
 

Week 1  



                                                                                                 

             The  
     Weekly Note 

Week of May 30  2011 
 

 
 

In th �L�V���Z�H�H�N�¶�V���Eox �± Lettuce, Spinach, Green Onions 

 

The Weekly Note �D�F�F�R�P�S�D�Q�L�H�V���H�D�F�K���Z�H�H�N�¶�V���G�H�O�L�Y�Hry. Electronic copies will be 
sent out over email Tuesday. Hard copies will be provided in the front flap of 
the member check-�R�I�I���E�R�R�N���D�W���\�R�X�U���U�H�V�S�H�F�W�L�Y�H���S�L�F�N���X�S���V�L�W�H�����(�D�F�K���Z�H�H�N�¶�V���Q�R�W�H��
�Z�L�O�O���D�O�V�R���E�H���S�R�V�W�H�G���R�Q���R�X�U���Z�H�E�V�L�W�H���X�Q�G�H�U���³�0�H�P�E�H�U���1�H�Z�V�´���E�\���H�Q�G���R�I���W�K�H���Z�Hek. 
Fresh fr�R�P���W�K�H���I�D�U�P�« The farm, which has seemed so reluctant 

to wake up this spring, is alive and growing and throbbing with a fascinating 
energy that is constantly ebbing and 
flowing. Monday began the harvest 
phase of our season and we are 
working our way through the greens 
supply in the hoophouse. This picture 
doesn�¶t quite do it justice, but you can 
see where lettuce has been cut and that 
which remains. We plant the 
hoophouse in quarters and what you 
are looking at is the first quarter after 
Monday and Tuesday�¶s harvests. We will harvest from this quarter for the 
balance of this week�¶s supply. Next week we�¶ll move into the 2nd quarter. The 
first quarter will be replanted with transplants waiting in the greenhouse. Once 
the hoophouse supply is finished, more awaits us in the field.  
After the past eight weeks of preparing fields, planting, potting on, and other 
field chores when the fields were unfit to work, it was good to get back into the 
harvest rhythm. We have been hearing your enthusiasm for getting deliveries 
started as well. We cut and wash and deliver and you pick up and chop and 

serve. It�¶s a great rhythm and the farm feels to be in full swing as we add not 
only harvest, but delivery!  
Back at the farm, we are still planting, but also weeding, fencing, mulching, 
and when fields empty out we will be moving on to a second crop or a cover 
crop. The picture here, taken 
May 31 evening, shows a 
corner of our newest 
hoophouse (full of tomatoes), 
chicken pens on clover, and 
newly tilled fields for summer 
squash, cucumbers and winter 
squash (next week�¶s planting 
list). The lighter fields are 
already planted.  East Twin 
Lake is shining through the 
trees. 
Through our farm updates, we hope you�¶ll come to feel like you�¶re 
farming right along with us. 
We�¶ll also bring you stories of the farm dynamics and the people working 
here. Genesis, one of our two 2nd  year interns, has taken on our Facebook 
updates and recipes for the Weekly Note.  Look for her recipe feature under 
�³Look What�¶s Cook�¶n� .́  Become a fan of the farm on facebook and catch her 
updates weekly.  

Fresh for your kitchen �«  Ah, with the onset of our 
�G�H�O�L�Y�H�U�L�H�V�����\�R�X�¶�O�O���U�H�F�H�L�Y�H���D���E�R�[���R�I���Y�H�J�H�W�D�E�O�H�V���U�H�J�X�O�D�U�O�\���D�Q�G���H�[�S�H�U�L�H�Q�F�H��
the pattern of having the ingredients of your meals perhaps before 
�\�R�X�¶�Y�H���H�Y�H�Q���G�H�F�L�G�H�G���Z�K�D�W���W�R���G�R���Z�L�W�K���W�K�R�V�H���L�Q�J�U�H�G�L�H�Q�W�V�����7�K�L�V brings both 
the challenge and opportunity for �« kitchen time!  Many of these 
vegetables will be familiar, but you are likely to discover some new 
items and develop some new favorites. Along with providing the 
vegetables, w�H�¶�O�O���V�K�D�U�H��notes about these vegetables and include a good 
recipe or website link.  
�7�K�L�V���Z�H�H�N���Z�H���V�W�D�U�W���\�R�X���R�I�I���Z�L�W�K���V�R�P�H���J�U�H�D�W���J�U�H�H�Q�V�����³�(�D�W���\�R�X�U���J�U�H�H�Q�V!�  ́
is often the cry. But why? Leafy greens are full of vitamins, minerals, 
and disease-fighting phytochemicals. Leafy greens provide a good dose 
of fiber, water for hydration, potassium which protects against 
osteoporosis, Vitamin C that helps keep your skin healthy, beta-carotene 
�Z�K�L�F�K���K�H�O�S�V���Z�L�W�K���U�H�S�D�L�U���R�I���W�K�H���E�R�G�\�¶�V���W�L�V�V�X�H�V, folate which contributes to 



production of serotonin, a mood booster, and more. So with this first 
delivery, we salute good greens for your health!! 
We start off our greens�¶ season with loose leaf lettuce and spinach. As 
the lettuce keeps coming, look for reds, ruffles, and greens in the leaves, 
buttercrunch heads, and more. Spinach should be on for a couple of 
weeks and later we anticipate including kale. 
You also have green onions �± �J�U�H�D�W���G�L�F�H�G���L�Q�W�R���V�R���P�D�Q�\���G�L�V�K�H�V�«�R�U���H�D�W�H�Q��
raw! Farm lunches are something to savor and today we had a noodle 
baked dish featuring green onions �± yum! 
We�¶�Y�H rinsed all the vegetables right after harvest, but you might want 
to give them one more rinse and double check �W�K�D�W���L�W�¶�V���U�H�D�G�\���I�R�U���\�R�X�U��
table. As another farmer has written �± food that was grown in the earth 
may have some dirt on it! We do try to keep most of the �³dirt�  ́here. 

�/�R�R�N���:�K�D�W�¶�V���&�R�R�N�¶�Q  - by Genesis McKiernan-Allen 

As I first learned my way around a kitchen full of fresh and seasonal 
ingredients, salad dressing stubbornly remained a mystery.  I often put 
�W�R�J�H�W�K�H�U���L�Q�F�U�H�G�L�E�O�H���V�D�O�D�G�V���I�U�R�P���W�K�H���I�D�U�P�H�U�¶�V���P�D�U�N�H�W���E�R�X�Q�W�\�����\�H�W���D�O�Z�D�\�V��
ended up dressing my delectable greens and fresh veggies with 
something store bought and expensive. One day I stumbled upon a food 
blog featuring a simple salad of greens lightly dressed with olive oil, red 
wine vinegar, and lime juice.  That was it.  It was like a mini taste 
revolution when I tasted the greens dressed the way the blog suggested. 
They were crisp, bright, and zingy �± �,���F�R�X�O�G�Q�¶�W���J�H�W���H�Q�R�X�J�K���������2�Y�H�U���W�L�P�H���,��
learned just how simple and infinite the possibilities are for dressing a 
fresh tender head of lettuce, and I now much prefer a basic homemade 
�G�U�H�V�V�L�Q�J���R�Y�H�U���V�R�P�H�W�K�L�Q�J���V�W�R�U�H���E�R�X�J�K�W�������+�H�U�H�¶�V���V�R�P�H���H�Q�Fouragement to 
try whipping up your own dressing at least once during the upcoming 
lettuce deliveries �± it really is simple!   
The following is a basic vinaigrette recipe from Simply in Season, a 
�:�R�U�O�G���&�R�P�P�X�Q�L�W�\���&�R�R�N�E�R�R�N�����,�W�¶�V���D���J�U�H�D�W���E�D�V�L�F���V�W�D�U�W�L�Q�J���S�R�L�Q�W���� 
In a jar with a tight fitting lid, combine:  
2 TB Dijon mustard, 2 TB red wine vinegar (or balsamic, apple cider, 
white wine, or any other kind of vinegar), 3 TB olive oil, 1 TB lemon or 
lime juice 

Salt and pepper to taste. Shake vigorously.    
Try experimenting with different vinegars, fresh or dried herbs, citrus 
additions, and/or sweeteners. I often include a splash of maple syrup or 
a dollop of honey. 
For a little more kick, this is a great Ginger Dressing recipe from the 
same publication: 
In a jar with a  tight fitting lid combine:  
6 TB olive oil, 3 TB balsamic vinegar, 2 TB brown sugar, 2 TB soy 
sauce, 1 ts paprika, 2 �± 3 cloves minced garlic, 2 �± 3 inches peeled and 
minced fresh ginger, Pepper to taste.  
Shake vigorously. This is particularly good with green onions, also in 
�W�K�L�V���Z�H�H�N�¶�V���E�R�[�� 
�7�K�H���E�R�W�W�R�P���O�L�Q�H���K�H�U�H���L�V���G�R�Q�¶�W���E�H���D�I�U�D�L�G���W�R���H�[�S�H�U�L�P�H�Q�W�������9�L�Q�D�L�J�U�H�W�W�H�V���D�U�H��
�L�Q�F�U�H�G�L�E�O�\���I�R�U�J�L�Y�L�Q�J���D�Q�G���F�D�Q���W�D�N�H���D���O�R�W���R�I���W�L�Q�N�H�U�L�Q�J�������-�X�V�W���G�R�Q�¶�W���I�R�U�J�H�W���W�R��
taste as you go.        Look for some creamy dressing recipes next week.   

The Farm has much to offer�«  from products to 
experiences, this farm provides you with a very unique connection with 
this special spot of Iowa and the food that feeds your bodies. 
If you didn�¶t sign up for a specific item, but discover you�¶d like to add 
it, contact us. The farm offers you a beautiful spot to visit. You are 
welcome (and encouraged) to make a farm stop one of your summer 
outings. You�¶ll discover just how beautiful this spot is and what it takes 
to bring you your weekly deliveries. 
We do still have shares available and invite you to share this 
information with a friend or colleague.  Our first batch of chickens will 
be ready for delivery the week of June 27 and from there through the 
summer. Be sure to get your orders in. Our chicken order information is 
posted on our website. 

Members also have much to offer We love to hear your 
stories �± to learn more about you and how this venture ties in to things 
important to you and how food from this farm becomes part of your life. 

 
Contact at the farm:641/495-6367 or cell phone: 515/571-3383 or 

Email: libland@peconet.net              Website: www.ostgardens.com 

mailto:libland@peconet.net
http://www.ostgardens.com/


 

Week 2  



                                                                                                 

             The  
Weekly Note 

Week of June 6, 2010 
 

 

In th �L�V���Z�H�H�N�¶�V���Eox �± Lettuce, Spinach, Green Onions, Radish, 
Broccoli  This week�¶s Herb Share �± Italian Parsley 

 
Fruit shares �± Look for your first delivery 
of 1 qt. of strawberries per share at your delivery 
site this week �± YUM!!  Additional notes about 
the fruit share was included in the body of the 
member email with this Weekly Note.   

 
 

Fresh from the Farm �«  Oh my, has it heated up! 
Strategies to keep vegetables and farmers comfortable on these record- 
setting days are the name of the game.  The temperatures are pushing 
crops. The strawberries came a week early,  peas are blooming (which 
means edible pea pods are about two weeks away), radishes have sized 
up and our broccoli, thought to be a goner, actually decided to produce 
a reasonably sized head.  
�,�¶�P���V�X�U�H���\�R�X���W�R�R���D�U�H��feeling this heat, but let me tell you what it does 
to the plants from the perspective of a broccoli plant. Faced with big 
swings in spring temperature and soil moisture conditions, the first 
planting of broccoli (planted early May �± delayed due to too wet of 
fields�����E�H�J�D�Q���W�R���³�E�X�W�W�R�Q���X�S�´���D�V���Z�H���V�D�\�����V�K�R�U�W�O�\���D�I�W�H�U���J�R�L�Q�J���R�X�W���W�R���W�K�H��
field. Stressed, the plants say �± Yikes!, better get to the seed 
production phase (what it thinks is the ultimate achievement).  So 
instead of gradual development of a nice sized head, the broccoli 
�S�O�D�Q�W�V���E�H�J�D�Q���W�R���J�U�R�Z���D���³�E�X�W�W�R�Q�´���K�H�D�G���± or a very small head. This past 

weekend as we reviewed the situation, �W�K�H���V�P�D�O�O�L�V�K���K�H�D�G�V���O�R�R�N�H�G�«�D�W��
least reasonable. So Monday morning (before two very hot days), we 
picked what was ready. We expect to harvest more in a couple of days. 
What we figured was going to be a loss, has turned out to be a tender, 
tasty green treat.  We have 4 different broccoli plantings and are 
hopeful some of the later plantings will �³weather�  ́the weather with a 
bit more stable growth, producing more full sized heads. While other 
�S�O�D�Q�W�V���D�S�S�H�D�U���W�R���E�H���K�R�O�G�L�Q�J���W�K�H�L�U���R�Z�Q�����L�W���Z�R�Q�¶�W���V�X�U�S�U�L�V�H���P�H���L�I���Z�H 
discover the latent effect of this early June heat spike in other plants. 
Stay tuned. 
What else do we do to beat the heat? Monday saw the shade cloth go 
up on the second hoophouse to help moderate the heat for the tomatoes 
there. Tuesday the crew started one hour early and shut down early. 
Add �³dry�  ́to the heat and Tim and Eli spent much of Monday morning 
continuing to move the waterers that had also run all weekend. And 
sometimes the best strategy is to just figure how to do a task 
differently. 
We direct seed our squash usually an afternoon task. This puts us out 
on the hot, dark soil usually crouching down to get seeds into the right 
spot in the 
bed. Last 
Friday was 
time to plant 
squashes. 
The fields 
were hot. 
This year 
however, we 
were smarter 
than the 
average bear 
and devised 
a new 
strategy 
using an extended seed drop tube (highly technical piece of PVC tube - 
modeled here by Genesis and Eli). This new tool helped dramatically, 
relieving planters from the up and down and up close and personal 
experience with hot soil.  



And then, not worn out by heat, it allowed time to hon didgeridoo 
skills (demonstrated here by Christa and Genesis with support from 
Brian and Eli). 
It takes a lot of practice to get the vibration through the tube just right. 

 
 
 
 
 
 
 
 
 
 
 
 

Fresh for Your Kitchen �«�� Radishes and broccoli are new 
this week. Radishes are so common �L�W�¶�V easy to take them for granted. 
While the chee�U�\���U�H�G���U�R�R�W���L�V���W�K�H���P�R�V�W���I�D�P�L�O�L�D�U�����L�W�¶�V���D�F�W�X�D�O�O�\���W�K�H���W�R�S�V��
that pack the most nutrition �± �Y�L�W�D�P�L�Q�V���$�����&���D�Q�G���%�¶�V�����5�D�G�L�V�K�H�V���D�U�H��
believed beneficial as blood cleansers and digestive aids also. The 
root, itself, is 94% water with a smattering of minerals, potassium, 
�S�K�R�V�S�K�R�U�R�X�V�����P�D�J�Q�H�V�L�X�P���D�Q�G���L�U�R�Q�����*�R�W���D���K�D�Q�N�H�U�L�Q�¶���I�R�U���D���U�D�G�L�V�K��
sandwich? OK, but how about trying some of these ideas? 

 A combination of mayonnaise and chopped radishes makes a tangy instant 
spread for ham or roast beef sandwiches.  

 Toss radish greens (full of vitamins A, C, and B!) into mixed vegetable 
soups or stir�±fry's. They cook quickly. If they are young and tender toss into 
a green salad. 

 Sprinkle chopped or sliced radishes into tuna for more zip and texture. 
 Roast radish halves brushed with oil at 450 deg. F for 15 minutes. Great 

with roast beef or chicken. 
From The Victory Garden Cookbook 

More on broccoli nutrients next week. 

�/�R�R�N���:�K�D�W�¶�V���&�R�R�N�¶�Q��- by Genesis McKiernan-Allen �«��Abundant 

tender lettuces and spinach seem to announce: summer is here! And in this 
heat, eating fresh crisp foods that satiate the palate help cool the body 
without weighing it down.  While vinaigrettes are usually my go-to dressing 
for summer salads, sometimes I crave a nice creamy dressing that gently 
coats everything with a cool sweetness. Creamy dressings are just as easy to 
whip up as vinaigrettes, and take the addition of chopped fresh herbs very 
pleasantly.  The first recipe below is for a basic Ranch style dressing and is 
highly adaptable.  For a slightly lower calorie version, substitute plain yogurt 
for some of all of the mayonnaise that will be featured next week.   

