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Inth LV ZH XN L ¥ttkce, Spinach, Green Onions

The Weekly Note DFFRP SDQLHYV H D BKEIZHdANDMesGI @el. Y H
sent out over email Tuesday. Hard copies will be provided in the front flap of
the member check- R | |

FreshfrRP W KH Ith:drifwkich has seemed seluctant

to wake up this springs alive and growing and throbbing with a fascinating
energy that is constantly ebbiagd
flowing. Monday begaihe harvest
phase of our seasamdwe are
working our way through the greens
supply in the hoophousehis picture
doesrflquitedo it justice butyou can
see where lettuce has beenandl that
which remainsWe plantthe
hoophousén quarters and what you
are looking at is the first quarter after
Monday and Tuesda harvests. We will harvest from this quarter for the
balance of this wek$ supply. Next week W move into the 2 quarter. The

first quarter will be replanted with transplants waiting in the greenhouse. Once
the toophouse quply is finished, mre awaits us in the field.

After the past eight weeks of preparing fields, planting, potting on, and other
field chores when the fields were urtfb work, it was gpodto getback into the
harvest rhythmWe have been hearing your enthusiasm for getting deliveries
started as welWe cut and wash ardeliver andyou pick up and chop and

ERRN DW \RXU UHVSHFWLYH SLFN
ZLOO DOVR EH SRVWHG RQ RXU ZAHENQ @& HRXW&H

serve. It§ a great rhythrand thefarm feels to be in full swings we add not
only harvest, but delivery!

Back at the farm, e are still planting, budlso weeding, fencingnulching,

and when fields empty out we will be moving on to a second crop or a cover
crop.The picture here, taken
May 31evening, shows a
corner of our newest
hoophouse (full of tomatag,
chicken pens on clover, and
newly tilled fields for summer ;
squashgucumbers and winter |
squash (next week planting
list). The lighter fields are
already plantedEast Twin
Lake isshiningthroughthe
trees.

@@&é@‘gwiﬂgﬁ SeihBPAbY 1 REW tfeel like youse

arming right along with us.

We { alsobring you stories of thiarm dynamicsandthe people working
here Genesisone of our two # year internshastaken on our Facebook
updates and recipes for the Weekly Nateok for her recipe feature under
3ook What$§ Cookfh . Become a fan of the farm on faceb@aidcatch her
updates weekly.

Freshfor your kitchen « A, with the onset of our
GHOLYHULHV \RXY0O0O UHFHLYH D ER[ RI YH
the pattern of having the ingredients of your meals perhaps before
\RXTYH HYHQ GHFLGHG ZKDW WR [@BiRgshbbotW K
the challenge and opportunity ferkitchen time! Many of these
vegetables will be familiar, bybou are likely to discover some new

items and develop some new favorites. Along with providing the
vegetables, w1 § O O ndté&sBbbutithese vegetables andlude a good
recipe or websiténk.

7KLV ZHHN ZH VWDUW \RX RIl ZLWK VRPH JI
is often the cry. But why? Leafy greens are full of vitamins, minerals,
and diseasdéighting phytochemicald.eafy greens provide a good dos

of fiber, water for hydration, potassium which protects against
osteoporosisVitamin C that helps keep your skin healthy, bedeotene
ZKLFK KHOSV ZLWK UH S D foldteRhicW dOhtrifuR St V



producton of serotonin, a mood boostand more So with this first Salt and pepper to tast8hake vigorously.

delivery, we salute good greens for your health!! _ Try experimeting with different vinegars, fresh or dried herbs, citrus

We start offour greengeasomwith loose leaf lettuce and spinacts additions, and/or sweeteners. | often include a splash of maple syrup or
the lettuce keeps comingdk for reds, rufflesandgreensn the leaves a dollop of honey.

buttercrunch headand moreSpinach should be on for a couple of For a little more kick, this is a great Ginger Dressing recipe from the

weeks and later we anticipate including kale. same publication:

You also have green onionsJ UHDW GLFHG LQWR VR P D QY 4Gk Witk H ¥ghRitink il WokiGhe:
rawt Farm lunches are something to savor and today we had a noodle g TB glive o0i) 3 TB balsamic vinega® TB brown sugar2 TB soy

bakeddish featuring greeanions tyum! sauce 1 ts paprika2 +3 cloves minced garlj@ +3 inches peeled and
We 1 Yidsed all the vegetalasright after harvet, but you might want minced fresh gingePepper to taste.

to give themone more rinse and double cheékKDW LWV UH D G\shBk! viyBr8udly. This is particularly good with greeioos, also in
table.As another farmer has writteffoodthat was grown in the earth WKLV ZHHNYTV ER]

may have some dirt on it! Wao try to keep most of th&dirt " here. 7KH ERWWRP OLQH KHUH LV GRQYW EH DIU
/IRRN KDWYV - &®&nRidMNEi€ranien LQFUHGLEO\ IRUJLYLQJ DQG FDQ WDNH D O
As | first learned my way around a kitchen full of fresh and seasonal taste as you go. Look for some creamy dressing recipes next week.

ingrediens, salad dressing stubbornly remained a mystery. |oftenput  The Farm has much to offer« from prodicts to
WRJHWKHU LQFUHGLEOH VDODGV IURP WKH dRigEY 1his thriprdIdd N ubnRva Qi unitte¥nte QigrRnith

ended up dressing my delectable greens and fresh veggies with this special spot of lowaand the fod that feeds your bodies

something store bought and expens®aeeday! stumbled upon a food If you didnfsign up for a specific itenbutdiscoveryou i like to add
blog featuring a simple salad of greens lightly dressed with olive oil, red it, contact usThefarm offers you deautful spot to visit. You are

wine vinegar, and lime juice. That was it. It was like a mini taste welcome (and encouraged) to make a farm stop one of your summer

revolution when | tasted the greens dressed the way the blog suggested.outings_ Youll discover just how beautiful this spot is and what it takes
They were crispbright, andzingy +, FRXOGQTW JHW HQRXJK bringzy%L'I')HquEé:f(ﬁ deliveries.

learned just how simple and infinite the possibilities are for dressing a  \we do still have shares availalalad invite you tashare this
fresh tender head of lettuce, and | now much prefer a basic homemade  jyformation with a friend or colleague. Our first batch otkbins will

GU H V_V LQJ RYHU V R PHWKLQJ V \A.UFagbhheﬁlR))'( JKWhe re%th&/l-fo'?'d[e\ﬁve\lﬁf%ﬂ/ebﬁ(%ﬁun‘e&d from there through the
try whipping up your own dressing at least once during the upcoming  gymmer. Be sure to get your ordersQuar chicken order information is
lettuce deliveriestit really is simple! posted @ our website.

The following is a basic vinaigrette recipe fr@&mply in Seasqra

RUOG &RPPXQLW\ @RRNERRN ,wiv D JuHDWEBRAT A5 BYFGYCE K {Gwe love o hear your

In a jar with a tight fitting lid, combine: stories #to learnmoreaboutyou and how this venture ties in to things
2 TB Dijon mustard2 TB red’ wine vinegar (or balsamic, apple cider, important to yowand how food from this farm becomes part of your life.

white wine, or any other kind of vinegaB) TB olive oi] 1 TB lemoror
lime juice Contact atthe farm641/4956367 orcell phone 515/5713383 or

Email: libland@peconet.net Website:www.ostgardens.com
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The
Weekly Note

Week of June 6, 2010
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Inth LV Z H oA &ftu€e, Spinach, Green OnigriRadish,
Broccoli This week$ Herb Share tltalian Parsley

Fruit shares +Look for yourfirst delivery

of 1 gt.of strawberrieper share at your delivery
site this week+tYUM!! Additional notes about
the fruitsharewas included in the body of the
memberemailwith this Weekly Note.

Freshfrom the Farm « Oh my, has it heated up!
Strategies to keep vegetables and farmers comfortalthese record
setting days arthe name of the gamé&.he temperatures are pushing
crops The srawberrieccame a week earlypeas are bloomingvhich
means edible pea pods are about two weeks avadisleshave sized
up and our broccoli, thought to beganer actually decided to produce
a reasonably sized head.

TP VXUH \ReelingRir heat) bt let me tell you what it does
to the plantgrom the perspective of a broccoli plaRaced with big
swings inspringtemperature ansioil moisture conditios, the first
planting of broccoli (plantedarly May +delayed due to too wet of
fields EHJDQ WR 3EXWWRQ XS DV ZH VD\
field. Stressed, the plants say iked, better gétotheseed
production phase (what it thinks is the ultimate achievem&ua).
instead of gradual development of a nice sized hbadyroccoli

vKEGGEH\ DTWHU 9N

weekend as we reviewed the situatithKH VPDOOLVK KHDG®
least reasonable. So Monday morning (before two very hot days), we
picked whatvas readyWeexpect 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 treatWe hae 4 different broccoli plantings and are

hopeful some of the later plantings wieather the weather with a

bit more stable growthproducing more full sized head&'hile other
SODQWYV DSSHDU WR EH KROGLQJ WKHLU R
discover the latent effect of this earlyn@uheat spiken 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 halpderate the he&tbr the tomatoes
there.Tuesdaythe crewstaredone hour earl\andshut down early

Add dry“to the heat and Tim and Eli spent muchiMazfinday morning
continuing to movehewatererghathad also rurall weekend And
sometimeghe best strategy is fast figure how to do a task

differently.

We direct seed our squashuallyanafternoontask. This putsis out

on the hot, dark sousually crouching down to get seeds into the right
spot in the
bed.Last
Fridaywas
time to plant
squashes.
Thefields
were hot.
This year
however, we
were smarter
than the
average bear
and devised &%
anew A3

RXW WR, WKH
using a extended seed drapbé (highly technical piece of PVC tube

modeled here by Genesis and Elijis new tool helpd dramatically
relieving planers from the umnddown andup close and personal

SODQWY EHJDQ WR JtoRZvedy 3al WewdRiQpad H D cEXPerience with hot soil.



And then, not worn out by heat, it allowed timehtmn dicgeridoo IRRN :KDW 9 V-bfcRRMkEr@halen « Abundant
skills (demonstrated hel®y Christa andsenesisvith support from

Brian and Elj.

tender lettuces and spinach seem to announce: summer ighérial this

heat, eting fresh crisp fods that satiate the paldielpcool the body

without weighing it down.While vinaigrettes are usually my -go dressing

for summer salagsometimes trawe a nice creamy dressing that gently
coats everything with a cool swaessCreamy 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 versiasditute plain yogurt

for some of all of the mayonnaitieat will be featured next week

Homemade Ranch Style Dressin{pdapted fronHow 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 darkogreen
to toss right in with eggs or salad)

2 ts minced fresh dill (or chives or parsley or tarragon or some combination)
Freshfor Your Kitchen « Radishesand broccolare new 1 small garlic clove, pressed or finely minced.

this week Radishes areo commonL Vé4sy to take them for granted. Salt and pepper to taste.

