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" I am sure it is a great mistake always to know enough to go in when it rains. One may keep snug and dry by such knowledge, but one misses a world of loveliness.  ~Adeline Knapp
Farm Note: 
After our first week of pickups, I think we have worked out most of the bugs.  However, if you have any comments about your pick up location or the items in your box, please let us know.  We are always open to suggestions.
We have much to be thankful for this season: especially to you our members, for choosing us to grow your meats and vegetables!  
Our crops are growing pretty well despite the crazy amount of rain we have received. In between those rains, we have been very busy transplanting and/or seeding tomatoes, peppers, eggplants, cucumbers, more lettuce, beans, zucchini, squash, kale, sweet corn, and others.  This week should be a better weather week for us.  Bring on the sun and heat!  The main garden plot will be mostly full this week and the Herb Garden is already full.  I always love this time of year….so much potential. I can’t wait to see what next week will bring!  –Beth 

Ears’ Animal Corner:
All of the critters are doing well here at the farm, though most of us are covered in mud all the time these days.  If we get much more rain, I may float away!  The pigs almost did in their stall at the barn.  Their stall was so muddy that you couldn’t tell who was who.  They were covered in mud.  I helped to move them over to the other side of the barn and they are much happier and drier.  We also have a new cat who has shown up at the barn.  She is really not nice, but hopefully will get nicer the longer she hangs around here.  The calves are good and are getting very big.  Now, the baby guineas are running loose with all the chickens.  They sure are loud! –Ears 
Don’t forget to return your box and containers next week!
In the Box:
Spinach: Rinse spinach leaves thoroughly in cool water as soil and grit tend to accumulate on the underside of the leaves. Pat dry with a towel or spin dry (as you would lettuce leaves). Use in Salads as you would lettuce or try it steamed.  If you do cook it, add it in at the last minute.
Green Onions: These mild onions are great for topping tacos or mincing into salad.
Head Lettuce:  Give the lettuce a good rinse prior to using. This is especially good when you add Strawberries or grapes to your salad.  
Parsley: Did you know that parsley has more vitamin A than carrots and more vitamin C than oranges? It’s also very high in minerals, particularly iron.  Wrap in a damp towel or place in water in the refrigerator.
Collard Greens:  If you think you don’t like Collards, try the recipe below.  Delicious!
Endive: Sometimes called Escarole, this green is really a chicory, not a lettuce.  However, you can use this green in a salad or cook it like you would Collards or Kale.  Give it a good rinse before using.

Radish: Oh, the taste of young radishes… I love it!  Not too hot yet, but just enough kick to add to any salad.  One of my favorites and hopefully one of yours too.
SAVE THE DATE:  This year’s Farm Tour and Dinner will be on Saturday, July 31.  Please plan to join us!

Collard Greens
1 bunch collard greens (stems cut out and discarded)
¼ cup olive oil

½ tsp salt

¼ tsp pepper

1 tsp sugar

1 tsp garlic

Wash the leaves and stack them up.  Roll them up tightly, then slice thinly.  Heat the olive oil in large pan over medium heat with salt, pepper, sugar and garlic.  When oil is hot, add collards and stir often for 15-20 minutes, until tender.  Be careful not to burn greens.  Add more oil if necessary.  
Garlic Parsley Pesto with Pasta

1 cup low fat cottage cheese (or part skim ricotta)

5 tbsp grated Parmesan Cheese

½ cup boiling water

½ cup loosely packed fresh parsley

½ cup fresh basil

2 large cloves garlic

Salt and Pepper to taste

3 cups cooked pasta

Have cheeses at room temperature.  Blend with remaining ingredients until smooth.  Toss with pasta.  (Also good on baked potatoes, rice or steamed vegetables.)
Don’t forget the pigs!  They would love those ends that you cut off all your produce! 
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