Homemade Ranch Style Dressing (adapted from How to Cook Everything 
Vegetarian) 
! cup mayonnaise (or plain yogurt) 
! cup milk  
2  ts  white wine vinegar (or regular vinegar) 
2 green onions, white and pale green parts minced (save the dark green tops 
to toss right in with eggs or salad) 
2 ts minced fresh dill (or chives or parsley or tarragon or some combination) 
1 small garlic clove, pressed or finely minced.  
Salt and pepper to taste.  
In a bowl, whisk together the mayo, milk, and 1 teaspoon vinegar.  Add the 
onions, herbs, garlic, and pepper. Add second teaspoon of vinegar to taste 
and then taste for salt �± if you are using store bought mayo you may not need 
to add any. Cover and refrigerate up to 3 days.  

Farm Open House this Saturday, June 11, 10 a.m.�±12noon, 

Muse Norris Room, Mason City Public Library! 
Let your friends, colleagues, and neighbors know! Stop by to say hello 
and bring others with you. Help us make the most of another chance to 
introduce North Iowa to our Farm Membership.  
The Open House will feature a virtual farm tour, tasty snacks, and full 
information about the farm and farm membership. 

 
Contact us at 641/495-6367 or libland@peconet.net or  
      www.ostgardens.com  

mailto:libland@peconet.net
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             The  
Weekly Note 

Week of June 13, 2011 
 

 
 

T�K�L�V���Z�H�H�N�¶�V���E�R�[���± Lettuce, Spinach, Green Onions, Radishes, 
Garlic Scapes, Broccoli 

Herb:  Oregano  
Go Gourmet: Mix  of Augula, Mizuna, Tatsoi, and Chard 

 
Wed. Driver: Tim; Thur. Driver : Eli 

 
�*�D�U�O�L�F���V�F�D�S�H�V�����³�'�R�Q�H���S�O�D�Q�W�L�Q�J���E�U�D�V�V�L�F�D�V���´�����6�X�F�F�H�V�V�I�X�O���2�S�H�Q���+�R�X�V�H����
Farm flowers! So much news in just the last week!  

�)�U�H�V�K���I�U�R�P���W�K�H���I�D�U�P�« �,�W�¶�V���E�H�H�Q���D���I�X�O�O���Z�H�H�N���D�Q�G���W�K�H�Ue�¶s 
much to report. �%�X�W���I�L�U�V�W�«�L�Q���O�L�J�K�W���R�I���W�U�D�Q�V�S�D�U�H�Q�F�\���I�U�R�P���W�K�H���I�D�U�P�����,�¶�O�O��
mention we have had some issues with aphids in our hoophouse 

lettuce (location of current harvest). We double 
and triple wash the lettuce, but recommend you 
also be sure to wash it well. Aphids are soft-
bodied, light green critters that live on plant 
leaves. They can become numerous in protected 

environments like hoophouses�« which seems to be our issue. They are 
�S�R�W�H�Q�W�L�D�O���Y�H�F�W�R�U�V���R�I���G�L�V�H�D�V�H���I�R�U���W�K�H���S�O�D�Q�W�V�����E�X�W���Z�H���U�H�D�O�O�\���G�R�Q�¶�W���V�H�H��
evidence of such problems. Mostly they are disturbing if found in your 
salad. You might also �V�D�\�« they are evidence that we do not use 
synthetic pest sprays on our vegetables. My counsel �± rinse your 
lettuce. 
On my way for some green onions from the field Sunday, I was 
delighted to discover the garlic scapes are out! Read more about this 
new box item �X�Q�G�H�U���³�)�U�H�V�K���I�R�U���\�R�X�U���.�L�W�F�K�H�Q�´. 

 Monday afternoon Eli announced with enthusiasm and relief that we 
finally finished planting brassicas- the broccoli, cauliflower, cabbage 
family. Each planting involves hundreds of each of these young 
vegetables.. This �V�S�U�L�Q�J�¶�V���Z�H�D�W�K�H�U���S�X�W���X�V���E�H�K�L�Q�G���V�F�K�H�G�X�O�H���D�Q�G���Z�H�¶�Y�H��
been playing catch up ever since. This is a major project phase to 
complete! 
�<�H�V�����O�D�V�W���Z�H�H�N�¶�V���K�H�D�W���G�L�G���K�H�O�S���S�X�V�K���W�K�H���V�F�D�S�H�V���D�O�R�Q�J�����,�W���D�O�V�R���S�X�V�K�H�G��
�Z�H�H�G�V���D�O�R�Q�J�����7�K�L�V���L�V���D���F�R�Q�V�W�D�Q�W���L�W�H�P���R�Q���R�X�U���³�W�R���G�R�´���O�L�V�W���� 
�$�Q�G���I�L�Q�D�O�O�\�«�I�D�U�P���I�O�R�Z�H�U�V have got me thinking about the value of 
their color, fun and delight against the backdrop of so many fields of 

green vegetables. The peonies I cut for last 
Saturday�¶�V���2�S�H�Q���+�R�X�V�H��won over my heart. They 
are just so beautiful and so gently fragrant! I just 
have not appreciated our peony hedge enough in the 
past. Several annual flowers, started from seed, are 
waiting in the greenhouse to be planted �± just for 
fun. Daylilies and tulips are getting established as 
an attractive fence border. And Sunday, Tim and I 
walked through our three year old CRP planting, 

discovering some encouraging developments. Prairie plantings take 
time to get established and it was really 
exciting to find a good selection of both 
grasses and flowers taking root. Among the 
residents was perennial lupin (pictured 
right).  
For me flowers are a bit about play, but they 
are more. They also have an important role 
as nectar source for our pollinators. While working around some 
blooming vetch on Monday, we discovered how a number of 
bumblebees were busy feeding there. We will be participating in the 
second year of a pollinator study with ISU grad student, Amy Alesch 
this summer. Last season we learned just how many bumblebees are 
actively pollinating our crops and how important early season nectar is 
�I�R�U���W�K�H�P�����,�¶�O�O���K�D�Y�H��more on the pollinator project in August.  

�)�U�H�V�K���I�R�U���\�R�X�U���N�L�W�F�K�H�Q���« This 
�Z�H�H�N�¶�V���E�R�[���F�R�Q�W�D�L�Q�V���D���Q�H�Z���L�W�H�P��- garlic 
scapes! These are the round, waxy coiled 
things in your box. We�¶ve given you a good 



quantity and what you don�¶t use soon will keep well in a plastic bag in 
the refrigerator. Scapes are the graceful garlic flower stalks. We pull             
or snap them off to encourage greater bulb formation for the garlic. 
Trim off  the top small flower bud , use the balance  like any garlic. 
Dice it, roast it, crush it. Use the full stalk just like you would any 
other supply of fresh garlic. We hope to have some more next week 
�W�R�R���D�V���Z�H�O�O���D�V���D���V�F�D�S�H���S�H�V�W�R���U�H�F�L�S�H���W�K�D�W�¶�V���D���I�D�Y�R�U�L�W�H���� 
The broccoli continues �W�R���S�U�R�G�X�F�H�«���O�L�W�W�O�H���E�L�W���E�\���O�L�W�W�O�H���E�L�W�����7his 
vegetable is a great source of Vitamin A, C, and K. Broccoli also 
contains numerous other compounds with potent anticancer properties. 
Eat up and stay well! 

�/�R�R�N���:�K�D�W�¶�V���&�R�R�N�¶�Q��by Genesis McKiernan- Allen 
Braising is a cooking technique usually associated with meat, but it lends 
itself quite well to a range of vegetables as well.  A combination of sautŽing 
and simmering, braising is a great way to prepare root vegetables, cabbage, 
sturdy  greens like kale or Chard and even radishes, If you receive the Go 
Gourmet, try �L�W���Z�L�W�K���W�K�L�V���Z�H�H�N�¶�V��greens.  
The slow(ish) cooking method maintains 
�W�K�H���Y�H�J�J�L�H�V�¶���Q�L�F�H���I�X�O�O���I�O�D�Y�R�U���Z�K�L�O�H���P�D�N�L�Q�J��
everything nice and tender.   The braised 
radish recipe was a feature at the farm 
lunch on Tuesday. Have fun 
experimenting! 
Braised and Glazed Radishes 
Heat 2 TB butter or oil in a pan.  Add !  - 1 lb. topped radishes, washed and 
cut in half, and sprinkle with salt and pepper.  SautŽ for 3 �± 4 minutes, until 
radishes begin to soften.  Add enough liquid �± chicken stock, juice, wine, or 
water �± to come about halfway up the vegetables.  Usually " - ! cup is 
plenty. Bring to a boil then lower the heat to a light simmer, stirring 
occasionally.  Cook until liquid has reduced by half.  I especially love 
veggies this way with beans and rice �± enjoy! 
Next is a delicious dish to use your green onions �± another farm  
lunch feature. Want to join us for lunch someday? Call ahead! 

 
Contact us at 641/495-6367 or libland@peconet.net or 

www.ostgardens.com 

Savory Green Onion Noodle Cake 
 4 Eggs, ! C. chopped green onions, 2 T. chopped cilantro or parsley, 
8 oz. Cooked angle hair pasta, 2-3 T. sesame oil, Salt and pepper, 3 T. 
peanut oil, divided.   Beat eggs, stir in green onions, cilantro and 
ginger/ Add spaghetti and salt and pepper to taste; mix very well with 
your hands. Heat half the peanut oil in a 8-10 in. nonstick skillet over 
medium-high flame. Spread pasta mixture into pan, press it down and 
even the edges with a spatula. Cook until bottom is golden and cake is 
“set”,  6-10  min.s  Wearing oven mitts, place a platter over skillet and 
flip noodle cake onto platter. Heat remaining oil in skillet, slide cake b 
ack in, and cook until second side is golden. Slide noodle cake back 
onto platter and garnish with cilantro springs.  

News & Notes - Many thanks to Kris Dahlstrom, Sue Anderson, 
and Ann Papouchis, 
all of Mason City, for 
their tremendous help 
�D�W���O�D�V�W���6�D�W�X�U�G�D�\�¶�V��
Open House at the 
Mason City library. 
This information 
session helped us 
introduce the farm 
membership to 
approx. 50 people - 
Two new members 
joined! 

Summer Solstice�«  we have arrived! I was out late Monday 
night enjoying the long hours of sunlight, recognizing that we're 
almost at the peak and then begin the long, slow journey through the 
heart of summer and toward the ebb of our daylight. I'm ever amazed 
at the patterns through the seasons and seem to see them anew every 
year.   �7�K�L�V���)�U�L�G�D�\���Q�L�J�K�W���Z�H�¶�U�H��heading over to the Clear Lake Slow 
�)�R�R�G���6�X�P�P�H�U���6�R�O�V�W�L�F�H���J�D�W�K�H�U�L�Q�J���D�W���3�D�X�O���D�Q�G���3�K�\�O�O�L�V���:�L�O�O�L�V�¶�V, 3391 
140th street, Thornton, IA. Care to join u s? Appetizers at 5 p.m., 
Supper at 7 p.m. with prairie walk to follow. Bring a dish to share and 
enjoy a delightful celebration of the peak of the season. 

mailto:libland@peconet.net
http://www.ostgardens.com/
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The  

Weekly Note 
Week of June 20, 2011 

 
 

This  week’s  box – Lettuce, Spinach, Green Onions, Radishes, 
Broccoli, Snow Peas, Hakurei Turnips, Garlic Scapes  

 

                       Herb: Cilantro  
Go Gourmet: Bok Choy, Mix of Augula, Mizuna, Tatsoi, Chard,  

 

Wed. Driver: Genesis; Thur. Driver: Eli 

 

Fresh from the Farm …  Weeding…that’s what’s 
on our minds! Our goal this week is to complete onion weeding 
and mulching. As always, timing is important in the gardens and this 
task is top priority. …However, as of Tuesday night, two dynamics are 
working against us – more time spent on harvesting and persistent rain. 
Several new crops have come on the scene this week – peas, bok choy, 
and turnips. In addition to more to harvest, muddy crops takes more 
time to process. And then when we do get beyond harvest, soggy soil, 
is simply not good for weeding. Wish us luck for the balance of the 
week!  (We may be wet, but knock on wood…we haven’t had severe 
weather!) 
Rotating drivers After years of Jan as primary driver for the DM 
route  and Tim on the N. IA route, this summer Genesis and Eli are 
getting into the act as well. Why? First, making deliveries brings all 
the production work on the farm full circle to our members and that’s 
an important aspect of the business to experience. Secondly, having 
more drivers involved allows Tim and Jan additional opportunities to 
stay on the farm tending to tasks here.  One of those tasks that Jan has 
taken on this summer is coordinating a new north Iowa regional food 
group called Healthy Harvest of North Iowa. Wednesday (DM 

delivery) is generally my designated office afternoon; other drivers 
help my schedule discipline.  This project has been long in the 
development and is generating some very exciting capacity around 
local food promotion and development in our region. We are in the 
final stages of publishing a Buy Fresh, Buy Local Food Directory for 
North Iowa. Any North Iowa members who want to help with 
distribution, please contact Jan. 
Another project is Buy Fresh, Eat Well – a summer food 
demonstration project at the North Iowa Framers Market. The first 
event will be held this Friday, during market hours from 3 – 6 p.m and 
will feature information and fresh ideas for eating your leafy greens. 
Featured presenters are Frankie Winegardener and Amy Bell, of 
Integrative Medicine Consultants of Clear Lake. Be sure to stop by! 
Fresh for your Kitchen…  New crops this week!  
Snow peas – these flat-podded, edible peas are delicious fresh in 

salads, but also a nice addition to stir fries. 
Low in calories and high in Vitamins A 
and C, snow peas are a great addition to a 
healthy diet. Check out the snow pea 
recipe under Look What’s Cook’n! 
Hakurie turnip   

is a kind of turnip, with a sweet tangy flavor 
& smooth white flesh. A good source of 
vitamins A & C.  Wash with a brush under 
cold water. Trim the green tops from the 
root. Keep root in refrigerator crisper draw 
for 4-5 days. Keep greens wrapped in a loose 
paper towel in the refrigerator for 2-3 days. 
Hakurei root, like turnip, can be eaten raw - 
sliced into thin sticks or coins & added to a salad. For cooking: treat as 
you would a turnip or potato: bake, roast, boil, saute, or steam. Don't 
forget the greens - rich in vitamin C. Steam, saute, or boil.  
  
We expect lettuce and spinach supply to continue for approximately 
three more weeks. Then we plan for a late season supply to show up 

http://www.mothernature.com/Library/Ency/Index.cfm/Id/1935004
http://www.mothernature.com/Library/Ency/Index.cfm/Id/1935004


within the last couple weeks of deliveries. Kale is coming on nicely 
and may be a new addition in a week or two. 
 
Garlic scapes ���V�H�H���O�D�V�W���Z�H�H�N�¶�V���Q�R�W�H���I�R�U���H�[�S�O�D�Q�D�W�L�R�Q����draw more rave 
reviews each year. Try them in this pesto recipe �± Delicious!   
GARLIC SCAPE PESTO  
���I�U�R�P�����7�K�H���2�P�Q�L�Y�R�U�H�¶�V���6�R�O�X�W�L�R�Q���Z�H�E�V�L�W�H�� 
1/2 lb. organic scapes, top bulbs removed (chopped into 1" sections) 
1/2 C pine nuts 
2 c. grated parmesan cheese (substitute romano or asiago) 
1/2 c. extra virgin olive oil (to achieve the correct texture)  
Use only the tender parts of the scapes, peeling bottom ends if tough. 
In a food processor, combine the scapes and pine nuts, pulse to chop 
into a rough paste.  Add cheese and pulse.  With processor running, 
drizzle in just enough olive oil to achieve a moist spreading 
consistency.  Taste for salt and add some sea salt if necessary.  It 
depends on the saltiness of the cheese. Possible additions:  1/2 C fresh 
herbs �± parsley, dill, or cilantro 
Place in processor with scapes and pine nuts. 
 