While the cheU\ UHG URRW LV WKH PRVW IDPL O LIDa&bowl,\whisl toperhgy ten@yd \miy, kil Megsgowgein Add the

that pack the most nutritioe Y LWDPLQV $ & DQG % TV 5aiGnk, Vidd, gardiclakd pepper. Add second teaspoon of vinegar to taste

believed beneficial as blood cleansansl digestive aids also. The and then taste for sattif you are using store bought mayo you may not need
root, itself, is 94% water with a smattering of minerals, potassium, to add any. Cover and refrigerate up to 3 days
SKRVSKRURXYVY PDJQHVLXP DQG LURQ *RW D KDQNHULQY IRU D UDGLVK
sandwich? OK, but how about trying some of these ideas? Farm Open Housethis Saturday, June 11, 10 a.m#2noon,
e A combination of mayonnaise and c_hoppadishes makes a tangy instant M Norris R M Citv Public Lib |
spread for ham or roast beef sandwiches. use Norris Room, Mason City Public Liorary!
e Toss radish greens (full of vitamins A, C, and B!) into mixed vegetable Let yourfriends colleaguesandneighborsknow! Stop by to say hello

soups or stitfry's. They cook quickly. If they are young and tender toss into  and bring others with youdelp us make the most of another chatace
Zgr.eiln Sa:ad' b1 <liced radishes into tuna et introduce North lowa to our Farm Membership.
® rinkie choppeor sliced radishes Into tuna 1or more zip ana texture. . .
P PP P The Open House will feature a&tual farm taur, tasty snacks, and full

e Roast radish halves brushed with oil at 450 deg. F for 15 minutes. Great ) ] ]
with roast beef or chicken. information about the farm and farm membership.

From The Victory Garden Cookbook

More on broccoli nutrients next week. Contact usat 641/4956367 orlibland@peconet.netr
www.ostgardens.com
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Monday afternoon Eli announced with enthusiasmd reliefthat we

r finally finished planting brassicathe broccoli, cauliflower, cabbage
) Th family. Each planting involves hundreds of each of theselg
.‘ e vegetablesThis VSULQJYV ZHDWKHU SXW XV EHKL

W kl N t been playing catch up evemce.This is a major project phase to
ee O e complete
y <HV ODVW ZHHNfV KHDW GLG KHOS SXVK V
Week of June 13, 2011 ZHHGY DORQJ 7KLV LV D FRQVWDQW LWHP
$QG ILQD OO\« bdvergdt@aRidrikibig\about the value of
their color, fun and delight against the backdrop of so many fields of

green vegetable3hepeonied cutfor last

Saturday V 2 S H Q woR ovsfiihy hearfThey

are justso beautiful andogently fragrant! just

have not appreciated our peony hedge enough in the
past. Several annual flowers, started from seed, are
waitingin the greenhouse to be planteflist for

fun. Daylilies and tulipsare getting established as

an attractive fence bder. And SundayTim and |

T KLV ZHH NfeMuck Bpinach, Green Onions, Radishes
Garlic ScapesBroccol
Herb: Oregano
Go Gourmet: Mix of Augula, Mizuna, Tatsoi, and Chard

Wed. Driver: Tim; Thur. Driver : Eli

walked through outhree year old CR planting,
*DUOLF VFDSHV 3'RQH SODQWLQJ EUDVV L FdiseoverigpsprrgEucpuraginede v QpradRitdixe-plantings take
Farm flowers! So much news in just the last week! time to get established and it was really

JUHVK IURP WKW VIBHHB«@ IX@®9 ZHHN t@g\w%qq g good selection ofbotrfll
much to report% X W ILUVW«LQ OLJKW RI WUDQVSI3H B%e&mwwoeﬁefgt?
mention we have had some issues with aphids imeophouse reside ts was pererailupin (picture

PRy lettuce(location of current harvestyVe double lr:'ght) f bit about plav. but the g vl 54
v and triple wash the lettuce, but recommend you or meflowersare a bit about play, but theg
> W are more Theyalsohavean important role

= ,ee%" m - also be sure twash it well. Aphids aresoft
e :“ bodied, light green crittethat liveon plant

7

=

asnectarsource forour pollinators. While working around some
s o leaves They can become numerous in protected blooming vetch on Monday, we discoveredva number of

- . : . bumblebeesvere busy feeding theré/e will be participating in the
environments like hoophousesvhich seems to be our isstéey are
SRWHQWLDO YHFWRUV RI GLVHDVH IRU WK e%"@?d‘%@(ﬁ?f\ﬁp@'%writﬁd e g ey ARpyAgsch

evidence obuch problemsMostly they aralisturbingif found in your Is summerLast season we learned just how man bumblebees are
salad. Youmight alsoV D \they are evidence that we do not Use actively pollinating our crops and how prortant early season nectar is

synthetic pest sprays on our vegetabldg counsel trinse your IRU WKHP mdi€diOthi pbNirtétoproject in August.

lettuce. JUHVK IRU \R X Urhidl L
On my way for some green onions from the field Sunday, | was ZHHNYV ER[ FRQW{yartxV D
delighted to discover the garlic scapes are out! Read abonet this scape$ Theseare the round, waxy coiled

new boxitem XQGHU 3)UHVK IRU \RXU .LWFKHQ" things in your boxWe Ye given you a good %




guantity and what you ddfuse soon will keep well in a plastic bag in
the refrigerator. Scapese the graceful garlibower stalks. We pull

or snap them off to encouraggeaterbulb formationfor the garlic

Trim off the topsmall flower bud use théalancelike anygarlic.

Dice it, roasit, crush it. Use the full stalk just like you would any
other supply of fresh garlic. We hofiehave some more next week

Savory Green Onion Noodle Cake

4 Eqggs, ! C. chopped green onions, 2 T. chopped cilantro or parsley,
8 0z. Cooked angle hair pasta3Z. 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

WRR DV ZHOO DV D VFDSH SHVWR UHFLSH WaOwanqsy Heat sl tha peanyy oil in 48 in. nonstick skillet over
Thebroccoli continus WR SURGXFH« OLWWI®H ELW E m&iuwhighdlame Smeadzpasta mixture into pan, press it down and

vegetables a greasource of Vitamim, C, and K.Broccoli also

even the edges with a spatula. Cook until bottom is golden and cake is

contains numerous other compounds with potent anticancer properties. “so;” 6-10 min.s Wearing oven mitts, place a platter over skillet and

Eat up and stay well!

IRRN :KDW 9 Voy&drefR Mcfidamilen

Braising is a cooking technique usually associated with niratit lends

itself quite well to a range of vegetables as well. A combination of sautZing
and simmering, braising is a great way to prepare root vegetables, cabbage,
sturdy greens like kale or Chaathd even radishe you receive the Go
Gourmet,ty LW ZLWK Wjieeng Z
The slow(ish) cooking method maintains
WKH YHJJLHVY QLFH IXOO
everything nice and tenderThe braised
radish recipe was a feature at the farm
lunch on Tuesdaydave fun
experimenting! A
Braised and Glazed Radishes S - -

Heat 2 TB butter or oil in a pan. Add ! 1 Ib. topped radishes, washed and
cut in half, and sprinkle with salt and pepper. SautZ fe4 gninutes, until
radishes begin to soften. Add enough ligtichicken stock, juice, wine, or
water £to come about halfway up the vegetables. Usuall 'tup is

plenty. Bring to a boil then lower the heat to a light simmer, stirring
occasionally. Cook until liquid has reduced by half. | especially love
veggies this way with beans and rigenjoy!

Next isa delicious dish to use your green onionganother farm

lunch feature. Want to join us for lunch someday? Call ahead!

Contact usat 641/4956367 orlibland@ peconet.nedr
www.ostgardensam

DNL Q)f)en House at the

flip noodle cake onto platter. Heat remaining ioilskillet, 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 tranendous help

DW ODVW 6DWXUGD\Y

Mason City library.
This information
sessiorhelped us
introduce the farm
membershigo
approx 50 people
Two new members
joined!

Summer Solstice« we have arrived! wasoutlate Monday
nightenjoying the long hours of sunliglgcognizinghat 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 seasonssa®in to see them anew every
year. 7KLV )ULGD\ QdadiKg/vet itblfetear Lake Slow
JRRG 6 XPPHU 6ROVWLFH JDWKHULEI1IDW 3D
140th street, Thornton, LACare to join u s? Appetizers at 5 p.m.,

Supper at 7 p.m. with pragrwalk to follow. Bring a dish to share and
enjoy a delightful celebration of the peak of the season.
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W\ 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 lowa. 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 lowa members who want to help with
distribution, please contact Jan.

Another project is Buy Fregh, €at Well — a summer food
demonstration project at the North lowa 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!

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 deliveriégle is coming on nicely
and may be a new addition in a week or two.

News & Notes« Come to the farm! We workmost Saturdays
on various tasks and th&aturdayis promising to be a beautiful ddy.

Garlic scapes VHH ODVW ZHHNTV QRwHoreRwe H[SOHOIMWLRBRNLQJI IRU D XQLTXH RXWLQJ WKI

reviews each yeai.ry them in this pesto recipgDelicious!
GARLIC SCAPE PESTO

IURP 7KH 2PQLYRUHYY 6ROXWLRQ ZHEVLWH
1/2 Ib. 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, putke
into a rough pasteAdd cheese and puls&Vith processor running,
drizzle in just enough olive oil to achieve a moist spreading
consistency.Taste for salt and add some sea salt if necesdary.
depends on the saltiness of the cheleessible dditions: 1/2 C fresh
herbs tparsley, 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. | know you love to cook and we love to share recipes
here!!

Look What’s Cook’n by Genesis McKiernaAllen «

New crops invite trying new recipes and this recipe seems a great fit
IRU WKLV ZHHNYV ER]

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)

us with ouronion mulching goatoo! © But «xwefUH DOVR DQW.L

our Farm Field Dayon Sunday,July 10, 2—5 p.m. We will
focuson post harvest handling practic€ame along, learn wh§tV
involvedafter harvest to assure top quality produdief O O S XW WK
information to the test witfun handson harvest team assignments.

After a thorough debriefingf all teamswe OO ZUD & s&kZ L WK
Beverages will benovided.Bring a dessert to shargour own eating

ware and lawn chairs.

We {] wrap up with the start of our crew introduction series, beginning
this weekwith « Lion « OK, hedoes {handethe vegetables, but

he$§ certainly gart of the
atmosphere here. At 15, Be
earning elder statesdog
status« somedays he earns
Grumpy Old Dog stais« like
when he$§ taken up position on
thepickupdriver § seat and is
less than welcoming whehe
real driver says 1§ time to move ofiWhen he§ not naping in the
sun, le canstill be found roustingut some peskyarmintsaround the
farm, feigninga good chase after our laying hens (just to let them
know he still can)or hawks, turkey vultures and pelicanken their
shadows dare to cross his line of sight.

