fish.  
The quantity of sunlight is something to cheer about.  We can also notice the quality of the sunlight in different seasons.  Although we haven’t had much to compare to in the last two months, the sunlight in August seems to be hinting slightly at autumn.  The sunlight in June seems new, maybe more clear, more of a leafy green sunlight.  Maybe my impressions have to do with the sun’s gradual change in angle as it passes overhead each day, in June being higher in the sky than low-sun December.  Maybe it has to do with the farm work of the seasons.  This is the last week of seeding in the greenhouse, your last lettuces of the csa season are being seeded now.  They grow slower as the daylight gets shorter, so we seed them with enough time to grow.  Everything is timed from the anticipated harvest date backwards.  Plants are so sensitive to the sunlight, they probably have a much more specific impression of the changing sunlight than anything I can try to express. 
If you have the inclination, try this: every day, really look at a specific plant.  It could be a tree, a houseplant, a bit of grass, a weed coming up between the sidewalk.  Look at the same plant consciously, for a few seconds, each day.  Try to remember what it looked like the day before.  Just see what it’s like.  I would be curious to know what anyone experiences from this experiment.
-farmer Katy
---------------------------------------------------------------------------------
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This Week’s Harvest
Blueberries





Potatoes

Donut Peaches:  uniquely shaped

String Beans

freestone peaches which look,


Basil

remarkably, like donuts!
They


Chard

are flattened with a depression


Lettuce

in the middle, which suggests


Cukes/Zukes

a donut hole.  They are lower 


Mini Leeks

in acid then other peaches and

have almond overtones.

Dear CSA Members, Things being how they are, we do not have an organized newsletter this week.  However, this fact has served to inspire my creative juices in quickly producing this type written and electro-collaged newsletter.  (handwritten copies are available at the site.)

This week’s recipes are from a program, being held at the HVF Learning Center, called Kids! Can! Cook!  They were chosen with the intent to inspire children to work with and enjoy eating seasonal veggies!  They are easy to prepare, delicious and “present” very well.  After all, I think many of us can relate to if it looks good, we’re more apt to try it.

PESTO WITH CREAM CHEESE ON CRACKERS
 


Pesto:


2 cups fresh basil



1 cup pine nuts or walnuts



4 large cloves of garlic



1 cup olive oil



3 Tb soft butter



2 packages cream cheese softened


11/2 cup grated parmesan cheese


3 fresh tomatoes sliced

 

In a blender or food processor put the nuts, garlic, and basil. Blend adding the oil gradually, when blended and smooth add the cheese. Pour into a bowl and add the butter and cream cheese. Serve on crackers with tomato slices.
BROCCOLI AND POTATO FRITTATA

 

Makes one frittata enough for 6 people.



6 Tb butter divided



2 Tb olive oil



¾ cup chopped potato



½ cup chopped leek



2 cloves garlic minced



2 cups chopped broccoli



2 tsp salt



6 eggs



½ cup grated parmesan cheese



Pepper

 

Any other seasonal veggies or greens can be added to this recipe.

Fill large pot with water and bring to a boil. Combine 4 Tb butter and oil over medium heat in a large cast iron pan. Add potatoes and onions and fry until potatoes are soft and brown. 12 to 15 minutes. Add the garlic, cook stirring for two minutes. Remove from heat. Add the broccoli and 1 tsp of salt to the boiling water, and cook for 3 to 5 minutes, strain. Beat the eggs in a large bowl and add the potatoes, broccoli, 6 Tb of parmesan cheese, the rest of the salt and pepper. Stir to combine. Preheat the broiler. Melt the remaining 2 Tb of butter in the same pan over medium heat. Pour in the egg mixture and immediately reduce temperature to low. Cook without stirring until the edges of the eggs are well set, about 10 minutes. Sprinkle on the rest of the parmesan cheese and transfer to the broiler. Cook until puffy and slightly brown checking every 30 seconds.
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