NOTE: If you have a recipe to share, please send it to our 
email. I know you love to cook and we love to share recipes 
here!! 

Look  What’s  Cook’n  by Genesis McKiernan-Allen�«�� 
New crops invite trying new recipes and this recipe seems a great fit 
�I�R�U���W�K�L�V���Z�H�H�N�¶�V���E�R�[�� 
Garlic Stir-Fried Snow Peas 
3 cups snow peas, 1 tablespoon oil, 3-4 scapes minced (to taste),  
2 teaspoons fresh lemon juice, salt and pepper to taste 
Heat oil in skillet. Stir in scapes. Add peas, cook and stir 2-4 minutes on 
medium heat. Remove from heat and add lemon juice and salt and pepper.  
Serve over rice, if desired. Makes 3-4 servings. 
Recipe from Asparagus to Zucchini   (the farm started off with a full box of 
these cookbooks and is down to one or two. They are a very good 
investment – for your kitchen or as a gift. Contact the farm to order) 

News & Notes �«��Come to the farm!  We work most Saturdays 
on various tasks and this Saturday is promising to be a beautiful day. If 
you�¶�U�H���O�R�R�N�L�Q�J���I�R�U���D���X�Q�L�T�X�H���R�X�W�L�Q�J�����W�K�L�V���M�X�V�W���F�R�X�O�G���E�H���L�W�����<�R�X���F�D�Q���K�H�O�S��
us with our onion mulching goal too!  But �« we�¶�U�H���D�O�V�R���D�Q�W�L�F�L�S�D�W�L�Q�J��

our Farm Field Day on Sunday, July 10, 2 – 5 p.m.  We will 
focus on post harvest handling practices. Come along, learn what�¶�V 
involved after harvest to assure top quality products. We�¶�O�O���S�X�W���W�K�H��
information to the test with fun hands-on harvest team assignments. 
After a thorough debriefing of all teams, we�¶�O�O���Z�U�D�S���X�S���Z�L�W�K a snack. 
Beverages will be provided. Bring a dessert to share, your own eating 
ware, and lawn chairs. 
 
We�¶ll wrap up with the start of our crew introduction series, beginning 
this week with�«  Lion�«  OK, he doesn�¶t handle the vegetables, but 
he�¶s certainly a part of the 
atmosphere here. At 15, he�¶s 
earning elder statesdog 
status�« some days he earns 
Grumpy Old Dog status�« like 
when he�¶s taken up position on 
the pickup driver�¶s seat and is 
less than welcoming when the 
real driver says it�¶s time to move off. When he�¶s not napping in the 
sun, he can still be found rousting out some pesky varmints around the 
farm, feigning a good chase after our laying hens (just to let them 
know he still can)  or hawks, turkey vultures and pelicans when their 
shadows dare to cross his line of sight. 
One of his most endearing features is his head waggle and grin he 
offers regularly upon greeting us. 

 
Contact us at 641/495-6367 or libland@peconet.net or 

www.ostgardens.com 

mailto:libland@peconet.net
http://www.ostgardens.com/


 

Week 5  



Genesis gets the prize for 
longest root pulled! 

Hoophouse tomatoes coming along! 

                                                                                                 
             The  

Weekly Note 
Week of June 27, 2011 

 

!
 

T�K�L�V���Z�H�H�N�¶�V���E�R�[���± Lettuce, Spinach, Green Onions, Radishes, 
Broccoli or Cauliflower, Snow & Sugar Snap Peas, Hakurei Turnips, 
Garlic Scapes,  Kale 

 

                       Herb: Summer Savory  
Go Gourmet: Bok Choy, Mix of Augula, Mizuna, Tatsoi, Chard,  

 

Wed. Driver: Jan; Thur. Driver: Tim 

 

Fresh from the Farm �«   Ah, a week of sunshine! We’ve 
had glorious mornings so far and have savored every bit of it! 
Our weeding update (we’re convinced 
you are weeding with us mentally 
even if you’re not in the trenches with 
us): !  of 1 bed of onions left to go 
(that’s 4 "  beds already complete). Do 
I hear cheers? We’re cheering here! If 
you garden, you will know there is a 
prime time when soil moisture is just 
right for weeding - Monday and 
Tuesday provided those conditions. 
Next on the list are the field tomatoes. 
Sounds like we’re chasing weeds 
around the farm? We kind of are. I 
have great admiration for farms with 

clean fields (achieved without the aid 

of chemicals). We do have some amazing stories of weed control in 
fields cover cropped last fall with annual rye (known for weed 
suppression). A large bed of broccoli, our potato fields, our radish 
fields – all have been managed only with tractor cultivation – no hand 
weeding! 
 
It’s a very full box this week. 
Plenty to pack along on your 
July 4th picnics!! 
The gardens are doing well 
and we are still enjoying 
cooler season crops. Our mid 
season, heat- loving crops are 
coming along too and will 
enjoy the warm-up promised 
for later this week.  
 

Fresh for your Kitchen�«��New crops this week!  
Sugar Snap peas – these plump, edible pod peas are among the 
sweetest snacks in the field! There was a lot of crunching going on 
during pea harvest this week! Snap peas have all the wonderful 
nutrition found in the snow peas, described last week.  These are at 
their best fresh, out of hand – pea pod and all! Maybe they won’t even 
make it home? Peas are only here a couple of weeks – enjoy! 
Kale �± Very rich in vitamin C, A and calcium, as well as vitamins B. 
Kale is also the highest in protein content of all the cultivated 
vegetables- impressive! (Source: Asparagus to Zucchini). 
This is the 2nd and last supply of Hakurei turnips  - let us know how 
you liked them. 
�/�R�R�N���:�K�D�W�¶�V���&�R�R�N�¶�Q��…  Steps for using Kale 

 Strip the leaves from the stem. Chop and use fresh among salad 
fixings or steam (for 4-5 min.s) depending upon age, size and 
amount in steamer. It’s ready when it’s limp, but still retaining 
some texture.  



 Toss steamed kale with olive oil, lemon juice and a dash of salt 
and pepper. Try adding raw garlic (use your garlic scapes).  

 Add sautéed kale to omelets, quiches, scrambled eggs, 
casseroles or mashed potatoes.  

 Find  great kale recipes in the Asparagus to Zucchini Food 
book we carry or on line. 

 Kale will keep well for a week or so protected in a plastic bag 
in the refrigerator. 

News & Notes …  Mark your calendar and plan a Sunday 
afternoon at the farm. Sunday, July 10, 2 – 5 p.m.  is our Farm 
Field Day, focusing on post harvest handling practices. Slice goes the 
knives, tug and out comes the radish, pluck and off comes the pea pod. 
Now we have the veggies. What’s next? You’ve just entered the 
important stage of Post harvest – when we have to plan for the 
quickest possible cool down, trimming, washing, and bagging. Our 
field day will teach you about and give you a chance to dig into the 
experience of post harvest handling techniques that play a key role in 
the quality, condition and nutrition of the veggies that are delivered. 
We get a lot of comments on how long our greens last. So we have a 
head of lettuce as a test in the cooler. It’s on week three and still 
looking good. We’ll pull it out at the field day for final inspection. 
Come to learn, participate and wrap up the afternoon with a hilltop 
dessert feast – fine 
dining at the farm!  
Beverages will be 
provided. Bring a 
dessert to share, your 
own eating ware, and 
lawn chairs. 
 
More crew to 
meet this week . 

These folks, our main crew, are among the factors that our farm work 
is so enjoyable. They work hard, they laugh a lot, they take lunches 
seriously (good food, hungry bellies after a busy morning), they are 
open to exploring silly and serious ideas…all over acres of vegetables. 
Can life get much better than that? Your vegetables come to you 
through the dedicated, and at times, goofy, help of these five 
individuals….Stay tuned –more crew members to meet yet. 
 
Iowa Local Food Success – In 2010, the Iowa legislature directed the 
Leopold Center for Sustainable Agriculture (at ISU) to develop an 
Iowa Food & Farm Plan. After much work and input from more than 
1,000 Iowans, the plan was rolled out this past January. A key facet, 
the funding of a state local food coordinator, made it all the way 
through this tumultuous legislative session. As recently as Monday, it 
was reported that a conference committee between Senate and House 
Natural Resource and Ag appropriations established a Local Food and 
Farm Program and appropriated $75,000 for the program and a 
program coordinator. While the original proposal was for $250,000 – 
this is, nonetheless, a major step for local food development in Iowa. 
Just as the North Iowa regional food group I described last week 
serves to bring many pieces together for greater cohesion, a state local 
food coordinator, if adequately funded and appropriately housed, can 
serve as a significant catalyst for the whole of our state to think, act 
and eat with locally grown food identified as a food system priority. 
There are so many benefits to come from this new initiative. Talk to 
your legislator about this, thank them for their support, but keep 
vigilant so this program honors the integrity of the original plan - 
which can be found at www.leopold.iastate.edu, under “Marketing”, in 
“What’s New?”. 
 

Contact us at 641/495-6367 or libland@peconet.net or 
www.ostgardens.com 

Happy & safe July 4 !     Don’t forget pick up next week!   

Genesis Eli 

Tim 

Becky Brian 

http://www.leopold.iastate.edu/
mailto:libland@peconet.net
http://www.ostgardens.com/
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Wash station at One Step at a Time 
Gardens in action. 

Eli drives the final load of hay off the field as Tim 
rides along. 

                                                                                                 
             The  

Weekly Note 
Week of July 4, 2011 

!
 

�7�K�L�V���Z�H�H�N�¶�V���E�R�[���± Lettuce, Spinach, Green Onions, Radishes, 
Turnip, Broccoli or Cauliflower, Snow Peas,  Kale or Chard 
  

  Herb:  Sweet Basil  
Go Gourmet: Bok Choy, mix of Tatsoi and Mizuna 
               Fruit: Raspberries  

Wed. Driver: Gene Thur. Driver: Eli  

 

Farm Field Day �± Post Harvest Practices 
 this coming Sunday, July 10, 2 �± 5 p.m.   

 
When our members report 
�³�7�K�H���S�U�R�G�X�F�H���W�D�V�W�H�V���V�R��
�J�R�R�G���´���³�,�W�¶�V���V�R���F�O�H�D�Q���´���³�,�W���K�D�V��
�V�X�F�K���J�R�R�G���V�K�H�O�I���O�L�I�H���´, we 
know our post harvest 
practices have made a 
difference.  Come along to 
our field day, learn about the 
steps involved that assure top 
quality produce, participate 
in a simple harvesting task to 

try out your post harvest knowledge, and poke around the farm. After 
all the talk and action is done, enjoy a sweet treat at our dessert 
potluck. Beverages will be provided. Please bring a dessert to share, 
your own eat ware and a chair.  
 

Fresh from the Farm �± The weeding update �± the onion task 
is complete! The tomatoes are almost done and this week we hope to 
clean up a number of other ar�H�D�V�����,�W�¶�V���D�O�V�R���W�L�P�H���W�R���V�L�P�S�O�\���P�R�Z���R�I�I��
some early crop beds that are finished, till them up and move to a 
second crop or seed a cover crop. Monday we seeded more carrots, 
beets, beans and a fall kohlrabi.  �,�W�¶�V���D�O�O���D�E�R�X�W���Wiming. 
Along Hwy 69, between the farm and Belmond, there was a farmer 
whose timing seemed impeccable. He was always able to cut, rake and 
bale his hay without missing that key rain-free window. I admired his 
timing. 
We have a small plot of hay ground which we bale for horse hay and 
mulch material. 
Last week we 
found a perfect 
window to bale. 
Tim cut hay 
Tuesday, raked it 
Friday morning 
and with help 
from neighbors 
as well as Eli and 
myself, baled it 
that afternoon. 
Three flat racks 
full �± one went 
directly in the 
barn to free 
space up for a third load, the final �W�Z�R���L�Q���R�X�U���V�K�H�G�«���M�X�V�W��ahead of 
�)�U�L�G�D�\���Q�L�J�K�W�¶�V���U�D�L�Q. Saturday morning was dry and a bit cooler. Tim, 
Eli, Genesis and I unloaded the remaining two full racks into the barn 
loft. We were bushed, but satisfied. The barn is full, the aroma sweet 
and the job done! 
So much of farming is about timing �± soil temperature, moisture level, 
plant maturity, delivery schedules, inevitable interruptions along the 
way�����,�W�¶�V���D���V�H�D�V�R�Q���O�R�Q�J���G�D�Q�F�H���D�U�R�X�Q�G���W�L�P�L�Q�J�����:�H���D�U�H���I�D�V�W���F�Oosing in on 
a time of transition as some of our mainstay early, cooler season crops 
yield to the core summer, warm weather crops. How do we know? - 
the blooms. Our beans, tomatoes, eggplant, peppers are all in bloom. 



Tim reports seeing a squash blossom too. About two weeks now and 
those items will be moving to harvestable stage.  
Timing matters in broccoli and cauliflower too. We are harvesting lots 
of beautiful heads just around the time that warm weather invites 
cabbage moth activity among these plants. We did find a few very 
small caterpillars and believe we got them all removed, but we 
recommend you double check. Tuesday Tim sprayed the plants with 
Bt �± an organically approved spray for these pests.  
Next timing to pay attention to is the garlic - it�¶s time to harvest! 
  

Summer Kits still available �± As we move into warmer 
weather, ingredients for a number of our Kits will be coming available. 
We will be delivering the Pesto Kits later this month as the basil loves 
this heat and the garlic is coming soon. Tomato based Kits will be 
ready mid-August. If you �G�L�G�Q�¶�W���R�U�G�H�U���D���.�L�W���D�Q�G want in on the flavor �± 
check out the complete offerings �± available on our website, under 
�³�3�U�R�G�X�F�W�V�´�� Prices are listed on our membership forms (also available 
on our website). We are still taking orders for Kits. 
 

Fresh for your Kitchen �«�� 
I welcome recipes from members. This week we are featuring two 
from WDM member, Judy Prince. This first combination allows you to 
use your creative kitchen skills to tailor the amounts and seasonings. 
Corn and Radish Salad �± Sweet corn (fresh or frozen), sliced radishes, 
olive oil, jalepeno peppers, lime  juice) . 
 

�/�R�R�N���:�K�D�W�¶�V���&�R�R�N�¶�Q���«��provided by Judy Prince, WDM 

Braised Kale with White Beans and Turnips  - Serves 4-6 
Ingredients:    2 Tablespoons olive oil; 4 strips Bacon, cut into 1" 
pieces; 1 large onion, diced (about 2 cups); 3 cloves garlic, minced; 1 
1/2 lbs Turnips, ends and tops trimmed off; 3 cups Chicken broth; 1/8 - 
1/4 cup Apple cider vinegar (adjust to taste); 2 cups cooked White 
Beans;  2 large bundles of Kale, washed, stems discarded, and leaves 
roughly chopped; 2 Tablespoons sugar; 1/2 teaspoon hot sauce; 1 
lemon, juiced; Salt and Pepper 
Directions: Place a large heavy bottomed pot over medium heat. Add 
the bacon strips to the pot and cook until the fat is rendered and the 

bacon is lightly browned. Add the onion, garlic, and turnips to the pot. 
Stir and cook �µtil the vegetables are softened and beginning to turn 
brown on the edges. Pour the chicken broth and apple cider vinegar 
into the pot, and stir while scraping the bottom to deglaze and browned 
bits stuck to the pot. Next add the beans and kale (pressing down on 
the kale if it threatens to overflow the pot). Cover the pot with a lid 
and reduce the heat to medium-low. Braise the kale for 20 minutes, 
stirring occasionally, until the leaves are tender and wilted and the 
turnips are cooked through.Once the kale is tender, remove the lid and 
add in the sugar, hot sauce, and lemon juice. Stir and taste the liquid. 
Add salt, pepper, and apple cider vinegar, until the flavors are to your 
liking. Turn off the heat and serve the braised kale with slices of thick 
crusty bread to sop up the liquid. 
 

