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" Weather means more when you have a garden.  There's nothing like listening to a shower and thinking how it is soaking in around your green beans.”  ~Marcelene Cox 
Farm Note: 
This week has been another busy one here at the Farm.  With all the heat, the weeds are getting a bit out of control.  I have spent lots of hours weeding and spreading hay but am barely keeping ahead.  Thank goodness, the hay helps to keep the weeds down somewhat.   

We still could use a bit more rain, but things are growing very well.  The corn looks outstanding as well as the tomato, pepper and bean plants.  We are right on schedule with all of those things.  I can’t wait for some Sweet Corn!
This week I will be starting all of the fall seeds in the greenhouse, so they will be ready to be transplanted outside when the correct time comes.  The greenhouse comes in very handy for that at this time of year.  –Beth 
Ears’ Animal Corner:
The calves are weaned now, but are none too happy about it.  There is an awful lot of mooing going on at the barn.  They will be out of the barn soon and into the grass out back.  I think the little pig, Spot is now under control.  He hasn’t been loose once this week.  The guineas follow me to the barn every morning now and make the most awful racket all the way there.  They kind of freak me out a little and certainly make my ears hurt.    –Ears 
In the Box:
Kohlrabi:  A single Kohlrabi with more to come later this season.  It is high in vitamin A and C and only 40 calories per cup.  The globe will keep in the refrigerator for up to a month.  Sauté with butter, onion, fresh herbs and a little salt.  

Swiss Chard:  Wrap it in a damp towel and store for 2-4 days in the refrigerator.  You can use it fresh or cook it in any recipe that you would normally use Spinach.  Try the Asian Style Chard recipe below.
Tarragon:  A staple of French cooking, but use with caution as it can be on the bitter side.  Add to fish, chicken or pork.  Tarragon keeps very well in vinegar, but can also be dried or frozen.  

Collard Greens: More collards this week, though we are almost done with them.  
Kale:  Did you know that Kale has the highest protein count of any vegetable?  Wrap in a damp towel to store in the refrigerator.  You can cook these or even chop them well and add to salads.  
Chives:  Yum, yum.  I love fresh chives.  Use on your baked potatoes or add to salads.  If you use it to cook, add it at the last minute.  It blends well with Tarragon.  

Lavender:  The flowers from Lavender smell delicious and can be dried for use in sachets.  You can also add lavender flowers to teas, vinegars, cakes and cookies.  Use sparingly though or the taste becomes soapy. 
Romaine Lettuce:  Use it quickly with a mild dressing so the flavor comes through.  Wash before using.  
Buttercrunch Lettuce:  This lettuce is out of the second batch of Buttercrunch.  The chickens must love this lettuce too, because they got into the first bed of Buttercrunch and ate every bit of it.  Keep your fingers crossed that they don’t find this batch!  

Spicy Globe Basil:  Wrap in a damp towel to store in the refrigerator.  Fresh is best, but you can dry this, too.  This is a bit stronger than Sweet Basil, but use it in Italian dishes, too.
Turnip Greens:  These greens can be used just like you would collard greens or chard.    
Lilies:  The Daylilies are still blooming out on the bank.  Gorgeous! 
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Stilmon and Ears

on the tractor!

Asian Style Chard
1 bunch chard, cleaned

1 tbsp peanut oil

1 tbsp minced garlic

1 tbsp soy sauce

2 tbsp hoisin sauce

Pepper

Cut out ribs on chard.  Chop ribs into 2 inch pieces, set aside.  Coarsely chop leaves.  Heat oil in skillet over medium high flame.  Add ribs, toss and cook 1-2 minutes.  Add leaves and garlic, cooking until leaves begin to wilt, 2-3 minutes.  Stir in soy and hoisin sauces and cook 1-3 minutes longer until chard is tender.  Add pepper to taste.

This week’s special:

Whole chickens $2.75 per pound.  

Order by email or phone for delivery next week. 
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