[image: image1.wmf]       [image: image2.wmf]        [image: image3.wmf]
The Tavern Times

Tarleton Tavern Farm CSA Newsletter 2010

May 30, 2010 |  Issue 3 of 20

"Gardening is a matter of your enthusiasm holding up until your back gets used to it.”   -Author Unknown 
Farm Note: 
This week, I am extra thankful for our farm help.  We have two young me from the Georgetown College Football team helping us out this summer, Bo and Alex.  These guys help in so many ways around here, such as weeding, hauling hay, tilling, planting and picking.  Bo even helps pack your boxes every week.  They are both from Indiana and are a joy to have around.  We couldn’t do it without either of them!
I have had several of you ask for more information about our Farm Tour and Dinner on July 31.  This is a day for all of us to get together here at the Farm for fellowship and a great meal.  We supply all of the food from items grow here and offer tours of the Farm and gardens.  It is a perfect day to bring your children out and to meet other members.  We will start in the early afternoon, exact time TBD.  Please plan to attend.
We have really made the most of the nicer weather this week.  Everything is now planted in the main garden plot for our first round of growing.  We stagger our plantings of some crops by two weeks, so that we have a steady supply all summer.  The first and second batches of these crops are in.  I am hoping for corn and beans by mid-July.  This week, we have planted 214 tomato plants and 127 pepper plants.  Hopefully all the varieties will flourish and we will have something to suit everyone’s taste.  We will even have some purple ad yellow tomatoes this year.  Cucumbers, Eggplants, Sweet Potatoes and Squashes are in the ground now too.  I can’t wait for some fresh Yellow Squash!  Bring on the heat and some slow, easy rain showers on a regular basis and we will have a bumper crop.  Cross your fingers!  –Beth 
Ears’ Animal Corner:
On the animal front, the Maran chicks are almost big enough to go outside now.  I think they are due to start laying their chocolate colored eggs in July.  That sounds kind of fishy to me, but I can’t wait to see!  The pigs are doing well and are staying pretty dry.  They do love a little mud though and can’t resist a good mud puddle on a hot day.  The calves are growing like weeds and will be weaned soon.  The little guineas are running wild all over!    –Ears 
Don’t forget to return your box and containers next week!
In the Box:
Spring Mix (Mesclun):  These leaves are a mixture of several different types of lettuces.  See if you can decide whish is your favorite.  Rinse these 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 or on Sandwiches.
Buttercrunch Lettuce:  This lettuce is the absolute favorite at my house.  The leaves are a bit buttery tasting and are delicious.  Use it quickly and give it a good rinse first.
Collard Greens:  I hope you tried the Collards last week and enjoyed them.  Here are a few more for you and another recipe below. 
Endive:  This is the last of the Endive.  You may be happy or disappointed about that.  Let me know what your household thought of it and that will help in our planning for fall.  Give it a good rinse before using. 
Kale:  Sauté these tender young leaves with butter, garlic and onions.  You can add it to omelets, quiches, eggs and even mashed potatoes.  To store, wrap in a damp towel in the refrigerator.
Minowase Radish:  A single, lonely radish.  There will be more to come in coming weeks, but these were an experiment this year.  Minowase are a type of Asian radish.  They are rather spicy, but can be used in salads and stir-frys.  Let me know what you think of them so we can decide whether to add them for Fall or not. 
Wildflowers:  Just another variety of fence row beauty from the Farm.  These don’t last very long once cut, but I hope you enjoy!
This week’s Special: 1 lb packs of our wonderful
Pork Sausage for $2.75 each.  No minimum.

(Order by email or phone and we will 

deliver to you next week.)
Spicy Kale (or Collards)
2 bunches of greens (kale, collard, turnip or mustard)

1 tbsp olive oil

1-5 minced garlic cloves

Crushed red pepper flakes

½ cup chicken broth

Bring 2 quarts of salted water to a boil.  Add greens, reduce heat to simmer, cover and cook 7 minutes.  Drain and rinse in cold water immediately.  Squeeze water out of greens.  Heat oil in same pot.  Add garlic and red pepper to taste.  Sauté 1 minute, then stir in greens and broth.  Simmer 4-5 minutes..

Beans and Greens

3 cups black eyed peas

2 tbsp butter

1 large onion, chopped

A few garlic cloves, minced

1 tsp thyme

2 – 3 bay leaves

1 lg bunch of chard, kale or other greens

Salt and pepper

Put peas on to cook in water.  Heat butter in skillet.  Add onions and garlic.  Sauté with thyme and bay leaves until tender.  Cook peas ½ hour, add onion mixture and greens.  Cook ½ hour longer.  Remove bay leaves.  Salt and Pepper to taste.
A big thank you to those of you saving scraps for the pigs.  Anyone who wants to start, just let me know!
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