News & Notes �«��More crew to meet this week. These 
four are our youngest crew members. Christa (far right) has the senior 
experience of all 
�I�R�X�U�����&�K�U�L�V�W�D�¶�V��
mom, Christa F., 
substitutes when 
others need time 
off. This week we 
heard many stories 
�I�U�R�P���&�K�U�L�V�W�D�¶�V��
recent trip to 
Israel (a special 
trip with her 
grandmother and 
friends).    Liz, Luke and Levi are siblings who live directly south of 
us, across �(�D�V�W���7�Z�L�Q���/�D�N�H�����7�K�H�\���K�H�O�S���Z�L�W�K���W�K�H�L�U���I�D�P�L�O�\�¶�V���3�K�H�D�V�D�Q�W���5�X�Q��
operation. Here, on the farm, the three of them are a great help with 
both harvest and weeding.  

 
Contact us at 641/495-6367 or libland@peconet.net or 

www.ostgardens.com!
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!
 

�7�K�L�V���Z�H�H�N�¶�V���E�R�[���± Green Onions, Radishes, Broccoli or 
Cauliflower, Snow Peas, Kale or Chard,  
   Herb:   Lemon Basil 

No Go Gourmet this week 
               Fruit : Raspberries  

 

Wed. Driver: Tim Thur. Driver : Eli  

 

FRUIT NOTE:   Our raspberry bushes are going great guns! Extra 
raspberries will be available for sale this week along the delivery route 
@ $3.50 per half pint this week. Connect with our driver at the 
delivery site or order ahead to be sure we have enough on hand. 
SHARE NOTE: This is the last week for members who signed up for 
the GREEN & SWEET SHARE. Next week we pick up some new 
members who selected the SAVOR THE SUMMER SHARE. The 
break between these shares mirrors the transition between our early 
crops and the emerging mid-summer crops. Read on and see how that 
transition is playing out on the farm. 
 

Fresh from the Farm �± Did we mention we were into 
transition, moving from early season crops to mid-summer crops? 
�:�H�O�O���Z�H�¶�Y�H��made great strides! Saturday night I mowed and Tim tilled 
and we completely transformed one of our plots. There is no more 
lettuce, spinach, mixed greens, or bok choy to harvest. This week will 
be the last of the green onions, radish, turnips, and peas. All of these 
crops have run their course. This week we seeded flats for fall lettuce 

and next week we will be direct seeding some greens with hopes of 
both being able to include greens in the last summer box or two and 
getting a start on crops for our later fall deliveries. 
Prior to the mow/till combination, the crew had completely weeded 
and mulched our field tomatoes, peppers and eggplant.  
We�¶ve begun our garlic harvest and, due to rain, have also been back 
in the hoophouse wrestling tomatoes into more tidy order. 
So what crops will be coming along?  We�¶re edging closer and closer 
to the succulence of farm fresh tomatoes  - one of the highlights from 
the farm! Genesis spied a tomato with a blush in the hoophouse and 
�Z�H�¶�Y�H���D�O�U�H�D�G�\���V�Q�D�F�Ned on a few cherry tomatoes here! 
Our broccoli plantings got stretched out more than original plan so 
look for that crop to continue.  Cauliflower too continues to mature. 
The chard and kale will also continue to be available. Cabbage will be 
a while. We will have a supply of carrots coming in the next couple of 
weeks. I spied young zucchini last night so that won�¶t be long. We did 
pick our first supply of beans, but our first planting is not as robust as 
we�¶d hoped so that supply may be a bit spotty for a bit. We do have 
four bean plantings so we will have some in time. And we should be 
including the first supply of garlic in the next week or two as well.  

Pesto Kits being delivered �± Warm weather has brought the 
basil along and this week we are 
harvesting the garlic �± �L�W�¶�V���S�H�V�W�R��
time! We are notifying members 
who ordered pesto kits and 
arranging delivery over the next 
two weeks. 
 

Fresh for your 
Kitchen�«��The Hakurei 
Turnips we�¶ve been delivering have generated lots of positive 
comments. Tuesday we pulled the final supply. There was not enough 
to go around to all shares, but we will bring some to each pick up site 
as bulk supply. You�¶ll be welcome to take a few if you are able to 
catch up with our driver. This is an item we will plan to continue next 
year. 
 

!"#$%&'($&)%*$"*$#+&
,-#(.&-*/&0-1.()2&-.%*0&3($4&
%51&6-7%1($"&!"#$%&1")(8"&



Look  What’s  Cook’n  …  provided by Genesis McKiernan-Allen 

Roasting broccoli isn't typical, but it helps to slowly caramelize the 
sugars while browning the tops and keeping the stems somewhat 
crisp.  Try this recipe with cauliflower if it was in your box, and 
substitute a nice cheddar or goat cheese if blue cheese isn't your game.  
Roasted Broccoli Gratin with Blue Cheese (from How to Cook 
Everything) 
1 lb. broccoli or cauliflower, trimmed, the stems cut into 1/4 inch pieces 
2 tablespoons olive oil 
salt and pepper 
2 cloves garlic, smashed 
1/2 cup crumbled blue cheese  
1/2 cup bread crumbs 
Heat the oven to 425. Put broccoli in a glass baking dish and toss with olive 
oil, salt and pepper.  Nestle the garlic cloves in with the broccoli and cook 10 
- 15 minutes, until the tops begin to brown. Remove from oven and sprinkle 
the cheese and then the bread crumbs over the broccoli.  Return to the oven 
and cook until cheese is bubbling and the bread crumbs are golden brown, 
about 10 more minutes.  
 
News & Notes …  We had a good field day on Sunday with 
approximately 30 attending a warm, but instructive afternoon 
discussing post harvest handling practices. We are still snacking on 
dessert leftovers from our dessert potluck …what a way to eat supper 
…backwards! 
So  what  is  so  important  about  post  harvest?  First,  it’s  recognizing  that  
how we handle the vegetables in the final stages on the farm is 
dependent upon how we handle the soil and the plants throughout their 
growth. So  think  whole  system.  Then  it’s  important  to  understand  the  
numerous factors and considerations that impact vegetable quality. I 
heard a presenter on this topic put it this way -  “once  harvested,  post  
harvest handling practices do not improve produce quality, they only 
slow the rate at which deterioration occurs.” That said, our post 
harvest handling practices take into consideration factors as diverse as 

plant respiration rates, which plants can be 
harvested wet, which ones must we wait for 
dew or rain to dry, what tools and techniques 
improve efficiency, and how does 
transportation and packaging contribute to 
quality maintenance. We use unusual tools 
such as washing machine – spin cycle only – 
as our large scale salad spinner and power 
washer to clean up root crops. 
We use one cooler set at 32 degrees for the 
cold loving crops and a second cooler, set at 45-50 degrees for the 
warmer loving crops . 
 
Our wash station, pictured in last week’s note, was the focus of much 
of our field day discussion. Tim and Andrew, our son, were asked to 
develop drawings of the system so other producers could see the 
example at use on our farm. That project was just posted on the 
Leopold Center for Sustianable Agriculture website. Check it out at 
http://www.leopold.iastate.edu/research/marketing_files/washstation.html 
 
We are committed to top quality vegetables – aiming  

to deliver boxes of vegetables 
that are as beautiful as this 

box..not only good looking – 
also delicious and nutritious.  

 
Contact us at 641/495-6367 or 
libland@peconet.net or 
www.ostgardens.com 

http://www.leopold.iastate.edu/research/marketing_files/washstation.html
mailto:libland@peconet.net
http://www.ostgardens.com/
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 Rainfall last �Z�H�H�N�������������´�����M�X�V�W���D�E�R�X�W���L�G�H�D�O�� 

Fresh from the farm�«���,�¶�Y�H���E�H�H�Q���W�D�O�N�L�Q�J���D�E�R�X�W��
�W�U�D�Q�V�I�R�U�P�D�W�L�R�Q���D�Q�G���W�K�L�V���Z�H�H�N���\�R�X�¶re beginning to eat �L�W�����:�H�¶�Y�H��
definitely turned a seasonal corner and the crops ready for harvest bear 
�W�K�D�W���R�X�W�����5�H�F�H�Q�W���U�D�L�Q���D�Q�G���K�H�D�W���K�D�Y�H���S�X�V�K�H�G���W�K�H���Y�H�J�H�W�D�E�O�H�V���R�I���W�K�H���³�K�L�J�K�´��
garden front and center with the arrival of the first supply of beans, 
tomatoes, and the first onions �± sweet Walla Walla �± Ooo la la!  

Tim makes amazing onion rings with Walla Walla onions and 
they have become a seasonal treat around here. This weekend, 
returning hot and sticky and hungry from the field, I walked into the 
house to have Tim offer me the last two rings of his very first batch. 
They were delicious! 

Here�¶s a quick photo review of what�¶s been happening at the 
farm since last week. 
 

First �± we declared July 13 to be 
the �³best day ever�  ́as the weather 
was decent and we savored the 
first tomatoes on BLTs for lunch 
�± YUM!  
 
Second �± the raspberries hit their 
peak last week - providing all the 
fruit shares and some extra orders 
last week from the farm. This 

week we are blending berries 
from OSTG with berries from The 
Berry Patch to meet fruit shares. 
Berry harvest is probably one of 
the crew�¶s favorites, with the need 
to be eat those that don�¶t quite 
make the quality cut! 
 
Third �±last Thursday�¶s rain sent 
us all into the hoophouse to finish 
tidying up the tomatoes. The crew was just a bit more chipper on that 
cooler day than on these hot days this week. Here they are heading up 

to lane together toward the 
hoophouse. 
 
 
 
That same day, lunch was 
inside and the steps tell the 
story of many boots �³on the 
ground�  ́here at the farm.  

 
 
 
 
 
 



Once in the hoophouse, crew members Christa B and Brian became 
shrouded by tomato plants as 
they work to twine up the 
branches.  
 
 The same rain that sent us in to 
finish working with tomatoes,  
interrupted our garlic harvest. 
This week it’s going more 
slowly as we deal with the heat, 
but at this writing we’re almost 
done. The crib, which provides a well ventilated, dry space for garlic 
to dry, is almost full. If need be, we have space on hoophouse rafters 
to hang the balance. It’s a great crop – a dramatic difference from our 

2010 crop which our 2010 
members may recall.  The load 
of garlic on the flat rack is just 
one of  several loads we’ve 
brought in to hang. 
 
This week…well, you can 
imagine.. we’re moving more 
slowly, working to finish the 
garlic, harvesting the first of 
the later summer crops, and 

sweating a lot. We’ve started an hour early each day and taken lots of 
water breaks. 
 
�)�U�H�V�K���I�R�U���\�R�X�U���N�L�W�F�K�H�Q���« This week’s significant change in 
crops reflects the deepening of summer. The sweet Walla walla onions 
are a treat to add to any dish. Green beans have begun to come on. 
Broccoli or cauliflower makes for great cold salads on these warm 
days. This week’s first taste of tomatoes is just a teaser. The zucchini 
supply is coming and should be in next week’s box. Our first carrot 
supply is grown by a friend of ours and I’m picking that supply up on 
my way home from Des Moines. We’ll deliver carrots to sites where 
EOW members are picking up (hence the schedule noted in the “In this 
week’s box” note). Tomatoes this week include variety – red slicers as 

well as heirlooms that may be dark red, yellow, or stripy and green. A 
tomato identification lesson is coming in the next week or two. 
 
You’ve gotten a steady supply of chard or kale in the past several 
weeks and we welcome suggestions of ways you have used these 
items. These greens are often considered a bit tough for eating fresh, 
but Gene offers this way of tenderizing these greens: 
Slice the greens very thinly; toss them with red wine vinegar, a little 
salt and enough olive oil to coat. Next, pack the greens in a quart 
mason jar for 1-2 hours (kind of like you do with cabbage when 
making sauerkraut) . While the greens are tenderizing, make the 
following creamy dressing – 1 T. mayonnaise, 1 T. miso, a dash of 
soysauce, lemon juice, grated or ground ginger, fresh minced garlic – 
mix these ingredients. Grate some  carrot, add  cooled, steamed 
broccoli or cauliflower, raisins or any nut (especially good if roasted) 
of your choosing. Mix all the vegetables together and toss with the 
dressing.   
 
New farmers …  When we invited Genesis and Eli to intern for a 
second year at the farm, we 
challenged them to plan a production 
enterprise of their own. After much 
discussion, they settled on a 
selection of crops that would fill a 
niche at the farmers market in 
Mason City that we attend. Just a 
couple of weeks ago their first crops 
– carrots, beets and green onions – 
were ready for first harvest. Here 
they are, at right, proudly displaying 
their first harvest! After imagining 
this crop through winter planning, 
it’s especially rewarding for them to now be at the harvest and market 
stage.  
Contact us at 641/495-6367 or libland@peconet.net or www.ostgardens.com 

mailto:libland@peconet.net
http://www.ostgardens.com/
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In  this  week’s  box  –  

Tomatoes, Green & Yellow Beans, Walla walla onions, Zucchini, Red 

Norland Potatoes  …  Carrots  (delivered  July  27  to  Kitchen  Collage,  

July 28 to all the other N IA sites and Aug. 3 to WDM) 

Go Gourmet – Cherry tomatoes, Eggplant or Fennel 

Herb share – Parsley 

Fruit share – 4th &  final  berry  supply:  raspberries  or  blueberries  (it’s apples 

in September next) 
 

 Rainfall  last  week:  0.2”  (we’re  feeling  a  tad  dry  this  week) 
Fresh from the farm…  I’m  reminded  this  week  that  
harvest in this second part of the season involves a different pace 
than the first half. It’s  not  quite  so  temperature sensitive. Right now 
we’re  a  bit  more  focused  on  the  cool  temps  for  the  harvester rather 
than the harvested. The harvest weights are increasing (Monday we 
brought in 600 lb. of potatoes, 90 lb. zucchini and Tuesday we 
harvested approximately 245 lb. tomatoes). Some of our harvest can 
be  stockpiled  (i.e.  Monday’s  potato  harvest  provided  for  the  full  
week’s  needs).  We  generally  spend  less  time  processing.    We  brush 
off tomatoes, peppers, eggplant, and gently power wash potatoes. 
With the different pace, comes a different energy and recipe focus 
with the vegetables. Gene was the lunch cook Tuesday and was 
exuberant about all the new ingredients to cook with. She cooked up 

a  delicious  lunch  of  zucchini  pancakes  (see  today’s  featured  recipe),  
potatoes fried with garlic (Brian challenges anyone  to find fast food 
fries  to  be  as  good  as  the  “fries”  we  had  at  lunch), and gazpacho. 
Enjoy this turn of the season. Taste the difference and consider the 
changing energy of the vegetables as well as the pace at the farm. 
 
We’ve  been  working  on  some  next  to last plantings this week. At the 
end of July, we are brushing with the calendar and the light levels. 
Beans planted today will come in right at the end of our delivery 
season (50  days  to  maturity….and  we  have  60 days left in the 
delivery season).  To  date  we’ve  been  disappointed  in  the  yield  of  our  
green beans. Supply per member is under our target. Hopefully this 
last round will yield better.  Carrots planted today are for our late 
season shares (68 days to maturity). In  addition  to  the  carrots  we’re  
delivering right now (coming from our friend and avid carrot grower, 
Gary Guthrie at Growing Harmony Farm), we do have two carrot 
plantings in the ground at the farm.  
 
Amy Alesch, a graduate student at ISU, is in her second year 
studying the 
interconnection between 
pollinator populations and 
the landscape surrounding 
farms. This Tuesday, Amy 
and her assistant, Heather, 
set up their observation 
points and their bee bowls 
(bowls with special 
colored paint to attract 
pollinators) among our 
winter squash on Tuesday. They will come for two more weeks for 
observation and pollinator collection. This pollinator project is one 
component of a large, three state cucurbit study. The cucurbit family 
of vegetables includes summer and winter squash, cucumbers, and 
melons. This comprehensive project is helping to develop an 
effective  approach  to  organic  cucurbit  production.  We’re  pleased  to  
be partnering with ISU for this important work. 