One of his most endearing feegs is his heiwaggle and grite
offers regularly upon greeting us

Contact usat641/4956367 orlibland@peconet. nair
www.ostgardens.com
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The
Weekly Note

Week of June 27, 2011

TKLV ZHH NfeWucESpipach, Green Onions, Radishes
Broccolior Cauliflower Snow& Sugar SnapgPeasHakurei Turnips,
Garlic ScapesKale

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

Wed. Driver: Jan Thur. Driver: Tim

Fresh from the Farm « Ah, a week of sunshindVe’'ve
had glorious mornings so far and have savored every bit of it!
Our weeding updat@ve’re convinced - i TR
you are weeding with us mentally O]
even if yodre not in the trenches with B
us©): ! of 1 bed of onions left to go
(thats 4" beds already completd)o
| hear cheers? Wie cheering here! If
you garden, you wilkknow trere is a
prime time when somnoisure is just
right for weeding Monday and
Tuesdayprovidedthoseconditions.
Next on the listre the field tomatoes 3
Sounds like wie chasing weeds
around the farm? We kind of are. |
have great admiration for farms with i

clean fields(achieved without the aid

Genesis gets the prize for
longest root pulled!

of chemicals). We dbave some amazing storiesveéed control in
fields cover croppedbst fallwith annual rye (known for weed
suppression). A large bed broccoli, our potato fields, our radish
fields— all have been managed only with tractor cultivatiamo hand
weeding!

It’s a very full box this week. |
Plenty to pack along on your §
July 4" picnics!!

Thegardens are doing well
and wearestill enjoying
cooler season crgpOur mid
seasonheat loving crops are
coming along too and will
enjoy the warrrup promised
for later this week.

Hoophouse tomatoes coming along!

Fresh for your Kitchen « New crops this week!

Sugar Snap peas — theseplump, ediblepodpeas ar@among the
sweetest snacks in the field! There was a lot of crunching going on
during peaarvesthis week! Snap peas have all the wonderful
nutrition found in the snow peas, described last wddlese are at
their best fresh, out of hardpeapod and all! Maybe they woneven
make ithome?Peas are only here a couple of weelksjoy!

Kale +Veryrich in vitamin C, A and calciungs well asitamins B.
Kale is also the highest in protein contefall the cultivated
vegetablesimpressive(Source: Asparagus to Zucah.

This is the 2 and last supplgf Hakurei turnips - let us know how
you liked them.

/IRRN :KDW V.. &BRNGrQKale

e Strip the leaves from the stef@hop and use fresh among salad
fixings or steam (for 4 min.s)depending upon age, size and
amount in steamer.’#f ready when is limp, but still retaining
some texture.



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

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

e Find great kale recipes in the Asparagus to Zucchini Food

book we carry or on line.
o 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

i s

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 lowa 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 lowa.
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!


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

Week ¢

ONE STER/ataTIME

£,

(9

\
GARéENS



Y The
Weekly Note

G Week of July 4, 2011
S

7KLV ZHH N%Mic& Sinach, Green Onions, Radishes,
Turnip, Broccoli or Cauliflower SnowPeas,Kale or Chard

Herb: Swed Basil
Go Gourmet: Bok Choy, mix of Tatsoi and Mizuna
Fruit: Raspberries
Wed. Driver: GeneThur. Driver: Eli

Farm Field Day +Post Harvest Practices
this comingSunday, July 10,2 %5 p.m.

.

When our members report

know our post harvest
practices have made a
difference. Come along to
ourfield day, learn about the
steps involved that assure top
quality produceparticipate

in a simple harvesting task to
try outyour post harvesknowledge and poke around the farfter

all thetalk andaction is done, enjoy a sweet treat at owsde
potluck.Beverages will be provide®lease bing a dessert to share,
your own eat ware and a chair.

Wash station at One Step at a Time
Gardens in action.

37KH SURGXFH W DV wlhArge {lakracks ) _ ' ) :
JRRG ~ 2. W{V VR FO HfEdetone'WWt KD E}I drives the final load of hay off the field as Tim
VXFK JRRG WeHO | O Ldiggctly in the rides along.

Fresh from the Farm *The weeding updatetheonion task

is completeThe tomatoes are almost done and this week we hope to
clean up a number of otherdDV ,WJV DOVR WLPH WR
someearly cropbedsthat are finishectill them up and move to a

second cropr seed a cover croponday we seeded more carrots,

beets, beans and a fall kohlrabiw 1V D Omn@ ERXW W

Along Hwy 69, between the farm and Belmotitere was a farmer
whosetiming seemed impeccablde was always able to cut, rake and
bale his hawithout missng that keyrain-freewindow. | admired his
timing.

We have a small plot of haground which we Ha 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
thatafternoon.

barn to free
space up for a third loathe finalWZR LQ RXU ah&aH & « M XV
JULGD\ QL Jsawrflay rabbhin@was dry and a bit coolem,

Eli, Genesis andunloaded the remaining twioll racks into the barn

loft. We were bushed, but satisfieThe barn is full, the aroma sweet

and the job done!

So much of farming is about timingsoil temperature, moisture level,
plant maturity, delivery schedules, inevitable interruptions along the
way ,WIV D VHDVRQ ORQJ GDQFHofingR¥Q G W
a time of transition as some of our mainstay early, cooler season crops
yield to the corsummer, warm weher crops. léw do we know?
theblooms Our beans, tomatoes, eggplant, peppers are all in bloom.



Tim reports seeing a squash blossom &dmut two weeks now and
those items wilbe moving to harvestable stage.

Timing matters in koccoli and cauliflowetoo. We areharvesing lots
of beautifulheadgust around the time thatasm weather invites
cabbage moth activity among these plants. Wdiddla few very
small caterpillas and believe we got them all removed, ivat
recommend yodouble cleck. Tuesdajim sprayed the plants with
Bt xanorganically approved spray for these pests

Next timing to pay atterdn to is the garlic it §time to harvedt

Summer Kits still available *As we move into warmer
weatheyingredientsdor a number of ouKits will be coming available.
We will be delivering the Pesto Kitater this month as the basil loves
this heat and the garlis comingsoon Tomato baseHits will be

ready midAugust.lf you GLG Q W R U GvaNUinn.theMained G
check outhe complete offering) tavailable orour website, under

33 U R G PRaoAK\Afe listed on our membership forms (also available
on our website). We are still taking orders for Kits.

Fresh for your Kitchen «

| welcome recipes from members. This week we are featuring two
from WDM member, Judy Princ&his firstcombinatiomallows you to
useyour creative kitchen skills to tailor the amounts and seasonings.
Corn and Radish Sala#iSweet corn (fresh or frozen), sliced radishes,
olive oil, jalepeno peppers, lime juice) .

/IRRN :KDW TV «&dRiR N MafPrince, wom

Braised Kale with White Beans and Turnips - Serves 46
Ingredients: 2 Tablespoons olive gi#f strips Bacongut into 1"

pieces 1 large oniondiced (about 2 cups3 cloves garlicminced 1

1/2 Ibs Turnipsends and topgimmed off 3 cups Chicken broth; 18
1/4 cup Apple cider vinegar (adjust to taste); 2 cups cooked White
Beans; 2 large bundles of Kaleashed, stems discarded, and leaves
roughly chopped2 Tablespoons sugar; 1/2 teaspoon hot sauce; 1
lemon, juicedSalt 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, anahijos to the pot.
Stir and cooktil the vegeables 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 kde if it threatens to overflow the pot). Cover the pot with a lid
and reduce the heat to mediiow. Braise the kale for 20 minutes,
stirring occasionally, until the leaves are tender and wilted and the
turnips are cooked througbnce the kale is tendeemove 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 tsop up the liquid.

News & Notes« More crew to meet this weekThese
four are our youngest crew members. Chiaright) hasthe senior
experience of all @ .«:g_‘}" S

IRXU &KUL WA >
. \.

mom, Christa F.,
HSY

substitueswhen
others need time
off. This week we
heardmany stories
IURP &KUL
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(DVW 7ZLQ /DNH 7KH\ KHOS ZLWK WK
operation. Here, on the fartie three of them are a great help with

both harvest and weeding.

Contact usat 641/4956367 orlibland@peconet. neir
www.ostgardens.com



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




and next week we will be direct seeding saymeens withhopes of

f " bothbeing able to include greens in the last summer box or two and
}‘ Th getting a start on crops for our later fall deliveries.
% e Prior to the mow/till combination, the crew had completely weeded
and mulcheaur fieldtomatoes, peppsand eggplant.

Weekly N Ote We e begun our garlic harvest gnliie to rain, have also beercka

in the hophouse wrestlingoimatoes intanore tidy order.
Week of July 11, 2011 So what crops will be coming along®e fe edging closer and closer
to the succulence of farm fresh tomateeme of the highlights from
I the farm! Genesis spied a tomato with a blush in the hoophouse and
: ZHYYH DOU eé&tiea fan@BeFiNtomatoes here!

7KLV ZHH NGaénBfohs, Radishes, Brocaali Our kroccoli planting got_stretcheq out more than original plan so
Seullione: SionEseeleer Chait look for that crop to _contlnueCagllflower too continues to mature.
’ : The chard an#tale will also continue to be availabléabbage will be
Herb: Lemon Basil a while. We will have a supply of carratesmingin the nexicouple of
No Go Gourmet this week weeks. | spied young zucchini last night so that §ba long. We did
Fruit : Raspberries pick our first supply of beans, but our first planting is not as robust as
_ i _ ) we fl hoped so that supply may be a bit spotty for a bit. We do have
Wed. Driver: Tim Thur. Driver : Eli four bean plantings so we will have soméime. And we should be
includingthe first supply ofyarlic in the nextveek or two as well.
FRUIT NOTE: _ Our raspberry bushes are going great guristxtra PestoKits being delivered Xwarm weather has brought the
raspberriesvill be availablefor salethis weekalong the delivery route

L . : basil along and this week we are
@ $3.50 per half pirthis week Connect with our driver at ¢h harvesting the garlic LWV SHVWR

delivery site or order ahead to be surehageenough on hand. time! We are notifying members

SHARE NOTE: This is the last week for members who signed up for 15 ordered pesto kits and 4

theGREEN & SWEET SHARENext week wepick up some new arranging delivery over the next V==

members o selected th&AVOR THESUMMER SHARE The two weeks. e :

break between these shares mirrors the transition between our early I"#$%& ' ($&) Yo*$" 8#+
crops gnd_ the er_nergirngid-summer crops. Read on and see how that Fresh for your -#(.&-*/1&0-1.()2&-.%*0&3(|
transition is playing out on the farm. Kitchen « The Hakure 065186-7%1($"8"#5%6& 1"

Turnips weYe beerdeliveringhave generated lots of positive
comments. Tuesday we pulled the final supply. There was not enough
to go around to all shargsutwe will bring some to each pick up site

as bulk supply. Yod be welcome to take a few if you are able to

catch up with our drivefThis is an item we will plan to continue next
year.

Fresh from the Farm *Did we mention we were into
transition, moving from early season crops id4summer crops?