�)�U�H�V�K���I�R�U���\�R�X�U���N�L�W�F�K�H�Q���« OK - with tomatoes coming on 
�V�W�U�R�Q�J�����L�W�¶�V���W�L�P�H���I�R�U��a little introduction to the varieties you are likely 
to receive. We grow six different hybrid tomatoes, more than 15 
different heirloom varieties, one paste variety, and six different 
cherry tomato varieties.  The hybrids are easy �± �W�K�H�\�¶�U�H���U�H�G���D�Q�G��
pretty blemish-�I�U�H�H�����7�K�H���F�K�H�U�U�L�H�V�����L�Q���*�R���*�R�X�U�P�H�W���R�Q�O�\�«�X�Q�O�H�V�V��
supply overwhelms) range from orange to red to dark�«�D�Q�G���D�U�H��
small. The heirlooms are the source of wonderful color, size, shape 
and taste. Our larger heirloom varieties come in golden, yellow, red 
and yellow bi color, green (yes, green and ripe! with a pink blush on 
the bottom), pink, and dark red/purple. The smaller heirloom 
tomatoes come in green and yellow striped, and fuzzy yellow. 
Another feature of heirlooms is their sometime quirky shapes. They 
�D�U�H�Q�¶�W���D�V���X�Q�L�I�R�U�P���D�V���\�R�X�U���J�U�R�F�H�U�\���V�W�R�U�H���W�R�P�D�W�R�����%�X�W��with quirky 
shape and a variety of colors comes great flavor! 
�7�K�H���S�K�R�W�R���,�¶�Y�H���L�Q�F�O�X�G�H�G���I�H�D�W�X�U�H�V���W�K�H���E�H�D�X�W�\���R�I���W�R�P�D�W�R���V�H�D�V�R�Q��-  color. 
The meals you will have with these tomatoes will feature the beauty 
of tomato season  - flavor! Take time this season to really get to 
know your tomatoes -  you just may discover a couple of new 
favorites. 
 
In the photo (left to 
right) are some classic 
red (any of our hybrid 
varieties), yellow 
(Goldie), a Green 
zebra ( small, green 
and yellow striped) , 
pinkish in center of 
photo  (could be 
Brandywin�H�����3�U�X�G�H�Q�¶�V��
Purple or Rose) and 
dark red/purple (could 
be Cherokee purple,  
�%�O�D�F�N���.�U�L�P�����R�U���«��. 
  

Red Norland potatoes are delicious and good for all around cooking. 
Steam them, boil them, mash or bake them. Commercially available 
potatoes have generally been exposed to a series of multiple 
fungicide sprays. Our potatoes were planted, hilled/cultivated several 
times, dug and washed. Enjoy the freshness, the simplicity! 
 
�&�X�F�X�P�E�H�U�V���D�U�H���F�R�P�L�Q�J�����7�K�H�\���P�D�\���E�H���U�H�D�G�\���I�R�U���7�K�X�U�V�G�D�\�¶�V���G�H�O�L�Y�H�U�\��
this week. 
 

�7�K�L�V���Z�H�H�N�¶�V���U�H�F�L�S�H���S�L�F�N by Genesis: 
Zucchini Pancakes 
1 lb. zucchini (about 2 cups packed), 1/2 onion, grated, 1 egg, lightly 
beaten,  1 cup flour, 1 cup basil, 3 cloves garlic, salt and pepper, milk as 
needed, 2 TB melted butter or olive oil 
Grate the zucchini on the largest holes of a box grater or run it through the 
grating disk of a food processor. Mince basil and garlic. Mix these items 
with onion, egg, and flour.  Sprinkle with salt and pepper. Add just enough 
milk so the mixture drops easily from a large spoon.  Stir in 2 TB butter or 
oil.  Put another pat or butter or drip of oil in a large skillet over medium 
heat.  When oil or butter is hot, drop spoonfuls of the batter in the pan.  
Use a fork to spread the veggies in 
an even layer.  Cook, turning once, 
until browned on both sides, about 
15 minutes.   Serve with a wedge of 
juicy tomato and a sprinkle of 
parmesan cheese.  
 
 
End of the day brings dirty knees, 
reflecting a full day in the field. 
 
Contact us at 641/495-6367 or libland@peconet.net or 
www.ostgardens.com

mailto:libland@peconet.net
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 Rainfall last week: negligible.  
(This is the 2nd week in a row with low precipitation and high 
�W�H�P�S�H�U�D�W�X�U�H�V�����(�O�L�¶�V��keeping the irrigation going across the farm.) 

Fresh from the farm�«   Oh, my, the squashes are LOVING 
this weather! Take a look at these two pictures. The first (with the 5 
�2�¶�F�O�R�F�N���V�K�D�G�R�Z�V) was taken July 19. The second (the dense green 
foliage) is the same field just two weeks later!   

 
 
 

Tuesday, during Amy Alesch�¶s visit 
(see last week�¶s note for a refresher on 
her pollinator project here on the farm), 
we took at look at squash bees she had 
vacuumed up from some blossoms. 
These wooly bees (see their wooly 
thorax) are closely associated with 
squash plants. Native pollinators, the 
squash bees have moved north as the 
production of squash plants has moved north. They are solitary 
nesters, accumulating pollen balls, storing those in the ground as 
food for the next generation that is laid nearby as eggs and will 
pupate into larvae.  
With active pollinators and ample heat units, it appears we are going 
to have zucchini and summer squash for several weeks in your boxes.  
I�W�¶�V���W�L�P�H���W�R���W�K�L�Q�N���E�H�\�R�Q�G���I�U�L�H�G���]�X�F�F�K�L�Q�L�����H�Y�H�Q���W�K�R�X�J�K���W�K�H�\���D�U�H���J�R�R�G������
In this hot weather, we all are anxious for cold dishes. So check out 
the week�¶s featured recipe �± and other notes on fresh ideas for 
zucchini and summer squash. 
 
Another major harvest is completed 
Monday with the pulling of all our 
onions.  Eli, Becky and Genesis 
declared it was Victory over the 
onions!   We are still delivering the 
sweet Walla walla onions, but now 
have our later season storage 
onions are in the dry down phase.  

 
  
 
 
 
And what are these little sprouts all 
about? Stay tuned next week for a 
discussion about cover crops. 



�)�U�H�V�K���I�R�U���\�R�X�U���N�L�W�F�K�H�Q���«  
 It�¶s sweet corn season all over in north Iowa and I can only imagine 
the same has been the case for a bit longer in the Des Moines area. 
Our sweet corn, grown for us by a friend from Kanawha, Ken, goes 
to sites with EOW members so it takes us two weeks to cover all 
sites. We provide two deliveries of corn per share. Depending upon 
the timing with Ken�¶s corn, as soon as we finish the first round we 
may be able to get right into the second round.  
Like the first round of carrots that we contract with our friend Gary, 
some crops just make more sense to provide out of partnership with 
another grower. We work with our grower partners to assure the 
quality and production practices that you expect from our farm.  Ken 
does not spray anything on the corn and is growing a variety called 
�³Can�¶t Get Enough� .́  
Shallots are another new item this week �± We grew some shallots 
last year, but a small quantity �± enough to trial and to replant last fall. 
That crop yielded enough for some to include in the weekly delivery. 
 Shallots are small, brown-skinned bulbs with a mild onion flavor.  
They are often called for in vinaigrettes, but delicious braised and 
roasted.  
 

�7�K�L�V���Z�H�H�N�¶�V���U�H�F�L�S�H���S�L�F�N�«  A new favorite cookbook I got 
this past winter, �³Simply in Season� ,́ features zucchini in more than 
30 recipes. While fried zucchini is a nice season opener, don�¶t limit 
yourself. Zucchini julienned becomes a cool pasta substitute. We also 
used thinly sliced zucchini as a lettuce substitute in our BLT�¶s this 
past weekend.  Here�¶s just such a suggestion  
Squash and Basil Salad - 3-4 med summer squash (julienned),  
2-3 T. fresh basil (chop), 3-4 T. Parmesan Cheese, 1-2 cloves garlic ( 
minced), Toss together. 
Dressing: 1.4 C. red wine vinegar, !  C. olive oil, "  t salt,        !   t. 
pepper, !  sugar 
Combine and pour over the salad. Mix. Chill 1 hour and serve. Best 
eaten the same day. I added lots of other ingredients from previous 

days dishes to make our refrigerator garbage salad. Tasty, cool and 
quick! 
We had a focaccia on the side with this very tasty topping: 
2 C. cherry tomatoes (or dice up larger tomatoes), 3 cloves 
garlic(minced), !  c. goat cheese, Salt an pepper, 2 T. olive oil �± Mix 
together, press into surface of dough (or use as a spread on toasted 
bread), bake dough. Delicious! 
 
Cicada killing wasps �± The mystery wasp 
we spotted dragging a cicada around amidst 
our squash Tuesday morning was the 
feature of a story from Garner on the 6 p.m. 
news. The wasp�¶s sting paralyzes cicadas, 
and then it drags the cicada to its nest where it 
lays egg(s). The eggs hatch into larvae, who then find the cicada (still just 
paralyzed) as a first meal. The female wasps are good sized at more than 
1.5�  ́and a bit intimidating looking, but much more interested in cicadas 
than humans. 
 

One more fresh face from the farm  - Meet Kat,  who has 
become a regular on our crew.  
Kat works here one day a week 
and tends her backyard and 
community garden plots at 
home. Kat loves all critters, 
including turtles and cats and is 
always keeping her eye out for 
critter sightings between her 

home and the farm. She specializes in our post harvest processing, 
pack-out prep and heads up garlic organizing. She�¶s already put aside 
the shallots we�¶ll use for seed this fall and soon �V�K�H�¶�O�O���V�W�D�U�W in on the 
seed garlic for fall planting.  
Contact us at 641/495-6367 or libland@peconet.net or www.ostgardens.com
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Farm Weather report:  This is the 3rd week in a row with no to low 
precipitation. At least the temps have abated. 

Fresh from the farm�«   �2�.�����L�W�¶�V���W�U�X�H���Z�H���G�R�Q�¶�W���$�/�:�$�<�6��
�Z�R�U�N���K�D�U�G�« it just seems like it most of the time. Admittedly, we are 
getting to a pause in some of our biggest field projects and are 
finding we can slow the pace a bit. Monday we enjoyed a visit by my 
�P�R�W�K�H�U���D�Q�G���K�H�U���I�U�L�H�Q�G�����$�U�W�����6�L�Q�F�H���V�K�H���K�D�G�Q�¶�W���E�H�H�Q���X�S���W�R���W�K�H���I�D�U�P���I�R�U���D��
while, she decided to join us for lunch and a chance to catch up with 
�W�K�H���F�U�H�Z�����%�H�V�L�G�H�V�����V�K�H���D�U�J�X�H�G�����L�W�¶�V���S�H�D�F�K���W�L�P�H���D�Q�G���V�K�H���P�D�N�H�V���D��
�Z�K�R�S�S�H�U���R�I���D���S�H�D�F�K���F�R�E�E�O�H�U���D�Q�G���V�K�R�X�O�G�Q�¶t we have some for lunch? 
So along she came. What a feast we had. Afterwards none of us were 
too anxious to hit it hard in the field and happily settled for relaxing 
chat time over tasks of cleaning garlic and shallots. �0�R�P�¶�V���G�H�S�D�U�W�X�U�H��
was a clue for one more task - field tomato harvest. Once the harvest 

was complete, attention turned to apple pressing! Work, yes, but fun 
too. 
After years of talking 
about purchasing a press, 
last year we finally did 
it. The delivery of the 
press took so long we 
missed using apples out 
of our own trees. This 
year the press was ready 
to go �D�Q�G���0�R�Q�G�D�\�¶�V��
press was our second 
this season (we had already finished off the entire first batch of 
cider). Ah, fresh pressed cider is such a treat �± sweet, tangy and 
refreshing! Now the cooler is stocked again with a good supply of 
cider. The change of pace continues �±we are resupplied for cider 
breaks! And as we hear the apples fall through the day, we know 
there will be more awaiting our next pressing event.  
 
This time of year seems to be all about eating! There�¶s just so much 
�W�K�D�W�¶�V���Z�R�Q�G�H�U�I�X�O���D�Q�G it goes so well together. I feel like a big bear, 
eating so well, stocking up for the leaner winter months. Most of our 
prime summer vegetables will continue for the next 4-6 weeks. Here 
are other items to look forward to before the season is completely 
done:  potatoes, onion, garlic, beets, carrots, watermelon, and winter 
squash. Among these, I have the most fun anticipating the 

watermelon. Water (thanks 
�W�R���(�O�L�¶�V���G�L�O�L�J�H�Q�W���L�U�U�L�J�D�W�L�R�Q��
work)  and heat are 
combining for what looks to 
be a good melon crop. We 
anticipate the sweet juiciness 
dripping down our  
chins in just 3+ weeks! 

 
 



�)�U�H�V�K���I�R�U���\�R�X�U���N�L�W�F�K�H�Q���« Cabbage or new crop broccoli 
or cauliflower are new items this week. When you get to your 
delivery site �± if you have a preference, take a peak and see if you 
can find what you prefer. All of these vegetables are in the brassica 
family and are highly regarded for their nutritional benefits. These 
vegetables are loaded with Vitamin A, B complex, C, calcium, and 
potassium.  Broccoli is referred to as an �³anti-cancer�  ́vegetable, 
thanks to its sulforaphane, Cabbage has the longest storage capacity 
of these three, lasting between 3 weeks to 2 months properly stored 
in your refrigerator. We have more cabbage in the field for delivery 
within the next month. 

�7�K�L�V���Z�H�H�N�¶�V���U�H�F�L�S�H���S�L�F�N�«  by Genesis McKiernan-Allen 
This week�¶�V���U�H�F�L�S�H�V���I�H�D�W�X�U�H 2 lunch favorites at the farm - biscuits (a sweet 
and savory way to use up some of the zucchini wealth you are receiving) 
and soup (puts a little bit of lots of vegetables to use.) . Together, they 
make a great meal! 
Sweet Zucchini Biscuits 
1/2 cup soft butter, 1 cup brown sugar, 2 eggs, 1 TB orange or lemon juice,  
2 1/2 cups flour, 2 t baking powder, 1/2 t ground cinnamon, 1/4 t salt 
1/2 chopped pecans,1 1/2 cups shredded zucchini, drained, 1 TB grated 
orange or lemon zest 
Heat oven to 350 and grease 2 cookie sheets.  Beat butter until fluffy and 
beat in sugar, eggs, and OJ or lemon juice. Combine dry ingredients in a 
separate bowl.  Stir into egg mixture.  Add zucchini, pecans, and zest. Drop 
by teaspoonfuls onto cookie sheets. Bake about 10 minutes. Dust with 
powdered sugar if you like.  
Amazing Delicious Gazpacho 
1/2 pound dense, slightly stale crusty bread, cut into 1 inch cubes.  
1/4 cup white wine vinegar, 2 1/2 pounds tomatoes, peeled and diced,   
1 small cucumber, peeled and cut into 1 inch cubes, 1 bell pepper, seeded 
and cut into 1 inch cubes, 1/2 small onion, sliced, 1 large garlic clove, 
minced, 1/2 t cumin, 2 t salt, 1/4 cup olive oil 

Put the bread in a large bowl and toss with white wine vinegar.  
Add the tomatoes, cucumber, bell pepper, onion, garlic, cumin, salt, and 

olive oil.  Toss well.  Let stand at room temperature for about an hour, until 
a good amount of juice releases from the tomatoes.   

Puree the mixture thoroughly in a blender, in batches.  You can 
strain the mixture through a sieve to remove the seeds and skins, but we 
like the texture of the soup as is.  Taste for salt, and stir in a little more 
vinegar if desired.  If the soup is too thick, thin with a little cold water.  
Cover and chill thoroughly before serving.  

Sprout test  -  Any guesses as to what we�¶re doing with young 
sprouts at this time of year?  Let me help�«  They are part of a cover 
crop trial we are doing with Practical Farmers of Iowa. Most often 
we use cover crops in our fields that we are done with for the season. 
Here in the photo, Tim is broadcasting cover crop. Among our 
favorites are winter rye and 
hairy vetch. We also like to 
use what�¶s called a tillage 
radish. These crops are 
seeded in mid August, 
germinate, and provide 
good ground coverage 
before frost, protecting the 
soil, but also performing 
other important services 
such as creating biomass for the soil and providing weed suppression 
for future crops. While most of our cover cropping comes late in the 
season, with intent of being carried over through winter, our PFI 
cover crop trial is exploring midseason cover cropping with the intent 
to serve the rather tight window between early season crop and 
second planting.  Stay tuned for a bit more on cover crops next week.  
 