:HO O Zhfil¥ gteat strides! Saturday night | mowed and Tim tilled
and we completely transformed one of owtgl There is no more
lettuce,spinach, mixed greensr bokchoy to harvestThis week will

be the last of the green onions, radisimnips,and peas. All of these
crops haveun their course. This week vgeededlats for fall letuce



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 Ib. 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 —
v 4 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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First twe declared July 13 to be
the dbest day everas the weather
was decent and we savored the
first tomatoes on BLTs for lunch
+*YUM!

J The
Weekly Note

A DI \\ | \ Week of July 18, 2011
‘ \.,

1 4 R 1S
3 4 \'. 1 N ) | .
o 4 ! : " ) - \

Secondzttheraspberriesit their
peak last week providing all the
fruit shares and some extra orders
last weekfrom the farm. This

week we are blending berries
from OSTG with berries from The I g

Iv §Z]e A | [tw43%%A88()*&'+&$,-#(/)#0!$#11)&-.D#--3 | Berry Patch to meet fruit shares. .

415-&8&%$!"-)36 .17)&&)!,)&&)!$3'$3R)#&'UB$9):$! V()##$:6! Berry harvests probablyone of
0-85-#-01=*&>12 @N&)H#'$31)301A)6$3! (>, 1=*&>17B1:$11":96/-3! thecrew § favorites, wittthe need
($&&)C-.1=*&>17D1:$1)&&:/-1$:/-HEIFG6':-61)30!G*CH!ILSI7IAK to be eat those that ddimuite
i |
s U(s1soy 6 | oK the quality clit

)%+, 96! t!L,--:!9)#M$#)9 ! Third iastThursdayﬁ rain sent

tidying up the tomatoed.he crew was just a bit more chipper on that
Rainfalllast ZHH N " MXVW DERXW LGHDO cooler daythan on these hot days this week. Hbey areheading up

Fresh from the farm« ,fYH EHHQ WDONLQJ DERX\ . Lool(f‘”ﬁotu%‘zther toward the
WUDQVIRUPDWLR Q rOfed@nniNdteat LA HNH R K9 i o P '
definitely turned a seasonal corner and the crops ready for harvest bear
WKDW RXW BS5HFHQW UDLQ DQG KHDW KDYH
garden front and center withetlarrival ofthe first supply obeans
tomatoesand the first onionstsweet Walla Wallat+Ooo la la!

Tim makes amazing onion rings with Walla Walla onions and
they have become a seasonal treat around Tieieweekend,
retuming hot and sticky and hungfyom the field, | walked ito the
house to have Tim offer me the last two rings of his very first batch.
They were delicious!

Here $ a quick photo review of wh$tbeen happening at the
farm since last week.

EOHV RI WKH 3KLJK”

Thatsame day, lunctvas

inside and the steps tell the

story of many bootson 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.

JUHVK IRU \R X UrhiMwlee\ felffichdiXhagsge 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 usat 641/495-6367 or libland@peconet.net or www.ostgardens.com

|
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A / The
Weekly Note

Q Week of July 25, 2011

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 — 4™ & 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 1b. of potatoes, 90 Ib. zucchini and Tuesday we
harvested approximately 245 1b. 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 y -
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.




JUHV K IRU \R X UokN ithWomafodd €dmirg on Red Norlangpotatoes are delicious and good for all around cooking.

VWURQJ L Wil iMfadBdton Ribe varietiesou are likely Steam them, boil them, mash or bake them. Commercially available
to receive We grow six different hybrid tomatoes, more than 15 potatoes have generally been exposedsieri@s ofmultiple
different heirloom varieties, one paste variety, and six different fungicide sprays. Our potatoes were planted, hilled/cultivated several

cherry tomato varietiesThe hybrids are easy WK H\fUH UHG D &gs, dug and washed. Enjoy the freshness, the simplicity!

pretty blemishiIlUHH 7KH FKHUULHV LQ *R *RXUPHW ROO\«XQOHVV

supply overwhelms) range from orange to red to ¢dtkQ G D U H &_XFX EHUV ' DUH FRPLQJ 7KH\ PD\ EH UHDG
small The heirlooms are the source of wonderful caize,shape this week.

and tasteOur larger heirlom varieties come in golden, yellow, red

and yellowbi color, green(yes, green and ripelith a pink blush on TKLVY ZHHNYV WHeekiSH SLFN

the bottom) pink,anddark red/purpleThe smaller heirloom Zucchini Pancakes
tomatoes come in g_reamd y_eIIowstrlped a_ndfu_zzy yellow. 1 Ib. zucchini (about 2 cups packetl}2 onion, gratedl egglightly
Another featuref heilooms is their sometimguirky shapes. They beaten 1 cup flour 1 cup basil3 cloves garlicsalt and peppemilk as

DUHQIW DV XQLIRUP DV \RX With qurlyH U\ VW RILEL MR PRV Rite%broWe of

i I _ .
shape ad avariety of colorscomes great flavor! Grate the zucchini on the largest hales of a box grater or run it through the

'I?hK H SI KRW F|‘>| h’ T Yvuttrl; Q FtO XtG H G_”IfH ?Wtﬁ lddj’:)v WK Elragnyd?s%&va fogoj pr\élcgs oP I\Wnlge %E’I I-a)n Iﬁaglix these items
€ meais you wit, have ese tomatoes will feature teauty with onion, egg, and flourSprinkle with salt and pepper. Add just enough

of tomato season flavor! Take time this season to really get to milk so the mixture drops easily from a large spoS8tir in 2 TB butter or
know your tomatoes you just may discover a couple of new ) P y e Arge sp . :
oil. Put another pat or butter or drip of oil in a large skillet over medium

favorites. _ ) ,

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
parmesarcheese.

In the photo (left to
right) aresome classic
red (any of our hybrid
varieies), yellow
(Goldie), a Green
zebra ( small, green
and yellow striped) ,
pinkish in center of
photo (could be o
BrandywinH 3 U X GHC
Purple or Roseand
dark red/purple (could
be Cherokee purple,
%ODFN .ULP RU «

End of the day brings dirty knees,
reflecting a full day in the field.

Contact usat 641/4956367 orlibland@peconet.neir
www.ostgardens.co
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we  Weekly Note

2 ,_\ l ﬁ N Week of August 1, 2011
N

Iv §Z]« A | }AE
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)'%*#+,-%" t1?-: C$!
0%/ (#,-%'1 t15)$IA'(1)# @)%,2DGG2$+!'"PGUSCKH(!

Rainfall last weeknegligible.
(This is the2" week in a row with low precipitation and high
W H P S H U D Wk&edirb\theartigatigngoing across the farm.

Fresh from the farm « oh, my thesquashes are LOVING
this weather! Take a look at these two pictures. The first (with the 5
29FORFN MiaptakBrzig 19. The second (the dense green
foliage) is the same field jusivo weekdater!

Tuesdayduring Amy Alescl visit

(see last week note for a refresher on
her pollinator projechere on the farin
we took atook at squash beshe had
vacuumed up from some blossoms.
Thesewooly beeqsee their wooly
thorax)are closely associated with
squash plants. Native pollinators, the
squaslbees have moved north as the
production of squash plants haswad north. They are solitary

nesters, accumulating pollen balls, storing those in the ground as

food for the next generation that is laid nBaas eggs and will

pupate into larvae.

With active pollinatos andample heat unitst appears we are going

to have zucchinand surmer squasior severalweeks in your boxes.
IWTV WLPH WR WKLQN EH\RQG IULHG ]XFFKI
In this hot weather, we all are anxious for cold disBescheck out

the week$ featured reciperandother notes on fresh ideas for

zucchini and summer squash.

Another major harvest sompleted
Mondaywith the pulling of all our
onions. Eli, Becky and Genesis
declarel it was Victory over the
oniond We are still delivering the
sweet Walla wallaonions but now
have our later season storage
onionsarein thedry down phase.

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



JUHVK IRU \RXU NLWFKHQ

It § sweet cornseason all ovan north lowa and | can only imagine
the same has been the case for a bit longer in th&/Dees area.
Our sweet corpgrown for us by arfend from Kanawhaen, goes
to sites with EOW members so it takes us two weeks to cover all
sites.We provide two deliveries of co per share. Depending upon
the timing with Ker§ corn, as soon as we finish the first rowed
may be able to get right into the second round
Like the first round of carrots that we contract with our friGaty;
some crops just makaoresensed provide out of partnership with
another grower. We work with our grower partners to assure the
guality and production practices that you expect from our fagen
does not spray anything on the cand is growing a variety called
Canf Get Enough.

Shallotsare aothernew item this weektWe grew some shallots
last year, but a small quantitsenoughto trial and to replant last fall.

That crop yielded enough for some to include in the weekly delivery.

Shallots aresmall, brownskinned lilbs with a mild onion flavor.
They are often called for minaigrettes, but delicious braised and
roasted.

TKLV ZHHNYV U Hieli&drte &dkibodN I got

this past winter,Simply in Seasof features zucchini in more than
30 recipes. While fried zucchini is a nice season openeff lioit

yourself.Zucchini julienned becomes a cool pasta substitute. We also

used thinly sliced zucchini as a lettuce substitute in our Ltfis
past weekendHere$ just such a suggestion

Squash and Basil Salad 3-4 med summer squash (julienned)
2-3 T. fresh basil (chopB-4 T. Parmesan Cheede?2 clovesgarlic (
minced, Toss together.

Dressing1.4 C. red wine vinegal C. olive oil, " t salt It
pepper! sugar

Combne and pour over the salad. Mix. Chill 1 hour and serve. Best

eaten the same day. | added lotsthieringredients from previous
!

days dishes to make our refrigerator garbage salad. Tasty, cool and

quick!

We had a focaccia on the side with this vty topping:

2 C. cherry tomatoes (or dice up larger tomatp8s)loves
garlic(minced)! c. goat cheesé&xalt an pepper2 T. olive oil £Mix
together, press into surface @dugh (or use as a spread on toasted
bread) bake dough. Delicious!

Cicada killing wasps *The mystery wasp
we spotteddragging a cicada arouanidst
our guashTuesday morning was the
feature of a story from Garnen the 6 p.m.
news The was stingparalyze cicadas, FO%
and therit drags the cicaddo its nest where =~ ** “*~ it
lays eggs). The eggs hatch into larvaeho then find the cicadatill just
paralyzed) as a firsheal The femalevasps are good sizedrabre than
1.5"and a bit intimidatindooking, but muchmoreinterestedn 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 hdvackyardand
communitygarden plotst

home Kat loves all critters,
including tutlesand cats and is
always keeping her eye out for
critter sghtings between her
home and the farnghespecializsin our post harvest processing,
packout prep ad heads umarlicorganizing.She$ already put aside

the shallots wé use for seed this fall andsn V K H ] GroorMh& D U W

seedgarlicfor fall planing.
Contact usat 641/4956367 orlibland@peconet.neir www.ostgardensam



mailto:libland@peconet.net




- was complete, attention turned to apple presavgtk, yes, but fun
~ too.
J Th After years otalking
\ e about purchasing press,
lastyear we finally did
Wee k|y Note it. The delivery of the
o e Hes presstook so long we
A B E Ve TNl Week of August 8, 2011 missed using apples out
NJ/ MWINL Lol N of our own trees. This
year the press was ready

, togoDQG ORQGD\YV
Iv S§Z]« A If* }&E ! ! "#$ 9&& presswas our second
"HEP%!&' () Foo+,-1#$$.1940$12')3415,%&+$)16'1178$4!197HBA 771 $4! this seasoifwe had alreadyinished offthe entlre‘lrst batchof

_ _ : ‘o o1 ciden. Ah, fresh pressed cider is such a treatveet, tangy and
T S SPGB SRR DS e ] refreshing!Now the coolers stockecagainwith a good supply of

67>1ALHSBIL17I#T117Y),)4C>&&+,)3B$) DSEEHO7(1,&4! cider. The change of pace continugge are resupplied for cider
"+711'%Y breaks!And as we hear the apples fall through the day, we know
@0+, 116+$((G1%'27%'$-4IHBSEN7)%)$1 ! there will be more awaiting our next pressing event.