Contact us at 641/495-6367 or libland@peconet.net or www.ostgardens.
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�,�Q���W�K�L�V���Z�H�H�N�¶�V���E�R�[���±     Week #12 
Tomatoes, Broccoli, and cabbage or cauliflower, Green beans, 
zucchini, green pepper, Sweet corn (Delivery this week to sites with 
EOW deliveries: WDM, Clarion , Mason City �± other sites will get 
corn next week. This is round two of two)  

Go Gourmet �± Cherry tomatoes, Eggplant  
Herb share �± Thyme & Oregano 

 

Wed. Driver:  Genesis Thurs. driver:  Tim 

Fresh from the farm�«   �:�H�¶�Y�H���K�D�G���V�R�P�H���L�Q�W�H�U�H�V�W�L�Q�J��
encounters at the farm this week. Monday started it off with a bald 

eagle hammering on the side of 
our chicken tractor in the field. Eli 
and Tim came upon this during 
morning chores and had to run 
through their mental list of 
options �± just what was that in the 
field near the pen?? We certainly 
�G�R�Q�¶�W���H�[�S�H�F�W���W�R���I�L�Q�G���E�D�O�G���H�D�J�O�H�V��
knocking on the chicken pen 
door!  Once they figured out what 

it was, they discovered it was injured in some form and only able to 
hop away. They encouraged the bird away from the chickens and it 

eventually moved down to the road. A number of phone calls yielded 
a response from some DNR folks in the early afternoon and they 
picked up the bird. In hand, they were able to assess the bird had not 
eaten for some time (hence knocking on what appeared to be a easy, 
�I�D�V�W���I�R�R�G���P�H�D�O���R�I���F�K�L�F�N�H�Q���Q�X�J�J�H�W�V�������:�H�¶�U�H���Q�R�W���V�X�U�H���Z�K�D�W���F�K�D�Q�F�H���W�K�L�V��
young, emaciated bird has for survival, but at least it did get into 
hands of folks with some resources to help.  
Tuesday afternoon, Eli was treated to a display of weaving wizardry 
when he came upon a garden spider and wayward grasshopper. The 
agility of weaver was fascinating. 
  

F�U�H�V�K���I�R�U���\�R�X�U���N�L�W�F�K�H�Q���«  
 The bounty from the farm continues this 
week with ample tomatoes, brassicas 
(cabbage,broccoli, cauliflower), and 
�E�H�D�Q�V�«�I�L�Q�D�O�O�\���E�H�D�Q�V����We are also starting 
the second round of sweet corn to sites with 
EOW member delivery. 
Tomatoes are over the top this week as we 
harvested more  than 500 lb.s from the field 
on Tuesday! We have a hearty supply for members, are checking 
with some of our local wholesale restaurant accounts, and lobbying 
as many members who have ordered Kits as possible to take their kits 
this week. If  �\�R�X���G�L�G�Q�¶�W���R�U�G�H�U���D���.�,�7�����Q�R�Z�¶�V���D���J�U�H�D�W���W�L�P�H (check the 
member form on our website for a full list of options). Consider 
canning (resources in �³�7�K�L�V �:�H�H�N�¶�V�����5�H�F�L�S�H���3�L�F�N� )́. 
Green beans �± �,���F�R�P�P�H�Q�W�H�G���V�H�Y�H�U�D�O���Z�H�H�N�V���D�J�R���W�K�D�W���Z�H���M�X�V�W���Z�H�U�H�Q�¶�W��
having a good crop of beans �D�Q�G���\�R�X�¶�U�H���E�R�[�H�V���K�D�Y�H���S�U�R�Y�H�G���W�K�D�W. 
After some plant testing through ISU, we have had our own 
suspicions confirmed �± �L�W�¶�V���V�L�P�S�O�\���E�H�H�Q���W�R�R���Z�Drm and the beans have 
been aborting their fruit. Apparently the double whammy of high day 
AND night temperatures impacts the pollen which can be 
temperature sensitive. T�K�L�V���Z�H�H�N�¶�V���V�X�G�G�H�Q���E�R�X�Q�W�\���R�I���E�H�D�Q�V���«�R�Q���W�K�H��
�K�H�H�O���R�I���F�R�R�O�H�U���W�H�P�S�V�«would affirm temperature as the main issue. 
�0�R�Q�G�D�\���Z�H���K�D�U�Y�H�V�W�H�G���������O�E�����R�I�I���W�K�H���V�D�P�H���S�O�R�W�V���Z�H�¶�Y�H���E�H�H�Q���K�D�U�G��
pressed to get even 15 lb.!And a final temperature related note - 



Potatoes �± we harvested the potatoes last week and stored them in 
�R�X�U���R�I�I�L�F�H���«�Z�K�L�F�K��apparently was �« too warm. We lost a number of 
potatoes to spoilage �Z�K�L�F�K���Z�H���K�D�G�Q�¶�W���H�[�S�H�F�W�H�G�����7�X�H�V�G�D�\���Ze sorted 
through all the potatoes at washing and tossed out any bad ones �± the 
rest all appear sound. But in case their exposure to too warm of 
temperatures may impact their storage; �Z�H�¶�G���D�G�Y�L�V�H���\�R�X���W�R���P�D�N�H���X�V�H��
of this supply within 1-2 weeks. �:�H�¶�O�O���N�Q�R�Z���E�H�W�W�H�U���Q�H�[�W���W�L�P�H�����+�D�Y�H���,��
mentioned yet just how much we continue to learn each and every 
year? Farming is an amazing and humbling line of work. 
 
Get even more out of your farm membership and put up 
summer bounty from the farm for winter eating! Freezing, 
dehydrating, and canning are all ways to preserve summer foods for 
�Z�L�Q�W�H�U���H�D�W�L�Q�J�����,�R�Z�D���6�W�D�W�H���8�Q�L�Y�H�U�V�L�W�\���K�D�V���D���Q�H�Z���³�3�U�H�V�H�U�Y�H���W�K�H���7�D�V�W�H���R�I��
�6�X�P�P�H�U�´��course offering several online courses plus a hands-on 
course where you actually take a finished product away. Contact 
your local Extension office for details. If you want to do your own 
food preservation, be sure to do so safely. Two good sites : 
www.extension.iastate.edu/healthnutrition/food/preservation . and 
www.clemson.edu/extension/hgic �± check out publication HGIC 
3000 

 

�7�K�L�V���Z�H�H�N�¶�V���U�H�F�L�S�H���S�L�F�N�«  Start processing today 
Simple Tomato Sauce  from The Art of Simple Food, by Alice 
Waters) suggested by Genesis McKiernan- Allen  
Peel, seed and dice: 2 lb.s tomatoes (Save the juice, strain out the 
seeds, and add the juice to the diced tomatoes), 5 lg. Cloves of 
Garlic  (smash them and chop coarse), Put a heavey-bottomed pot 
over medium heat and when hot, pour in: ! C. olive oil ; Add the 
garlic and when it starts to sizzle, immediately add the tomatoes and 

their juice with a large pinch of: Salt; Cook at a simmer for 15 
minutes. For a smooth sauce, pass through a food mill. Makes 2 C. 
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Other news �± I wanted to discuss Cover Crops a bit more, but food 

and critters on the farm trumped that for this week. Stay tuned! 
 
Contact us at 641/495-6367 or libland@peconet.net or www.ostgardens.com
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�,�Q���W�K�L�V���Z�H�H�N�¶�V���E�R�[��    Week #13 
Tomatoes, Zucchini, Cucumber, Green & Yellow Beans, Cabbage or 
Broccoli, Green Peppers,  Final sweet corn (to sites with EOW 
deliveries: Belmond, Kitchen Collage, Garner, Clear Lake, Farm) 

Go Gourmet �± Cherry tomatoes, Eggplant  
Herb share �± Lemon Basil 

Wed. Driver: Genesis Thur.  Driver:  Eli 
 

Farm Weather report:  0.9�  ́rain Monday morning. Hot and sticky 
Monday. 

Fresh from the farm�« Early Monday morning we were 
awakened by our weather radio alerting us to a coming storm that the 
10 p.m. news had not predicted. I headed out for a dark trek, led by 
headlamp, to bring Sass, our mare, up to greater shelter in the barn. I 
slumped back into bed afterward to listen to the storm. It grew close, 
the skies lit up, and the air was split with amazingly sharp crashes of 
thunder. The rain fell. Half sleeping, I listened, hoping the �³heavy�  ́
raindrops were just that and not hail. The wind picked up and the 
thunder grew even sharper. Then the storm faded to the south. Real 
sleep returned. Once up, I headed outside to check the rain gauge. I 
found 0.9 inches had fallen. We could drop irrigation off the day�¶s 
list.  

It had been a good 5 weeks since we had seen any significant rain 
and this rain, welcomed as it is, will not relieve us of our irrigation 
task too long. 
 
Cover crops �± We�¶ve especially been irrigating cover crop plots and 
they have begun to respond. 
Monday�¶s rain was another, 
welcomed whole field dose! Cover 
crops are crops sown to do just that 
�± cover the soil; they slow erosion, 
improve soil, smother weeds, 
enhance nutrient and moisture 
availability, help control many pests 
and bring a host of other benefits to 

the farm. 
We have incorporated cover crops 
into our fall field preparation for a 
number of years and really realized 

a boost this year. After a fall 
and winter covered with rye (a 
good cover and known weed 
suppressor) and vetch (great 
nitrogen fixer), several of our 
fields remained very clear of 
weeds. For quite some time 

into the summer, we were 
freed of weeding demands in 
several beds of broccoli..  
We also use a cover crop 
called tillage radish. With its 

deep, soil penetrating tap root,  �L�W���³�E�L�R�G�U�L�O�O�V�´���L�Q�W�R���W�K�H���V�R�L�O. This crop 
also is valued for its ability to scavenge nutrients from deep in the 
soil profile.   



Sarah Carlson, on staff with Practical Farmers of Iowa, has been 
leading the cover crop campaign. We saw her at the Iowa State Fair 
two Saturdays ago and she excitedly told us about new interest in 
cover crops by more mainstream farmers. Some grain farmers 
practice aerial seeding  of cover crops. When the beans and corn are 
harvested, these farmers already have a cover crop begun. Increased 
use of this practice could go a long way in helping reduce the 
vulnerability of fields that typically sit bare fall through spring. If 
you are interested in learning more about cover crops, check out 
�6�D�U�D�K�¶�V���V�L�W�H���R�Q��www.practicalfarmers.org�����³�)�L�H�O�G���&�U�R�S�V�´�� 
 
How many side shows can we fit into one week? This is a packed 
week. Our daughter, Jess, who has been guiding trip camps in NW 
Wisc. has just returned. It�¶s tomato canning time. Tim is off all 
Wednesday to attend a Practical Farmers of Iowa Board meeting for 
which he serves as Chair. Thursday Jess, T and I make deliveries 
from Garner to Mason City and then head over for some time on the 
Upper Iowa River before Jess resumes school activities at Luther 
College. Genesis and Eli have agreed to �³hold down the fort�  ́while 
we�¶re gone. I don�¶t know that we need too much more on our agenda 
this week. I�W�¶�V full, but also fun!  
 

Fresh for �\�R�X�U���N�L�W�F�K�H�Q���« This week offers another 

scrumptious supply of pure summer �± warm season vegetables from the 
warmest part of the year. It�¶���E�H�H�Q���D�Q�R�W�K�H�U���E�L�Q���E�X�V�W�H�U���Z�H�H�N���I�R�U���W�R�P�D�W�R�H�V����
In addition to your box supply, we filled and delivered 12 Kits (that�¶�V��
180 lb. itself). 
These warm season mainstay vegetables will continue for the next 
several weeks, but we are also watching the watermelon, beets, 
carrots, red cabbage and purple cauliflower plus we�¶ll  have more 
garlic and onion. 
Our green cabbage is mostly finished with this week�¶�V���G�H�O�L�Y�H�U�\����In 
addition to last week�¶�V��tips on food preservation, why not try making 
homemade sauerkraut with this week�¶�V���F�D�E�E�D�J�H�� The A to Z 

cookbook has a description (but I have too little space) and there�¶�V��
likely to be plenty of information on line.  

T�K�L�V���Z�H�H�N�¶�V���U�H�F�L�S�H���S�L�Fks �± We start with a favorite we 
discovered last year. Plus a delicious salad from the same cookbook 
(A to Z) that Eli prepared at lunch last week. 
both come from Asparagus to Zucchini, 3rd edition, pg. 24 
Roasted Bean Salad with Pine Nuts and Parmesan, Heat oven to   
425 degrees 
1 lb. beans (the slenderer the better) �± toss with 1T( of the 4) olive 
oil,  spread in single layer on a baking sheet; roast on top shelf in 
over about 15 minutes, stirring halfway through cooking time. Mash 
2 cloves garlic �± with Salt and pepper to taste;For dressing:  whisk in 
2 T. wine vinegar �± add remaining 3 T. olive oil. When beans are 
done roasting, reduce oven temp to 350 degrees. On baking sheet 
spread !  C. Pine nuts. Roast them, shaking pan occasionally, until 
lightly browned Toss bean, and dressing, sprinkle with  pine nut and 
!  parmesan cheese ; season with salt and pepper as desired... Serve 
warm or at room temp. Makes    4-6 servings. 
 
 How Sweet it Is Corn & Pepper Salad, pg. 176 A to Z 
4 ears sweet corn, 2 green or red bell pepper, !  C. diced onion, 2 T. 
diced basil, 3 T. balsamic vinegar, 1 t. Dijon mustard, "  C. Olive oil, 
salt and pepper to taste. Prepare vegetables separate from dressing. 
Toss vegetables with dressing, Allow to sit for flavors to blend. 
Makes 4 servings. 
 
Lemon Basil in Herb Share this week is delightful in    a tea beverage. It�¶s 
especially nice in a tea blended with a simple syrup (1 water:1 sugar). 
 
Contact us at 641/495-6367 or libland@peconet.net or 
www.ostgardens.com

!

http://www.practicalfarmers.org/
mailto:libland@peconet.net
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�,�Q���W�K�L�V���Z�H�H�N�¶�V���E�R�[��         Week #14 
Tomatoes, Zucchini, Green Peppers, Hot peppers, French Green 
beans, Yellow watermelon, Cucumber, Beets for Wed./Carrots for 
Thurs. 

Go Gourmet �± Cherry tomatoes, Mixed greens  
Herb share �±Summer Savory 

Fruit share �±This is the first of the apple deliveries going to sites 
with EOW member pick ups this week - Wed. in WDM, Thur. in 

Clarion and Mason City.   Look for 5 lb. bag. 
Wed driver:  Jan Thur. Driver:   Tim 

 

�)�D�U�P���Z�H�D�W�K�H�U���U�H�S�R�U�W�����������´���U�D�L�Q���$�X�J�������������'�U�\ until Aug. 30, drizzle all 
�G�D�\�����������´���U�D�L�Q���W�R�W�D�O���± enough to make beet harvest muddy. 
 