~* $I01* 1t=+G2$ o Npp—
") 3*45"H1= 21 60)*3$7*45/MH 1 This time of year seems to be all about eating! TH¢ust so much

WKDW{IV ZRiDdeésdd Xl tayeteer. | feel like a big bear,

eating so wellstockingup for the leaner winter montHglost of our

FarmWeather reportThis is the3rdweek in a row witmo tolow prime summer vegetables will continfoe the next 46 weeksHere
precipitation At least the temps have abated. are other items to look forward before the season is completely
Fresh from the farm« 2. LWYV WUXH ZH GRQ ﬂ%n pogatogs, onion, garlic, begtarrots, watermelon, and winter
ZRUN KibjusBseems like imost of the timeAdmittedly, we are squashAmong these, | have the most fanticipatingthe

getting to a pause in some of our biggest field projects and are watermelonWater (thanks

finding we can slow the pace a bit. Monday we enjoyed a visit by my
PRWKHU DQG KHU IULHQG $UW 6LQFH VKH
while, she decided to join us for lunch aadhance to catch up with -
WKH FUHZ %HVLGHV VKH DUJXHG LWV SH
ZKRSSHU RI D SHDFK FirvE BaWdsomeQr&neik R X O G
So along she came. What a feast we had. Afterwards none of us were|
too anxious to hit it hard in théefd and hapiby settled for relaxing

chat time ovetasks ofcleaning garlic and shats. ORPfV GHSDU
was a clue for one more taskeld tomato harvest. Oecthe harvest

WR (OLYV GLOLJHQW

2 W RVSIR 309 159 Bre| R

. combining for what loo sto
! ip% Qgl rpelon cropve
ant|C|pate the sweet juiciness
dripping down our
chinsin just 3+ weeks!



JUHVK TRU \R X Ucabbhghbt Fet drbfrotcoli
or cauliflower are new itens this week When you get to your
delivery site #if you have a preference, take a peak and see if you
can findwhat you preferAll of thesevegetablesre in thebrassica
family and are highly regarded for their nutritional benefitsese
vegetables are loaded with Vitamin B.complex,C, calcium,and
potassium Broccoli isreferred to as afanticancer vegetable
thanks to itsulforaphaneCabbage hathe longest stage capacity
of these thredasting between 3 weeks to 2 months properly stored
in your refrigeratorWWe have more cabbage in the field for delivery
within the next month.

KLV ZHHNYV U byBdoeSidcEenian

This weekf V U H F L S B MndtHaDanites dtiihe farm biscuits(a sweet
and savory wayo use up some of the zucchini wealth you are recéjiving
and soupputs a little bit of lots of vegetables to Yselogether, they
make a great meal
Sweet Zucchini Biscuits
1/2 cup soft butterl cup brown sugal eggs1 TB orange or lemon juice
2 1/2 cups flour 2 t baking powderl/2 t ground cinnamqri/4 t salt
1/2 chopped pecayisl/2 cups shredded zucchini, drained B grated
orange or lemon zest
Heat oven to 350 and grease 2 cookie shdgémt butter until fluffy and
beat in sugar, eggsna 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 vinega2 1/2 pounds tomatoes, peeled and diced
1 small cucumber, peeled and cut into 1 inch cubéegll pepper, seeded
and cut into 1 inch cubge$/2 small onionsgliced 1 large garlic clove,
minced 1/2 t cumin 2 t salt 1/4 cup olive oll

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 atoom temperature for about an hour, until
a good amount of juice releases from the tomatoes.

Puree the mixture thoroughly in a blender, in batchésu can
strain the mixture through a sieve to remove the seeds and skins, but we
like the texture of theosip 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 e doing with young
sprouts at this time gfear? Let me helx They are part of a cover
crop trial we are doing with Practical Farmers of lowa. 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 cAapong our
favorites are winter rye and
hairy vetch. We also like to
usewhat$ called dillage
radish. These crops are
seeded in mid August,
germinateand provide
good ground coverage
before frost, protecting the &*
soil, but also perfianing
other important services
such agreatingbiomass for the soil angrovidingweed suppression
for future cropsWhile most of our cover crgng comes late in the
season, with intent of being carried over through winter R¥-|
cover crop trial ixploringmidseason cover croppingth the intent
to servetherather tight window betweesarly season crop and
second plantingStay tuned for a bit more on cover crops next week.

Contact usat 641/4956367 orlibland@peconet.netr www.ostgardens.



mailto:libland@peconet.net




A The
Weekly Note

| C  Week of August 15, 2011

,Q WKLV ZHHNTV ER]J| Week #12
Tomatoes, Broccolandcabbage or cauliflower, Green beans,
zucchini, green peppeBweet cornDelivery this weekd sites with
EOW deliveries: WDM, Clarion , Mason Cityother sites will get
corn next week. Thisiroundtwo of two)

Go Gourmet +Cherry tomatoes, Eggplant

Herb share £Thyme& Oregano

Wed. Driver: Genesis Thurs. driver: Tim

Fresh from the farm «

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

throughtheir mental list of

e, Options Hust what was that in the
| field near the pen?? We certainly

: .,;\-.& knocking on the chicken pen
~ " door! Oncehey figured out what

it was, they discovered it was injured in some form and only able to
hopaway. 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 afterrayorthey

picked up the bird. In hand, thexere able to assess the bird had not
eaten for some timg@hence knocking on what appeared to be a easy,
IDVW IRRG PHDO RI FKLFNHQ QXJJHWYV “H
young, emaciated bird has feurvival, butat leasit did getinto

hands of folks wh some resources to help.

Tuesday afternoon, Eli was treated to a display of weawvingrdry

when he came upon a garden spider and wayward grasshopper. The
agility of weaver was fascinating. —

FUHVK IRU \RXU NL

The bounty from the farroontinueghis
weekwith ampletomatoes, brassicas
(cabbage,broccoli, cauliflowerdnd
EHDQV «ILQDWedxreRAlso:@rting
the second round of sweet corn to sites wit
EOW member delivery. '
Tomatoes are over the top this weskwe
harvested more than 500 Ib.s from the fielg
on TuesdayWe have aearty supplyor membersare checking
with some of our local wholesale restanitr accountsandlobbying

'HTYH KDG VRPH LQW H Udd Yh¥hinfe@mbers who have ordered Kits possible to take their kits
encounters at the farm this week. Monday started it off with a bald

thisweeklf \RX GLGQYW RUGHU D .,heC¢kf2fV D J
member form on our website for a full list of optiorSpnsider
canning(resources it 7KLMHNYTV B5HFLSH 3LFN

Green beansz, FRPPHQWHG VHYHUDO ZHHNV DJR
having a good crop of beal3Q G \RXYJfUH ER[HV.KDYH SL
After some plant testing through ISU, we have had our own

suspicions confirmed LWV VLP S O \mkahtiQe bedhRhavb
been aborting their fruipparently the double whammy of high day

GRQTW H[SHFW WR ILQ @&NB hBightzemdedfdrdsvipacts the pllen which can be

temperature sensitiv8 KLV ZHHNYV VXGGHQ@RER XKW\
KHHO R FR RW®HdafivhtHtEngoerature as tineain issue
ORQGD\ ZH KDUYHVWHG OE RII WKH VDPF
pressed to get even 15Mnd a finaltemperature related note



Potatoestwe harvested the potatoes last week and stbesdin their juice with a large pinch of: SalCook at a simmer for 15

RXU RIILF Happdréntlfwas«too warm. We lost a number of  minutes. For a smooth sauce spahrough a food milMakes 2 C.
potatoes to spoilage KLFK ZH KDGQTW H[&8spRWYHG 7XHVGD\ Z

through all the potatoedt washing and tossedit any bad onesthe " e " o gl QN 10 V%4 2t [0 Tt
rest all appear sound. But in case their exposure to too afarm HESS )+ &r e+ S RE S %S () "+, +-./9601.23'45

temperatues may impact thestorage;ZHY1G DGYLVH \RX W ngéﬁﬁ?q']x%'_ﬁ%'gga'g"@;6$;'/"2;<'92':"$!&_)'_2&';$'8+2+!<$('
of this supply within 22 weeks.. HTOO NQRZ EHWWHU QHRNIWAWHWIDYY PHDO ,W-V VR JRRG ,-F
mentioned yet just how much we continue to learn each andevery VXSSHU«WRQLJKW

year? Farming is an amazing and humbling line of work. -[+:$'.28+:69;.>$'+2'"?'@%":.11$69/$'&+!<""' 2%+ MEABRAABC' 1+
_ ")) +#,-./,0(#1/2*.3#84#3%L W -V D IRUBERO))®J Ul

Get evenmore out of your farm membershipand put up 8(88(9#19(:#;,#2(33(9#2. 31<9((=R@PIHL A(P#/2* . 31 645

summer bounty from the farm for winter eatiftgeezing, A0*88(:#,@/))#*=;*=#1/2* . 3#BaMO*88 (:#S#A)*C(,#</9);A#

dehydrating, and canning are all ways to preserve summer foods for 1/2* 3#3#/%.!<";EF9%.%9'1.!<$6'96'F.!%6)":"%%%$6'.8%$6'
ZLQWHU HDWLQJ ,RZD 6WDWH 8QLYHUVLWI+KD\>$& RIET/& D09 [GH/ -3 SUES HTEBYGY H$BD6'

6 X P P Kdduifse oféringseveral online coursgdus ahandson .29%<$6'H'1+2'96"'1912&'&$

course where you actually take a finished product away. Contact 72'.29%<$6'(9;/'1+J) Yo BHRYb3B6 (<87 $H#5#,09(::(:#

your local Extension office for details. If you want to do your own AO(::/9#AO((,(CEHA.8#* O *#*>H#29(/: #A9. QRHHAB=3*#

food preserviion, be sure to do so safely. Two good sites : M FXEHV D IHZ VOLFHV RI JRRG TXL
www.extension.iastte.edu/healthnutrition/food/preservaticand <O[;=?#*O#,* O * <O#296M & FRZ-V PLON6#RU VI
www.clemson.edu/extension/hgtecheck out publication HGIC F/)3#G#8(88(9#3*#&#BQ#H(3A0_8#1'(,?#9(1):),'#30/3#
3000 .@/@;#3/, 3t

-%0+6"<$$!$'1+J%"6$'+2%9'1G".I<" 1+J%"6HRBBF6+2,/$';+%0<
7KLV ZHHNYV U Hfat BadesSirlg Foblby K.,$.%'LHC'898HCL+2M"'2%+/'(69;2%&".2&'("((/)M'5+J%"6$'

I n 1 ' 1 n LI 1 I' I 1
Simple Tomato Saucefrom The Art of Simple Food, by Alice 1<9"/& [OFII.) 86911 +&SIM

Waters) suggested by Genesis McKiernaien

Peel, seed and dic2:lb.s tomatoeqSave the juice, strain out the
seeds, and add the juice to the diced tomatédg. Cloves of
Garlic (smash them and chop coardeut a heaveypottomed pot
over medium heat and when hot, pour!i@. olive oil ; Add the

garlic and when it starts to sizzle, immediatedig shetomatoesand
!

Other news # wanted to discuss Cover Crops a bit more, but food
and critters on the farm trumped that for this week. Stay tuned!

Contact usat 641/4956367 orlibland@peconet.netr www.ostgardensam
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a\ The
Weekly Note

) ] YE NI S Week of August 22, 2011

,Q WKLV ZHHNYV ERJ[ Week#13
TomatoesZucchini,CucumberGreen& Yellow Beans,Cabbage or
Broccoli, GreenPeppers Final sveet corn (to sitewith EOW
deliveries:Belmond, Kitchen Collagesarner, Clear Lake,dfm)

Go Gourmet £Cherry tomatoes, Eggplar
Herb share tL.emon Basil
Wed. Driver: Genesis Thur. Driver: Eli

FarmWeather report0.9" rain Monday morning. Hot and sticky
Monday.

Fresh from the farm « Early Monday morning we were
awakened by our @ather radio alerting us to aming storm that the
10 p.m. news &d not predicted.headed out for dark trek led by
headlampto bring Sass, our mare, up to greater sheltdrarbarnl
slumped back into beafterwardto listen to thestorm It grew close,
the skies lit upand the air was splivith amazingly sharp crashes of
thunder. The rain felHalf sleeping, I listenechopingthe theavy
raindrops were just that and not hail. The wind picked up and the
thunder grew even sharper. Then the sti@gedto the south. Real
deep returnedOnce up, | headed outside theck the rain gauge. |
found 09 inches had fallenWe coud drop irrigation off the da$

list.

=
—

It had been a good 5 weeks since we had seen any significant rain
andthis rain, welcomed as it is, lnot relieve us of our irrigation
task too long.

Cover crops tWe Ye especially been wragmg cover crop plots and
they have begun to respond. .
Monday$ rain was another,
welcomed whole field dose!der
cropsare crops sown to do just that
t+coverthe soil theyslow erosion, §&
improve soil, smother weeds,
enhance nutrient and moisture s oty
availability, help control many pestsis -&
and bring a host of other benefits tQ§

the farm.

We haveancorporated cover crops
into our fall field preparation for a
number of years and really realizeq

I"H$%& )+, "- & */") &.)*(&*0&
1+.2#3"4,8568*$-&74)$5.846-&*6"
05"$-'8894$$8 +(($%&*0&1™ '&-*#
"6,")&*0&,3"&058*:&" ") 4$&
%"4)' &4BE

a boost this yeaAfter a fall
and winter covered with ry@
good cover and known weed
suppressorand vetch{great
nitrogen fixer), sveral 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 broccaoli

We also usa cover crop

;5"#&56'5-"&*+)&3**(3*+"&-+)567&
,)54$&*0&" " EBE), &"4*6 &*I") &
(&, *&1"&+"-&:5-&"4*6&

calledtillage radish With its

deep, soil penetrating tap ropot W SELR G UL O Ois dddpW R W I

also is valued for its ability tecavengenutrients from deep in the
soil profile.



Sarah Carlson, on staff with Practical Farmers of lowa, has been cookbook has a description (Hutave too little space) and theff&/
leading thecover crop campaign. We saw her at the lowa State Fair  |ikely to be plenty of information on line.

two Saturdays ago and she excitedly idchbounhew interest in TKLV ZHHN VK HE 46 withaSutofte we

cover gopsby more mainstream farmetfSome grairfarmers . -
practi aerial seedingof cover crops. When the beans and corn are discovered Ias't year. Bla delicious salad from the same cookbook
(A to Z) that Eli prepared at lunch last week.

harvested, these farmers already have a cover crop begun. Increased B9 adit
use of this practice could go a long way in helpingicecthe bothcomefrom Asparagus to Zucchin8™ edition, pg. 24

vulneratility of fields that typically sit bare fall through spring. If Roasted Bean Salad with Pine Bts and ParmesanHeatoven to
you are interested in learning more about cover crops, check out 425 degrees
6 D U D K 1 WWhi MaEticRIf@rmers.org JLHOG &URSV' 1 Ib. beans (the slenderer the bett&igsswith 1T( of the4) olive

oil, spread in single layer on a baking sheet; roast on top shelf in
over about15 minutesstirring halfway through cooking time. Mash
2 cloves garlicxwith Salt and pepper to tastor dressing: whiskin

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. hasjust returned. I tomato canning tim&.im is off all

Wednesdayo attend a Practical Farnseof lowa Board meetinfpr 2 T. wine vinegartaddremaining3 T. olive oil. When beans are
which he serves as Chalthursday Jess, T and | make deliveries done roasting, @duce oventemp to 350degreesOn baking sheet
from Garner to Mason City and then head over for some time on the spread! C. Pine nutsRoast them, shaking pan occasionally, until
Upper lowa River before Jess ressrschool activities at Luther lightly brownedToss beapand dressingsprinkle with pine nutand
College.Genesis and Eli have agreed3wld down the fortwhile | parmesan cheesseason with sakind pepper aslesired.. Serve

we fe gonel don fknow that we need too much mane our agenda

this week) W but alsofun! warm or at bomtemp.Makes 4-6 servings.

Fresh for \R XU N L W-ridvdiQfers another How Sweet it Is Corn & Pepper Saladpg. 176 Ato 2
. 4 ears sweet corn,deenor redbell pepper! C. diced onion, 2 T.
saumptious supply of pure summesvarm season vegetables from the

warmest part of the yedt] EHHQ DQRWKHU ELQ EXVW @icedzkﬁﬂ RiT 1 RS ANGR B t (RUpn mustard, C. Olive ol

In addition to yur box supply, weilfed and delivered 12 Kits (th&tV alt and peppeo ta_ste rep‘?re vegetables_ separate from dressing.
180 Ib. itsel) Toss vegetables with dressing, Allow to sit for flavors to blend.

These warm season mainstegetablesvill continue for the next Makes 4 servings.
several weks, but we are also wehing the watermelqgrbeets,

carrots, red cabbage and purple caulifloples wefl have more

garlic and onion.

Our green cabbage is mostly finished with this wg& GHOL Y H U\ _
addition b last week( s on food preservation, why not try making ~ £ontact usat 641/4986367 orlibland@peconet.neir

homemadsauerkrautith this week[ V' F D ETR®A td Z www.ostgardensan
!

Lemon Basilin Herb Share this week is delightful in  a tea beverade. It
especially nice in a tea blended with a simple syrupdter1 sugar).
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The
Weekly Note

Week of August 29, 2011

- N

,Q WKLV ZHHNTV ER]J| Week #14
Tomatoes, ZucchiniGreen Peppersjot pepperskrench Green
beans)ellow watermelonCucumbeyBeetsfor Wed./Carrots for
Thurs.

Go Gourmet +Cherry tomatoedylixed greens
Herb share :Summer Savory
Fruit share fhis is the first of th@ppledeliveriesgoing to sites
with EOW member pick upthis week- Wed. in WDM, Thur. in
Clarion and Mason City.Look for 5 Ib. bag.

Wed driver: Jan Thur. Driver: Tim

)DUP ZHDWKHU UHSRUW until Aud.30, @Qrigzbe &ll
GD\ " U DAe@pughRoVvihBk@ beet harvest muddy.

Freshfrom the farm « from Genesis McKiernaAllen
As alife-long city girl I had muchd learnwhen | moved to this very

rural farm in May 2010. Along with the obvioadjustments, , WV VR

quiet! What do you mean everything is closed on Sundagm

learnirg to pay more attentioto my day to daysurroundingsThe

slant of the light, the height of tlield corn, the spacing of the

clouds, the changing birdsongl$ carry a differentveightthan they

did a year and a half ago. They each directly affect my life in a more
significant way, | suppose, but they also help me feel connected to

WKLV UXUDO ODQGVFDSH L@n2ndman, KDYHQ
setting.

One very cool example of thimimanlandscape connection

happened last Friday as Eli and | were picking beans in the field
directly across from East Twin Lak&here we were, quietly picking

along in the mid morning sun, and suddenly Eli grabs something

from the ground, holding it ihis fist and with wide, wide eyes

VD\LQJ 3:RK P\ JRVK 2K P\ JRVK 2K P\ JRV
thought. Another rock(We did in fact

f leave2 boxes of roks in storage in

Portland) He had indeed food another

rock, but not just any rockthis one had

been in contact with huans 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 thatrday
this way, being in touch with this land also makes me feel more in
WRXFK ZLWK KXPDQLW\ ,(QWHUHVWLQJ

LV

JUHVK IRU \R X UrellwAldmigidd! Q «

Last year a Mason City member declared that our yellow watermelon
cured her distaste favatermelon. We began growing yellow
watermelon for two main reasons : 1) it was differeiou can find

UHG ZDWHUPHORQ UHDGLO\ EXW QRW VR
best of all tasty! Another
member wrote us earlier

. this summer saying she

also isa watermelon
FRQYHUW DQG FDQ"
melon season. Well, it is

upon us. The young melon
pictured here has filled

RXW DQG ZHfYH EH
monitoring the telltale

signs of watermelon




readiness: dried up tendrils, yellow blush on the ground side and a  powder ! ts chili powder, Large pinch suga@ cupschopped
characeristic thumpThey have ample seedsd bright cheery luscious tomatoes cup cream or coconut milk! cup chopped
yellow flesh that iguicy andsosweet We hope you enjoy these fresh cilantro or parsleyl t cumin 1 t mustard (regular or dry)
melons as much as we enjoy growing them. They have loved this Melt the butter in a deep skillet over medium heat. Add onion, garlic,
VXPPHUYV KHDW HYHQ ZKHQ ZH GLGQTW yimgé& MNhrdEhieS Codk OntWhe idnidsi3or, Fbbul B RIR. Aldthe
irrigati on we could give them, have been pest and disease free and garam masala or curry pader, chili powder, and suger and sprinkle
NRZ WKH\YYH PDGHGDNVVWXHE W WO OKDUY HV WthedltRikt pepper. Cook until spices become frageaaiiout 1

min. Add the tomatoes and stir frequently until they begin to release
Know your peppers- The peppers are coming into their prime this their juices. Nexadd the cream or coconut milk and cilantro or

week Along with bell peppers, we have some hot peppers. parsley and keep stirring until mixture comes to a boil. Turn heat
- T, From left to right + down to a simmer and cook, stirring occasionally, until sauce comes

Lipstick, sweet together and thickengabout 30 minutes moreKeeps for about a
Antohi Romanian, sweet week, ad gets better a day or two later!
Marconi, noted to have a Food for Thought +from Jan Hast Thursday evening | received
Smoky” flavor an email from a member in Clear Lake about the corn on the cob they
The hotones (shown at UHFHLYHG ZLWK WKHLU GHOLYHU\ GHFODL
green and red stage) SMXVW DERXW WZHHW FRUQ RQ WKH FRE™ W

;Tét)%engo tsimilarto cool! | love notes like this and they always matki® our Farm Fan

S Mail wall in the pack out shed!
’ "{’;‘% ggg&?igglsg As we build this relationshigfarmer and membet encourage you
T T bell pepper . ; = 10
= | to lookinto yourexperiencetbeyond the taste. dbsider just how
" PXFK D SDUW RI ,RZDYV HPHUJLQJ ORFDO |
WKURXJK \RXU FKRLFH WRHERQR@I WR D

TKLV ZHHNTV U Hrénl GeiesiSIthe thimatoes this starts with your taste buds, but from there the discovery is endless.