Fresh from the farm�« from Genesis McKiernan-Allen  
As a life-long city girl I had much to learn when I moved to this very 
rural farm in May 2010.  Along with the obvious adjustments, ���,�W�¶�V���V�R��
quiet!  What do you mean everything is closed on Sunday?)  I am 
learning to pay more attention to my day to day surroundings. The 
slant of the light, the height of the field corn, the spacing of the 
clouds, the changing birdsongs all carry a different weight than they 
did a year and a half ago.  They each directly affect my life in a more 
significant way, I suppose, but they also help me feel connected to 

�W�K�L�V���U�X�U�D�O���O�D�Q�G�V�F�D�S�H���L�Q���D���Z�D�\���,���K�D�Y�H�Q�¶�W���H�[�S�H�U�L�H�Q�F�Hd in an urban 
setting.   
One very cool example of this human-landscape connection 
happened last Friday as Eli and I were picking beans in the field 
directly across from East Twin Lake.  There we were, quietly picking 
along in the mid morning sun, and suddenly Eli grabs something 
from the ground, holding it in his fist and with wide, wide eyes 
�V�D�\�L�Q�J�����³�R�K���P�\���J�R�V�K�����2�K���P�\���J�R�V�K�������2�K���P�\���J�R�V�K���´�����2�K���J�U�H�D�W�����,��

thought. Another rock.  (We did in fact 
leave 2 boxes of rocks in storage in 
Portland.)  He had indeed found another 
rock, but not just any rock �± this one had 
been in contact with humans before, many 
many years ago, and has been part of the 
landscape ever since. Whoever shot this 

arrowhead (maybe at a buffalo?)  also surely noticed the slant of the 
light, the shape of the clouds and the changing birdsongs that day.  In 
this way, being in touch with this land also makes me feel more in 
�W�R�X�F�K���Z�L�W�K���K�X�P�D�Q�L�W�\�������,�Q�W�H�U�H�V�W�L�Q�J�����L�V�Q�¶�W���L�W�"   

 
�)�U�H�V�K���I�R�U���\�R�X�U���N�L�W�F�K�H�Q���« Yellow watermelon!    
Last year a Mason City member declared that our yellow watermelon 
cured her distaste for watermelon. We began growing yellow 
watermelon for two main reasons : 1) it was different �± you can find 
�U�H�G���Z�D�W�H�U�P�H�O�R�Q���U�H�D�G�L�O�\�����E�X�W�����Q�R�W���V�R���\�H�O�O�R�Z���D�Q�G���������L�W�¶�V���E�H�D�X�W�L�I�X�O���D�Q�G��

best of all tasty! Another 
member wrote us earlier 
this summer saying she 
also is a watermelon 
�F�R�Q�Y�H�U�W���D�Q�G���F�D�Q�¶�W���Z�D�L�W���I�R�U��
melon season. Well, it is 
upon us. The young melon 
pictured here has filled 
�R�X�W���D�Q�G���Z�H�¶�Y�H���E�H�H�Q��
monitoring the telltale 
signs of watermelon 



readiness: dried up tendrils, yellow blush on the ground side and a 
characteristic thump. They have ample seeds and bright cheery 
yellow flesh that is  juicy and so sweet! We hope you enjoy these 
melons as much as we enjoy growing them. They have loved this 
�V�X�P�P�H�U�¶�V���K�H�D�W�����H�Y�H�Q���Z�K�H�Q���Z�H���G�L�G�Q�¶�W�����V�R�D�N�H�G���X�S���D�O�O���W�K�H���Z�D�W�H�U���I�U�R�P��
irrigati on we could give them, have been pest and disease free and 
n�R�Z���W�K�H�\�¶�Y�H���P�D�G�H���L�W���W�K�H�L�U���I�X�O�O������ �G�D�\�V���D�Q�G���L�W�¶�V���K�D�U�Y�H�V�W���W�L�P�H��  
  
Know your peppers - The peppers are coming into their prime this 
week. Along with bell peppers, we have some hot  peppers.   

 

 
 
 
 
 
 
 
 
 

 
T�K�L�V���Z�H�H�N�¶�V���U�H�F�L�S�H���S�L�F�N�«��!from Genesis!!!!The tomatoes this 
�\�H�D�U���K�D�Y�H���E�H�H�Q���S�D�U�W�L�F�X�O�D�U�O�\���S�O�H�Q�W�L�I�X�O�����D�Q�G���,�¶�P��experimenting with lots 
of different recipes featuring this garden star.  This one is a new 
favorite �± an Indian style sauce that has quite a few ingredients but is 
TOTALLY worth the (relatively minimal) effort. We served it with 
stir fried veggies, but Mark Bittman (�W�K�H���U�H�F�L�S�H�¶s author) suggests 
�H�D�W�L�Q�J���L�W���Z�L�W�K���K�D�U�G���E�R�L�O�H�G���H�J�J�V�������&�R�X�O�G�Q�¶�W���J�R���Z�U�R�Q�J���Z�L�W�K���F�K�L�F�N�H�Q��
either. Or in place of regular tomato sauce for eggplant parmesan. Or 
just eat it with �D���V�S�R�R�Q�������,�¶�P���W�H�O�O�L�Q�J���\�R�X���± it is so so good. 
Indian-Style Tomato Sauce, from How to Cook Everything 
4 TB butter, 1 medium onion, chopped, 2-4 cloves garlic, minced, 
1 inch fresh ginger, grated, or 1 TB ground ginger, 1 TB minced 
fresh jalape–o (or other hot chile), 2 ts garam masala or curry 

powder, ! ts chili powder, Large pinch sugar, 2 cups chopped 
luscious tomatoes, ! cup cream or coconut milk, ! cup chopped 
fresh cilantro or parsley, 1 t cumin, 1 t mustard (regular or dry) 
Melt the butter in a deep skillet over medium heat. Add onion, garlic, 
ginger, and chile.  Cook until the onion is soft, about 5 min.  Add the 
garam masala or curry powder, chili powder, and suger and sprinkle 
with salt and pepper. Cook until spices become fragrant �± about 1 
min.  Add the tomatoes and stir frequently until they begin to release 
their juices.  Next add the cream or coconut milk and cilantro or 
parsley and keep stirring until mixture comes to a boil.  Turn heat 
down to a simmer and cook, stirring occasionally, until sauce comes 
together and thickens �± about 30 minutes more.  Keeps for about a 
week, and gets better a day or two later! 
Food for Thought �± from Jan �± last Thursday evening I received 
an email from a member in Clear Lake about the corn on the cob they 
�U�H�F�H�L�Y�H�G���Z�L�W�K���W�K�H�L�U���G�H�O�L�Y�H�U�\�����G�H�F�O�D�U�L�Q�J���W�K�H���Z�H�H�N�¶�V���V�Z�H�H�W���F�R�U�Q���G�H�O�L�Y�H�U�\��
�³�M�X�V�W���D�E�R�X�W���W�K�H���E�H�V�W���V�Z�H�H�W���F�R�U�Q���R�Q���W�K�H���F�R�E�´���W�K�H�\�¶�Y�H���H�Y�H�U���H�D�W�H�Q�����7�K�D�W�¶�V��
cool! I love notes like this and they always make it to our Farm Fan 
Mail wall in the pack out shed!  
 As we build this relationship �± farmer and member- I encourage you 
to look into your experience �± beyond the taste.  Consider just how 
�P�X�F�K���D���S�D�U�W���R�I���,�R�Z�D�¶�V���H�P�H�U�J�L�Q�J���O�R�F�D�O���I�R�R�G���V�\�V�W�H�P���H�D�F�K���R�I���\�R�X���D�U�H��
�W�K�U�R�X�J�K���\�R�X�U�����F�K�R�L�F�H���W�R���³�E�H�O�R�Q�J�´���W�R���D���I�D�U�P�����´���%�H�O�R�Q�J�L�Q�J�´���W�R���D���I�D�U�P��
starts with your taste buds, but from there the discovery is endless.  
You  follow the farm stories through the season with our newsletters, 
and some have visited the farm to see firsthand where the food comes 
from.  Members teach each other new ways to use farm fresh 
produce, host pick up sites, help staff farm booths at winter 
promotion events, and talk it up with friends and colleagues.  The 
collection of these actions can begin to shift significantly how you 
look at the myriad of relationships that surround your food system. 
�)�U�R�P���V�Z�H�H�W���F�R�U�Q���D�W���V�X�S�S�H�U���W�R���F�K�D�Q�J�L�Q�J���I�R�R�G���V�\�V�W�H�P���S�D�U�D�G�L�J�P�V�«�L�W���Dll 
comes one step at a time. 
 
Contact us at 641/495-6367 or libland@peconet.net or www.ostgardens.com 
!!!!!!!!!!!!!!

!"#$%"&'(

From left to right �± 
Lipstick,  sweet 
Antohi  Romanian,  sweet 
Marconi , noted to have a 
�³smoky�  ́flavor 
The hot ones  (shown at 
green and red stage)  
Chilipeno�± similar to 
jalepeno 
Serrano de Sol  
Center �± bell pepper 
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�,�Q���W�K�L�V���Z�H�H�N�¶�V���E�R�[��         Week #15 
Tomatoes, Zucchini, Green Peppers, French Green beans, Garlic, 
Yellow watermelon, Onion 

Go Gourmet �± Cherry tomatoes, Eggplant, Dragon bean, Mixed 
greens  

Herb share �± Sweet Marjoram  
Fruit share �±Apples: Wed.- Belmond & Kitchen Collage 

 Thur. - Farm/Kanawha, Garner & Clear Lake  
Wed driver:  Gene Thur. Driver:   Eil 

 

Farm weather report: Rainfall last week: Friday, 0.3; Saturday, 
�������.́ D�D�\�W�L�P�H���K�L�J�K�V���L�Q�������¶�V���D�Q�G���O�R�Z�V���L�Q�������¶�V .  
 

Fresh from the farm�«   �³�%�H�D�X�W�L�I�X�O���´���W�K�D�W�¶�V���D�O�O���,���N�H�H�S��
�V�D�\�L�Q�J�����$�I�W�H�U���V�L�[���Z�H�H�N�V���R�I���K�D�U�Y�H�V�W�L�Q�J���]�X�F�F�K�L�Q�L�����,�¶�P���V�W�L�O�O���V�W�U�X�F�N���Z�L�W�K��
their beauty each time we harvest�����.�D�W���D�Q�G���,���F�O�H�D�Q�H�G���X�S���W�K�H���Z�H�H�N�¶�V��
garlic Tuesday morning and our finished pile was..beautiful. The 
�P�H�O�R�Q�V���Z�H�¶�Y�H���K�D�U�Y�H�V�W�H�G���D�U�H���«�E�H�D�X�W�L�I�X�O�����-�X�V�W���Z�K�H�Q���,���W�K�L�Q�N���,���K�D�Y�H���D��
favorite, we begin working with another crop and that too 
�E�H�F�R�P�H�V�«�E�H�D�X�W�L�I�X�O����We bagged up all our onions and I admired 
their beauty. Our beans, so reluctant to fruit in the July heat are 
overdoing themselves now. �,�¶�Y�H���L�Q�F�O�X�G�H�G���W�Z�R���S�K�R�W�R�V���I�U�R�P���R�X�U���E�H�D�Q��
�I�O�R�Z�H�U�V�����Q�H�[�W���F�R�O�X�P�Q�����������$�U�H�Q�¶�W���W�K�H�\���«�E�H�D�X�W�L�I�X�O�" 

 
I have heard a saying 
about how important it 
is to take time to 
appreciate beauty in 
your midst. Whether 
you savor the sight of your weekly vegetables, the smile of a child, 
the colors of 
these days or 
something 
�H�O�V�H�«��
appreciate 
beauty. 
 
The last few 
weeks have 
provided 
amazing 
quantity of 
harvest as 
your boxes 
have 
�Z�L�W�Q�H�V�V�H�G�����+�H�U�H�¶�V���D���Y�L�H�Z���L�Q�W�R���R�X�U���S�D�F�N���R�X�W���V�K�H�G���O�D�V�W���Z�H�H�N�����<�R�X���F�D�Q��
see Tim surrounded by both variety and quantity. The rest of the 
pack out crew was just assembling and would join him to help with 
pack out. Yes, it is a bit amazing how many boxes we pack from 
such a small space! 



�7�K�H���V�X�G�G�H�Q���F�K�D�Q�J�H���R�I���Z�H�D�W�K�H�U���«�D�V���Z�H�O�O���D�V���W�K�H���G�L�P�L�Q�L�V�K�L�Q�J���G�D�\�O�L�J�K�W��
is bringing a dramatic change to some of the �F�U�R�S�V���Z�H�¶�Y�H���E�H�H�Q��
enjoying. We are turning another corner in our seasonal progression 
through the gardens. The tomatoes this week alone will be about 1/3 
�W�R���ò���R�I���O�D�V�W���Z�H�H�N�¶�V���T�X�D�Q�W�L�W�\����Cucumbers are done for the season. 
But�«  the peppers and beans are going full steam ahead. We planned 
potatoes for this week but �W�K�H���W�U�D�F�W�R�U���Q�H�H�G�H�G���V�R�P�H���U�H�S�D�L�U�V���D�Q�G���Z�R�Q�¶�W��
be back in time. Look for potatoes the next two weeks. You can also 
look for winter squash to be included in delivery as we begin to dig 
into our final product. The early season cold literally put the damper 
on our sweet potatoes so we will not have that this fall. And our 
�O�H�H�N�V�«�W�K�H�\���V�X�F�F�X�P�E�H�G���W�R���W�K�H���K�R�W���-�X�O�\��weeding suppression of a hot 
spell and unfortunately cut the available quantity so they are not 
available for our Summer Share boxes. Every year is, indeed, a bit 
different. We hope you�¶ll stay with us to experience just how true 
that is. 
 

�7�K�L�V���Z�H�H�N�¶�V���U�H�F�L�S�H���S�L�F�N�« selected by Genesis McKiernan-Allen 
�1�R�Z���K�H�U�H�¶�V���D�Q���L�Q�W�H�U�H�V�W�L�Q�J���Z�D�\���W�R���I�H�D�W�X�U�H���\�R�X�U���\�H�O�O�R�Z���Z�D�W�H�U�P�H�O�R�Q����
Gene fixed this recipe at lunch Tuesday and it was good. She said 
seed removal may give pause to fixing this often. Try as is or with a 
carbonated water for a fancy drink.. 
Watermelon Gazpacho - from Organic Gardening Magazine 

 
2 lbs watermelon flesh, seeds 
and rind removed 
1 garlic clove, 1/4 of a small 
onion, 1/2 cucumber 
(optional), skin and seeds 
removed, 1/4 bell pepper 
1 thick slice of day old, crusty 
bread, 1/4 cup red wine 
vinegar 

1 - 2 TB lime juice, 1/4 cup olive oil, Salt, to taste, 3-4 mint leaves, 
for garnish 
In a blender, add all the ingredients except the olive oil, salt, and 
mint. Puree until smooth. Slowly drizzle in the olive oil and season 
with salt.  Serve well chilled and garnished with mint and more oil, if 
desired. Makes about 6 cups.  
 

Other news  -  And while the vegetable pace changes at the farm, 
we are afforded a slightly lighter load of farm tasks. In fact, Tim and 
I have been away the past two weekends �± one for some paddling on 
the Upper Iowa River (around moving Jess back to school in 
Decorah�« it was wonderful!!) and the second for a family gathering 
in Illinois (quick and fun).  This, of course, has been one of the great 
bonuses of Gene and Eli�¶s presence on the farm. They know the farm 

well enough that we feel 
free to take these times 
away �± we feel so 
fortunate. Between now 
and early October, Gene 
and Eli will have some 
times away (fun, friends 
weddings and checking on 
their own next step farming 
plans). And then the first 

week of October Tim and I will be away again. We will be heading 
out to South Dakota �« for a whole week�« to visit our son who is in 
the midst of  a job as part of a harvest train crew. We also plan to do 
some sightseeing around Custer State Park. We haven�¶t vacationed in 
the fall together for more than 10 years. What a treat!  
  
Contact us at 641/495-6367 or libland@peconet.net or www.ostgardens.com

!
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�,�Q���W�K�L�V���Z�H�H�N�¶�V���E�R�[��     Week #16 
Tomatoes, Zucchini, Green Peppers, Onion, Garlic, Kale or mixed 
greens, Potatoes, Acorn Squash 

Go Gourmet �± Cherry tomatoes, Eggplant, Dragon Tongue Beans 
Herb share �± Basil 

Fruit share �±apples this week for these sites: WDM, Clarion and Mason 
City 

Wed. driver: Genesis   Thur. Driver : Eli  
 

 Rainfall last week: none.    
 

�)�U�H�V�K���I�U�R�P���W�K�H���I�D�U�P�«�� Two issues preoccupy us here at 
the farm this week:  cold and diminishing daylight.  
 
Photo at right: Eli 
calls upon a special 
coil of rope to get the 
work started. I think I 
�K�H�D�U�G���K�L�P���F�D�O�O���³�$�Fcio 
�U�R�S�H���´ or for Star War 
fans, it must be �³the 
force� .́ 

Daylight hours are 
slipping quickly now 
and we can benefit 
from the maximum 
light available - time to 
remove the shade 
cloth. Eli helps pull the 
shadecloth off.  It 

comes off much 
easier than it goes 
on.  
Cold �± 
Wednesday night 
will be our first 
brush with real 
cold since April. 
The new 
hoophouse is still  
full of tomatoes. 