\H DU KDYH EHHQ SDUWL Fé@bmmmmm@w L 1¥dd folb® thefdrR stories through the season with newsletters,

of different recipes featuring this garden star. Thisoneisanew  gnd some have visited the farm to see firsthand where the food comes
favorite tan Indian style sauce that has quite a few ingredients butis fom. Members teach each other new ways to use farm fresh
T_OTALLY wo_rth the (relative_lyninimal) effort We served it with produce, host pick up sites, help staff farm booths at winter

stir fried veggies, but Mark BittmaW K H - s HitoBeddpests promotion eents,andtalk it up with friends and colleague¥he
HDWLQJ LW ZLWK KDUG ERLOHG HJIJV &R QG Wihbbo dobbreshbebitdShitskricaht Bowyor

either.Or in place of regular tomato sauce for eggplant parmé&xan. look at the myriad of relationships that surrowedr foodsystem
justeatitwith D VSRRQ , P #iMi$is00¢oQdl \R X JURP VZHHW FRUQ DW VXSSHU WR FKDQJLQ
Indian-Style Tomato Saucefrom How toCook Everything comes one step at a time.

4 TB butter 1 medium onionghopped2-4 cloves garlicminced

1 inch fresh ginger, grated, or 1 TB ground gindgerB minced Contact usat 641/4956367 orlibland @peconet.netr www.ostgardensa@n

fresh jalape—o (or other hot chil@)ts garam masala or curry nounnnnn
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,.\< The
ONE sTep/ataTIME~ Weekly Note

— T d -
( A [ ) l Yl ’\T 5 Week of September 5, 2011
\_I/'\\L e N

,Q WKLV ZHHNTYTV ER] Week #15
Tomatoes, Zucchini, Green Peppéigench Green beans, Garlic,
Yellow watermelon, Onion

greens
Herb share +Sweet Marjoram
Fruit share #Apples: Wed- Belmond& Kitchen Collage)
Thur. - Farm/Kanawha, Garné& Clear Lake
Wed driver: Gene Thur. Driver: Eil

Farm weather report: Rainfall last weekFriday, 0.3; Satrday,
.DD\WLPH KLJKV LQ

Fresh from the farm« 3% HDXWLIXO °

VD\LQJ $IWHU VL[ ZHHNV RI KDUYHVWLQJ
their beautyeach time we harvest. DW DQG , FOHDQHG X

garlic Tuesday morning and our finished pile was..beautiful. The

PHORQV ZHIYB WD YEHDWWMGIXO -XVW ZKHq{"“r\WﬁefQP, k'D

favorite, we begin working with another crop and that too
EHFRPHYV «E WB bagged ¥gall our onions and | admired
their beautyOur beans, so reluctant to fruit in the July heat are

overdoing themselvasow. , fYH LQFOXGHG WZR SKRW
SUHQIW WKH\ «

IORZHUV QH[W FROXPQ

Go Gourmet +Cherry tomatoes, Eggplaridragon bean, Mixed

TV DQG ORZV LQ TMe last few

wkpwyv FyEed yw 4
g%ﬁ LQL 1PV
ZHHNTV

I"#$#%&$Y%' () $*Yo+#,-.%/0(-1"
1 20((-%3(&-%&4567$%8(&-%
SHTTHATS
I"HSHY8(HO*Yo:5-: %8 HT THAYoH
<0&.#-%=H-.,(%S(&362#,04($%
7"&0@8

| have heard a saying
about how important it
is to take time to
appreciate beauty in
your midst. Whether K
you savor the sight of your weekly vegetables, the smidechfid,
the colors of
these days or
something
HOVH «
appreciate
beauty.

weeks have

arvest as

ave
ZLWQHVVHG +HUHYV D YLHZ LQWR RXU SDF
see Tim surrounded by botarietyand quantity. The rest of the

K put crew u bling and would join him to help with
%a&é%s& ﬁ; éj,bislga?ﬁ?@ezﬁg how many boxes we pack from
el



7KH VXGGHQ FKDQJH RI ZHDWKHU «DV ZHOI0 208 lineKuiteG/d BupQive\o &t JtoGaste®4 nlikt Waves,

is bringing adramatic change tsomeofthe FUR SV ZHYTYH EHH& garnish

enjoying.We are tuning another corner in our seasonal progression | 5 plender, add all the ingredients except the olive oil, salt, and
tc\zoggg ths Igaédgngr\l/s t%rrgjtgm;ﬁ;gg%e&mht{: Seba?slgnll 3 m.int. Puree until smoot_h. Slowly driz_zle in th_e oli\{e oil and s_egson
But « the pepersand beanare going full steam ahead. We planned W|th salt. Serve well chilled and garnished with mint and enotl, if
potatoes for this week bl KH WUDFWRU QHHGHG V R FIgsiigdiMakas BRpubiEesz 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 ashegin to dig Other news - And while thevegetablegpacechanges ahefarm,

into our final product. The early season cold literally put the damper e are afforded glightly lighter load of farm taskén fact Tim and

on ou sweet potatoes so we will not have that this fall. And our .
OHHNV«WKH\ VXFFX P Eveegingélphissibh 6f & Mot - X OI\have been away the past two weekerdse for some paddling on

spell and unfortunately cut the available quantity so they are not the Upper lowa River (around moving Jess back to sehool

available for our Summer Share boxes. Every igandeed a bit Decoral it was wonderful!) and the second for a family gathering
different. We hope yof] stay with us to experiengast how true in lllinois (quick and fun) This, of course, has been one of the great
that is. bonuses of Gene and Blipresence on the farifhey know the farm

well enoughthatwe feel
free to take these times

) Velwial e @& §p

fortunate Betwesn now

and early October, Gene
and Eli will have some
times away(fun, friends
weddings and checking on
| N their own next step farming
gl 2 Db ‘ plans) And then thdirst

TKLVY ZHHNYV U dddtddpckiesiOvexkerbaien
1RZ KHUHYV DQ LQWHUHVWLQJ ZD\ WR IHD
Gene fixed thisecipeat lunch Tuesday and it was good. She said
seed removal may give pause to fixing this affeny as is or with a
carlonated water for a fancy drink..
Watermelon Gazpacho- from Organic Gardening Magazine

2 Ibs watermelon fleslseeds

and rind removed : .

1 garlic clove 1/4 of a small week of Octobeflim and | will beaway againWe will beheading
onion 1/2 cucumber out to South Dakota« for a whole week to visit our son whas in
(optiona), skin and seeds the midst of gob as pa of aharvest traircrew. Wealsoplan todo
removed1/4 bell pepper some sightseeing arouRusterStatePark. Wehavenf vacatioredin
1 thick slice of day old, crusty the falltogether for more than 10 yeahat a treat!

bread 1/4 cup red wine
vinegar Contact usat 641/4956367 orlibland@peconet.netr www.ostgardensam
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we  Weekly Note

\ [ ﬁ [_ S Week of September 12, 2011
/._

,Q WKLV ZHHNTYTV ER] Week #16
Tomatoes, ZucchinGreen Pepper§nion, Garlic, Kaleor mixed
greens Potatoes, Acorn Squash

Go Gourmet £Cherry tomatoes, Eggplaridragon Tongue Bean
Herb share +Basil

Fruit share sappleshis week for these site$/DM, Clarion and Masor
City

Wed. driver: Genesis Thur. Driver : Eli

Rainfall lastweek:none

JUHVK ITURP W KublissuB hiddcaupy us here at
the farm this week: atd and diminishing daylight.

Photo at right: Eli
calls upon a special
coil of rope toget the
work startedl think |
KHDUG KLRioFL
U R Sdf for Star War
fans,it must bethe
force”.

Daylight hours are
slipping quickly now
and we can benefit
from the maximum
light available- time to
remove the shade
cloth. Eli helpspull 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
Christabegn to
replace the sides.

Tim finishes the

last layer on this
side, working the
3ZLJJOH ZLUH’
place.



Onehoophouse is tighiThe othehas lettuce and spinaetvoth potassium, fiber, and complex carbohydrat@ssides they are

much hardierThe $iadecloth will come offtomorrow but wemay GHOLFLRXV &KHFN RXMexiwikdky¥ButedrelN §ind UHF
only put one side bacKhe other crops of concern are beans (brand  Kabocha. Our final weekButternut

new young beansour last planting. We may put water on some of

. i i : ; ) Our late smmerplanting of kale and the miof ar la, tatsoi and
the plantings)basil (we will cover with a floating row covefigld ! planting Hgu I

mizunaprovide a nice suply of fresh greens. Kale is a great

tomatos, eggplant and peppef$ieavy harvest Tuesday ane may companion with potatoes. Tieixedgreens make nice salad fixings,
leave it at thgt andfinally, our winter squasfw Hlfharvest those addition to egg dishes, sautZs, etc.
thatare readyand hope for only light touch of frostthey are located We hada great potato harvesind in your box you will finca mix of
in a low spot on the farm where cool air may pool several varietiestRed Norland, Cheiftarl,asoda All are good
boiled, bakedpr mashedWe had some Tuesday night and they were

Daylight hours- Can you believe we are just about at Fall Equinox
when we will have 12 hours of daylight and 12 hodrdark?

At Summer Solsticeve peak out at 16 houds daylight The paper
reports we are currently at 122 hours In just one weekLWTV GRzZQ/ KLV ZHHNTTV W kbdrakpsSedds tdSGueckmilNage165

to 12! And the light keeps diminishing until Winter Solstice in Cranberry Acorn Squash

Decemberslowing plant growth. Once we hit 10 howfsdaylight, I C. raw cranberries, 1 sm. Apple, corechopped into small pieces
plantsare pretty dormant. We plan to plant some late season greens

IRU RYHUZLQWHULQJ LQ DGGLWLRQ WR ZK DHNE QCnPIRPISIECE ¥ P '?Frolé% honey, 1T.
Those plantsvill get a little start and then sit until abodf' 2veek of melted butter, pinch salt, 2 acomn squagdif and see

Feb. when we will begin to see growth resume. We will have a cover Preheat oven to 350 degrees. Combine all ingredients except squash
RYHU WKHVH JUHHQV EXW ZLOO DGG QR DaGauwepd Hpad umtiFHbrikes aetahder \WIkade sglRshHU R |
sunlight. overproof dish. Fill cavities with fruit, Cover dish and bake until

‘HTYH EHHQ HDWLQJ VR ZHOO WKHVH SDV WqabhisNedé \apWikae rimtues Wake3 4 SéiRg3H U

has continued to unfold. It alwayamazes me just how much these
fields yield for us.

delicious.

More Nnews =Brian, farm worker by summer, teacher by fall,
) UHVK IRU \R X UWwiN AcM hirterHd d@hstkis has recruited help from our farm and our neighbor, Gary Steenblock,

week,we begin one of our last new items. In addition to acorn, you  to host a field day for Clarion"égraders. We are anticipating 80

will also receive Buttercup and Kabocha and then Butternut. Winter  students taking over the farm next Monday. Stay tuned for pictures
squashegjative to South America, appeared in North America in the gnd stories on that event!

early to mid fv DV DQ LPSRUWDQW ZLQWHU VWRUDJH IRRG :LQWHU

squashes are both very shelf stable and nutritious; they have 10 timeScynact usat 641/4956367 orlibland@peconet.ntr www.ostgardensam

the Vitamin A of summer squash, provide a great supply of -
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4 The
Weekly Note

Week of September 19 2011

,Q WKLV ZHHNYV ER[ Week#17

Buttercup andsreen or RedKabocha Whter squash, Yukon Gold
and Dark Red NorlahPotatoesCarrots or Beet&ed or Chioggia
types) Onion, Green Pepper, Fresh lettuce.
No more Go Gourmet +done for the seaso
Herb share tFlat leaf Parsley
Fruit share zapplesfor fruit shares at these delivery sitBelmond,
Kitchen Collage, Farm/Kanawha, Garner, Cleake
Wed. driver: Tim Thur. Driver : Jan

=]

Farm weather note Frost last weektWed. to Thur. low temps in
X' S S H URaifff&ll last wee&nd

This week there are several key stories from the faome about this

and te Buttercupwith its lighter colored, inset tiBoth varieties
have dry, flaky, sweet flesh

We discovered cucumber
beetle actiity amidst some of
the Kabochdparticularly the
red. Some of the squash | A
WKLV ZHH N fhdy &aikO
some insect chew evidence.

‘o

#5985 (0
"
Sl

2

This should not affect the o )*++,-%*.(
quality of the squash flesh, .
but will impact its shelf life. i

We encourage you to be sureuse any of these squash first. We
have included a great squash recipe tdtay$ sure to please.

In this last round of potatoes, the Yukon Gold is new. This is a
delicious, particularly creamy potatioatis delcious mashed as well
asroasted

The beets are abundaaswell rabbitswho have enjoyed beet taps
We have used mesh cover for protectionakrestis a bit ofa
challenge asve work around thecovering Beet bunches include
traditional, dark red variety, or the Italian variety called Chioggia
beautiful (pinkish),striped on the inside

Finally tfreshlettuce tlong anticipatedLettuce has an upper
temperature tolerance for seed germination and this \aategd at

ZHHNYV VXSSO\ RIXIDH PWKHWHERAG DERXW O B Y4il HOHEN B W R MWW/ X-Rom el fwdulid i @ekiinate

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 Buttetntcoming next week)
and Kabocha (either dark greenred-orange) The photo shows the
different tips betweenN D E R Fok Befupper level with button tips,

The UDLQV ZR X CGtedlf WodrRikate? 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 mornirgabkarvest for
the caterer. Oh, myye have enough for the CSA also! It made it!



1R PRUH SHSSHUV LQ ODUJH S3argeMo&sXoH WR ODVW ZHHN‘HV IURVW
zucchini, tomatoes, eggplant and bea@usearly frost like this is '
bittersweet and | was feellng just a little blue on Thursday.

. message text.

d

Other news - Brian, summer farm worker/school year teagher
brought his 8 grade class to the farom Monday foran exploration
of lowa agriculturehat tied in with current class studieghe

students spent time on both our fastiearning about our operan +
andon RXU QHLJKERU *Drhisdds\totdddPsoytiedns.
+HUHYYVY D TXLFN SKRWR VWRU\ RI WKH HYH

The whole class gathatat our farm for a sack lunch an
sampled some yellow watermeldbary standing on left.

Contact usat 641/4956367 or

We each coved a
different topic

Genesistpastured
poultry.

Eli - crop diversity
hoophousesnd the
CSA model.

Jan- glaciers and a
sense of howhat
shaped the land we

Tim zcover crop and
crop rotation

libland @peconet.nedir

www.ostgardensom
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A The
Weekly Note

5; Week of September 26, 2011

,Q WKLV ZHHNYV ERJ[ 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 week0.2"

| write this overlooking East Twin Lake, listening to the distant sounds

of combines beginning to takeeir bite out of area cornfielddVhile
our own harvest slowspo farming neighbors are worttiligently at
thers. | fin. pondering the conclusion of another Summenr&ha
seasonTim $§ counseto watch for deethatare losing the cover of the
corn rowsran true Tuesday mornings we spied two deewvandering
alert at the edge d recently harvested fiefdst east of our farm
Tuesdayafternoon a longaccoonwas spotted dashing across that
same fieldOur own fields are a mixture gfeencover cop, spent

crop vinesand plants frozen off two weeks ago and late season crops

we are still tending.ThisWeekly Note brings our summeeekly
deliveries to a closébut the farmwork continuesNext week'im and |
are taking a little time irsouthDakotawith hopes of catching up with
our son, Andrev, who$ part ofa harvestingcrew. When we returit §
back to plant garlic before we take another short jaurihtbana to

offer Genesis and Eli a hand wislbme of their new farm chores. By
late October wd] be back to settle in for some fall deliveries and final

field chores beforé getstoo cold and pustesus indoors for our fall
planning work There will be no Weekly Note next weakt the
following weeH will be back at capturing the news.

We extend our sincetbanks toyou,our membersfor your supportof
farm fresh foodThe regular deliveriestsp, butthework at the farm
andplanning forthe 2012 season continueslan & Tim

Fresh from the farm « Lots of squash!Last week we
wrapped up our winter squash harvest, bringing in 3,40@ that$
on top of the 3,500 Ib. we harvested two weeks ea@ier flat rack is
groaning!This weekl131
Butternutsquash go to
members. Wat are we going
| to do with all the rest of
thee squash? We have an
account to provide a large
portion of the locally grown
winter squash to Whesfield
Co-op in Ames. If youn
Amesthis fall, be sure to
check out the winter squash
“{ displayatWheatsfield Ceop

i and you will find our name.
. While Butternut isa classic
ingredient in squash soup,
mostwinter squashes are
' interchangeabl@ recipes.

Butternut is probably the

easiest to peel which makes
it easy to trim and chunk.obay$ recipes offer two delicious ways to
enjoy this and other winter squashes.

Butternutsquashlike its winter squash relas,is agreat nutrient
value. ltis listed in our Vegetable Gwers Handbook as providing
10,630 IU (internatonal units)of Vitamin A/ 100 mg That sounds like
a lotand it is.The Handbok doe® { list Buttercup or Kabocha (last

week$ delivery), but these would probably rank even higher with their

deep orange fleskr.ou can see where the slogan of the deeper the
color of you vegetable, the more nutrients when wenparethe |lU



counsfor several of this wee% other itemsgreen cabbage (0y, red
cabbage (1Q0), green leaf lettuce (7,80, andred leaf lettuce
(7,500). Last week toppedven this weel§ strong numbers velm we
delivered carrots that provide 12,0@0o0f Vitamin A/100 mg

JUHVK IRU \R X UcoiNek aAtherdCiddly@f garlic

and shallots. Both of thegey seasoning ageriteep well. We keep a
supply handy on our counter feasy accesshen cookingExtras we
keep in a cool, dark areayf closet,but garages and basemémuit
rooms work well tod If you store them out of sight, ddiet them go
out of mind. Shallots can be us@aterchangeablyith onion or garlic.

/KLY ZHHNYV WHFLSH SLFEN

Winter squash Dip (Simply in Season)

A dip for fruits or cookies sudms gingersnaps or vanilla wafers
12 oz.Creamcheeségsoftened)

1 C. brown sugatbeattogether until well blended.

1 C. winter squasftooked and pureed)

4 t. maple syrup

1 t. ground cinnamon

Squash SougEdible lowa magazine, 28)

6 T. chopped Onion

4 T. butter +melt,sautZonion until tender, add

6 C. peeled andubedbutternut squash

3 C. chicken stock (from an OSTG chicken of course)

I t. marjoram

" t. pepper

1/8 t. cayenne peppdrdmit thig zuntil squashs tender Puree
squashand

2 8 oz Creamcheese, softenad food processomRReturn to saucepan
and heat. Do not allow to boil.

Other news - Just as important asefooditselfis the ¥ood for
thought” about agriculture A 2011 Consumer Truséport recently
released findings of a new study thaticatesa large segmer{#0%) of
consumers daot believe U.S. farmers should be responsibladairessing
global hungerThe study also shows that more than half the survey
participants stronglpagreed with the statement, "It is more important for the
U.S. to teacllevelopng nations how to feed themselves than to export food
to them."While this short excerpt doedrcapture the full artie, the
findings are intriguing andam contribute to a thoughtful diggsion
about just what America% do think abouagriculture There are many
that are jockeying for position as the next farm bill is alraatter
discussionAs farm membera/e hope your interest extends to some of
these broader agriculture discussions. Fawembers, farmers market
customers, and other local food entlag$s are among the more
activelyengagedood connoisseursBeyond the sometimes daunting
challenge of keeping up with weeldiliveriesand learning how to
incorporate new items into busy family scheduledténinvite you to
also cansider the gtical role you play as partnerin shaping the kind
of agriculure that serves our communities, statel nation.And just
around the cornefl,he lowa Environmental Coundil Annual
Conferenceogffers yet another venue to explore issgarrounding
agriculture.l fe long been an IEC member and have tucked a
conferencdlier in each of your sacks this weeBon appetite!

& Agriculture for Life!

Cultivating Diversity in lowa Fields & Food Systems

lowa Environmental Council Annual Conference

Thursday, November 3, 2019:00 a.m- 5:00 p.m.;Parents Hall, Olmsted
Center, Drake University

Visit www.iaenvironment.or@or complete details and registration

Contact usat 641/4956367 orlibland@peconet.netr www.ostgardensam



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