Genesis and 
Christa begin to 
replace the sides.  
 
Tim finishes the 
last layer on this 
side, working the 
�³�Z�L�J�J�O�H���Z�L�U�H�´���L�Q�W�R��
place.  
 



One hoophouse is tight. The other has lettuce and spinach - both 
much hardier. The shade cloth will come off tomorrow, but we may 
only put one side back. The other crops of concern are beans (brand 
new young beans - our last planting. We may put water on some of 
the plantings), basil (we will cover with a floating row cover),field 
tomatoes, eggplant and peppers. (heavy harvest Tuesday and we may 
leave it at that), and finally, our winter squash (w�H�¶ll harvest those 
that are ready and hope for only light touch of frost �± they are located 
in a low spot on the farm where cool air may pool)  
Daylight hours - Can you believe we are just about at Fall Equinox 
when we will have 12 hours of daylight and 12 hours of dark?  
At Summer Solstice we peak out at 16 hours of daylight. The paper 
reports we are currently at 12 1/2 hours. In just one week  �L�W�¶�V���G�R�Z�Q��
to 12!  And the light keeps diminishing until Winter Solstice in 
December, slowing plant growth. Once we hit 10 hours of daylight, 
plants are pretty dormant. We plan to plant some late season greens 
�I�R�U���R�Y�H�U�Z�L�Q�W�H�U�L�Q�J�����L�Q���D�G�G�L�W�L�R�Q���W�R���Z�K�D�W�¶�V���L�Q���W�K�H���K�R�R�S�K�R�X�V�H���Q�R�Z��. 
Those plants will get a little start and then sit until about 2nd week of 
Feb. when we will begin to see growth resume. We will have a cover 
�R�Y�H�U���W�K�H�V�H���J�U�H�H�Q�V�����E�X�W���Z�L�O�O���D�G�G���Q�R���D�G�G�L�W�L�R�Q�D�O���K�H�D�W�«�M�X�V�W���W�K�H���S�R�Z�H�U���R�I��
sunlight. !
�:�H�¶�Y�H���E�H�H�Q���H�D�W�L�Q�J���V�R���Z�H�O�O���W�K�H�V�H���S�D�V�W���Z�H�H�N�V���D�V���W�K�H���E�R�X�Q�W�\���R�I���V�X�P�P�H�U��
has continued to unfold. It always amazes me just how much these 
fields yield for us.  
 

�)�U�H�V�K���I�R�U���\�R�X�U���N�L�W�F�K�H�Q���« With Acorn winter squash this 
week, we begin one of our last new items.  In addition to acorn, you 
will also receive Buttercup and Kabocha and then Butternut. Winter 
squashes, native to South America, appeared in North America in the 
early to mid-���������¶�V���D�V���D�Q���L�P�S�R�U�W�D�Q�W���Z�L�Q�W�H�U���V�W�R�U�D�J�H���I�R�R�G�������:�L�Q�W�H�U��
squashes are both very shelf stable and nutritious; they have 10 times 
the Vitamin A of summer squash, provide a great supply of 

potassium, fiber, and complex carbohydrates. Besides they are 
�G�H�O�L�F�L�R�X�V�����&�K�H�F�N���R�X�W���W�K�L�V���Z�H�H�N�¶�V���U�H�F�L�S�H������Next week �± Buttercup and 
Kabocha. Our final week �± Butternut. 
 
Our late summer planting of kale and the mix of arugula, tatsoi and 
mizuna provide a nice supply of fresh greens. Kale is a great 
companion with potatoes. The mixed greens make nice salad fixings, 
addition to egg dishes, sautŽs, etc.  
We had a great potato harvest  and in your box you will find a mix of 
several varieties �± Red Norland, Cheiftan, Lasoda. All are good 
boiled, baked, or mashed. We had some Tuesday night and they were 
delicious.  
 

�7�K�L�V���Z�H�H�N�¶�V���U�H�F�L�S�H���S�L�F�N�«  from Asparagus to Zucchini, page165 

Cranberry Acorn Squash 
! C. raw cranberries, 1 sm. Apple, cored, chopped into small pieces, 
" C. currants, ! C. orange juice or apple cider, 1 ! T. honey, 1 T. 
melted butter, pinch salt, 2 acorn squash, half and seed 
Preheat oven to 350 degrees. Combine all ingredients except squash 
in a saucepan. Heat until berries are tender. Place squash in 
overproof dish. Fill cavities with fruit, Cover dish and bake until 
squash is tender, about 35-40 mintues. Makes 4 servings. 
 

More news �± Brian, farm worker by summer, teacher by fall, 
has recruited help from our farm and our neighbor, Gary Steenblock, 
to host a field day for Clarion 6th graders. We are anticipating 80 
students taking over the farm next Monday. Stay tuned for pictures 
and stories on that event! 
 
Contact us at 641/495-6367 or libland@peconet.net or www.ostgardens.com
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             The  
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�,�Q���W�K�L�V���Z�H�H�N�¶�V���E�R�[��    Week #17 
Buttercup and Green or Red Kabocha Winter squash, Yukon Gold 
and Dark Red Norland Potatoes, Carrots or Beets (red or Chioggia 
types), Onion, Green Pepper, Fresh lettuce. 

No more Go Gourmet �± done for the season  
Herb share �± Flat leaf Parsley 

Fruit share �± apples for fruit shares at these delivery sites: Belmond, 
Kitchen Collage, Farm/Kanawha, Garner, Clear Lake  

Wed. driver: Tim    Thur. Driver : Jan  
 

 Farm weather note: Frost last week �± Wed. to Thur. low temps in 
�X�S�S�H�U�������¶�V����Rainfall last weekend: ������� ́ 
 
This week there are several key stories from the farm �± one about this 
�Z�H�H�N�¶�V���V�X�S�S�O�\���R�I���I�D�U�P���I�U�H�V�K���S�U�R�G�X�F�H�����W�K�H���V�H�F�R�Q�G���D�E�R�X�W���O�D�V�W���Z�H�H�N�¶�V���I�U�R�V�W����
and the third about a farm worker/teacher, two farms, 73 students and a 
fun afternoon. 
 

Fresh from the farm�«    
Our journey through the winter squash varieties continues with 
Buttercup (not to be confused with Butternut �± coming next week) 
and Kabocha (either dark green or red-orange). The photo shows the 
different tips between  �N�D�E�R�F�K�D�¶�V, on the upper level with button tips, 

and the Buttercup with its lighter colored, inset tip. Both varieties 
have dry, flaky, sweet flesh. 
 
We discovered cucumber 
beetle activity amidst some of 
the Kabocha (particularly the 
red). Some of the squash in 
�W�K�L�V���Z�H�H�N�¶�V���G�H�O�L�Y�H�U�\ may have 
some insect chew evidence. 
This should not affect the 
quality of the squash flesh, 
but will impact its shelf life. 
We encourage you to be sure to use any of these squash first. We 
have included a great squash recipe today that�¶s sure to please. 
 
In this last round of potatoes, the Yukon Gold is new. This is a 
delicious, particularly creamy potato that is delicious mashed as well 
as roasted. 
 
The beets are abundant, as well rabbits who have enjoyed beet tops. 
We have used a mesh cover for protection. Harvest is a bit of a 
challenge as we work around the covering. Beet bunches include 
traditional, dark red variety, or the Italian variety called Chioggia �± 
beautiful (pinkish), striped on the inside.  
 
Finally �± fresh lettuce �± long anticipated. Lettuce has an upper 
temperature tolerance for seed germination and this was planted at 
the tail �H�Q�G���R�I���W�K�H���V�X�P�P�H�U�¶�V���K�H�D�W �± how well would it germinate?  
The �U�D�L�Q�V���Z�R�X�O�G�Q�¶�W���F�R�P�H���± would it germinate? The temps abated, 
Eli irrigated and it did germinate. But light level is on the decline �± 
would it grow fast enough? We had a big order for a local caterer. 
Would she need all our lettuce? Tuesday morning began harvest for 
the caterer. Oh, my, we have enough for the CSA also! It made it!  
 
 
 

!"#$%&"' (

)*++,-%*.(



�1�R���P�R�U�H���S�H�S�S�H�U�V���L�Q���O�D�U�J�H���S�D�U�W���G�X�H���W�R���O�D�V�W���Z�H�H�N�¶�V���I�U�R�V�W; Same goes for 
zucchini, tomatoes, eggplant and beans. An early frost like this is 
bittersweet and I was feeling just a little blue on Thursday.  

 
Thursday morning this pepper 
hung under icy leaves.  
 

�7�K�L�V���Z�H�H�N�¶�V���U�H�F�L�S�H��
pick�«  No room, check email 
message text. 
 

 

Other news  - Brian, summer farm worker/school year teacher, 
brought his 6th grade class to the farm on Monday for an exploration 
of Iowa agriculture that tied in with current class studies. The 
students spent time on both our farm �± learning about our operation �± 
and on �R�X�U���Q�H�L�J�K�E�R�U�����*�D�U�\�¶�V���I�D�U�P�����*�D�U�\ raises corn and soybeans. 
�+�H�U�H�¶�V���D���T�X�L�F�N���S�K�R�W�R���V�W�R�U�\���R�I���W�K�H���H�Y�H�Q�W�� 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
 
 

 
Contact us at 641/495-6367 or 

libland@peconet.net or 
www.ostgardens.com

 

We each covered a 
different topic 
 
Genesis �± pastured 
poultry. 
 
Eli - crop diversity, 
hoophouses, and the 
CSA model. 
 
Jan -  glaciers and a 
sense of how that  
shaped the land we 
 
Tim �± cover crop and 
crop rotation 

The whole class gathered at our farm for a sack lunch and 
sampled some yellow watermelon. Gary standing on left. 

mailto:libland@peconet.net
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             The  
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�,�Q���W�K�L�V���Z�H�H�N�¶�V���E�R�[��     Wk. #18 
Butternut squash, Garlic, Shallots, Red or Green Cabbage, Fresh 
greens (lettuce with a dash of mixed greens)    
    

Herb share �±  Sage 
 

Wed. driver: Tim     Thur driver: Eli  
 

 Rainfall within the  last week: 0.2�  ́
I write this overlooking East Twin Lake, listening to the distant sounds 
of combines beginning to take their bite out of area cornfields. While 
our own harvest slows, our farming neighbors are work diligently at 
theirs. I�¶m. pondering the conclusion of another Summer Share 
season. Tim�¶s counsel to watch for deer that are losing the cover of the 
corn rows ran true Tuesday morning as we spied two deer wandering 
alert at the edge of a recently harvested field just east of our farm. 
Tuesday afternoon a lone raccoon was spotted dashing across that 
same field. Our own fields are a mixture of green cover crop, spent 
crop vines and plants frozen off two weeks ago and late season crops 
we are still tending.  This Weekly Note brings our summer weekly 
deliveries to a close, but the farm work continues. Next week Tim and I 
are taking a little time in South Dakota with hopes of catching up with 
our son, Andrew, who�¶s part of a harvesting crew. When we return it�¶s 
back to plant garlic before we take another short jaunt to Indiana to 
offer Genesis and Eli a hand with some of their new farm chores. By 
late October we�¶ll be back to settle in for some fall deliveries and final 

field chores before it gets too cold and pushes us indoors for our fall 
planning work. There will be no Weekly Note next week, but the 
following week I will be back at capturing the news.  
We extend our sincere thanks to you, our members, for your support of 
farm fresh food. The regular deliveries stop, but the work at the farm 
and planning for the 2012 season continues! ~ Jan & Tim 
 

Fresh from the farm�«   Lots of squash! Last week we 
wrapped up our winter squash harvest, bringing in 3,400 lb. �« that�¶s 
on top of the 3,500 lb. we harvested two weeks earlier. Our flat rack is 

groaning! This week 131 
Butternut squash go to 
members. What are we going 
to do with all the rest of 
these squash? We have an 
account to provide a large 
portion of the locally grown 
winter squash to Wheatsfield 
Co-op in Ames. If you in 
Ames this fall, be sure to 
check out the winter squash 
display at Wheatsfield Co-op 
and you will find our name.  
While Butternut is a classic 
ingredient in squash soup, 
most winter squashes are 
interchangeable in recipes. 
Butternut is probably the 
easiest to peel which makes 

it easy to trim and chunk. Today�¶s recipes offer two delicious ways to 
enjoy this and other winter squashes.  
Butternut squash, like its winter squash relatives, is a great nutrient 
value. It is listed in our Vegetable Growers Handbook as providing 
10,630 IU (international units) of Vitamin A/ 100 mg  That sounds like 
a lot and it is. The Handbook doesn�¶t list Buttercup or Kabocha (last 
week�¶s delivery), but these would probably rank even higher with their 
deep orange flesh. You can see where the slogan of the deeper the 
color of your vegetable, the more nutrients when we compare the IU 



counts for several of this week�¶s other items: green cabbage (170), red 
cabbage (1,100 ), green leaf lettuce (7,400 ), and red leaf lettuce 
(7,500). Last week topped even this week�¶s strong numbers when we 
delivered carrots that provide 12,000 IU of Vitamin A/100 mg! 
 

�)�U�H�V�K���I�R�U���\�R�X�U���N�L�W�F�K�H�Q���« comes another supply of garlic 
and shallots. Both of these key seasoning agents keep well. We keep a 
supply handy on our counter for easy access when cooking. Extras we 
keep in a cool, dark area (our closet, but garages and basement fruit 
rooms work well too). If you store them out of sight, don�¶t let them go 
out of mind. Shallots can be used interchangeably with onion or garlic.  
 

�7�K�L�V���Z�H�H�N�¶�V���U�H�F�L�S�H���S�L�F�N�«  
Winter squash Dip (Simply in Season) 
A dip for fruits or cookies such as gingersnaps or vanilla wafers 
 12 oz. Cream cheese (softened) 
1 C. brown sugar �± beat together until well blended. 
1 C. winter squash (cooked and pureed) 
4 t. maple syrup 
1 t. ground cinnamon 
 
Squash Soup (Edible Iowa magazine, 2008) 
6 T. chopped Onion 
4 T. butter �± melt, sautŽ onion until tender, add 
6 C. peeled and cubed butternut squash 
3 C. chicken stock (from an OSTG chicken of course) 
!  t. marjoram 
"  t. pepper  
1/8 t. cayenne pepper (I omit this) �± until squash is tender. Puree 
squash and  
2 8 oz. Cream cheese, softened in food processor. Return to saucepan 
and heat. Do not allow to boil. 
 

 

Other news  - Just as important as the food itself is the �³food for 
thought�  ́about agriculture.  A 2011 Consumer Trust report recently 
released findings of a new study that indicates a large segment (40%) of 
consumers do not believe U.S. farmers should be responsible for addressing 
global hunger. The study also shows that more than half the survey 
participants strongly agreed with the statement, "It is more important for the 
U.S. to teach developing nations how to feed themselves than to export food 
to them." While this short excerpt doesn�¶t capture the full article, the 
findings are intriguing and can contribute to a thoughtful discussion 
about just what American�¶s do think about agriculture. There are many 
that are jockeying for position as the next farm bill is already under 
discussion. As farm members we hope your interest extends to some of 
these broader agriculture discussions. Farm members, farmers market 
customers, and other local food enthusiasts are among the more 
actively engaged food connoisseurs. Beyond the sometimes daunting 
challenge of keeping up with weekly deliveries and learning how to 
incorporate new items into busy family schedules, I often invite you to 
also consider the critical role you play as a partner in shaping the kind 
of agriculture that serves our communities, state and nation.  And just 
around the corner, The Iowa Environmental Council�¶s Annual 
Conference, offers yet another venue to explore issues surrounding 
agriculture. I�¶ve long been an IEC member and have tucked a 
conference flier in each of your sacks this week.  Bon appetite! 

 
 
 
 
 
 
Contact us at 641/495-6367 or libland@peconet.net or www.ostgardens.com

!

Iowa Environmental Council Annual Conference  
Thursday, November 3, 2011, 9:00 a.m. - 5:00 p.m.; Parents Hall, Olmsted 
Center, Drake University      
Visit  www.iaenvironment.org for complete details and registration 

mailto:libland@peconet.net
http://www.iaenvironment.org/
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