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" Gardening is about enjoying the smell of things growing in the soil, getting dirty without feeling guilty, and generally taking the time to soak up a little peace and serenity.”  ~Lindley Karstens 
Farm Note: 
I am in the mood to think positively this week, so I am going to be thankful for the upcoming weather this week.  It is supposed to be a little cooler which will be a welcome break.  Perhaps we will be able to get the weeds under control a little.   Thinking positively may make it so.  (
We had a couple trees fall with last weeks storms.  Of course all of them fell on top of fences, but the damage was not too bad.  

We also got the hay cut this week.  Now you can see the Mum Pad from the road.  It is quite an impressive sight.  The Mums are growing almost as fast as the weeds! 

The garden is coming along fabulously despite the weeds.  The first batch of corn is already tasseling, so we are getting close.  All of the beans are getting big and we even have a few ripe cherry tomatoes.  There will be a few in the boxes this week…. just a taste of things to come.  The cucumber and squash plants are really getting big.  The sunflowers are as tall as my head.  

All of the fall seeds have sprouted in the greenhouse and will be transplanted this week into larger pots.  Everything looks super.    –Beth 
Ears’ Animal Corner:
The pigs, oh my!  Saturday morning we went out to the barn to feed everybody and I got the biggest surprise.  One of the pigs was loose in the barn and was running wild.  There was another one in with the calves and pretty soon, two other pigs came flying through the back of the barn!  There were pigs everywhere!  They even chased me.  Thank goodness it was breakfast time, so we were able to get them back in their stall following the food bucket.  I helped herd them back in.   –Ears 
In the Box:
Carrots:  These are the start of the carrots this year.  These are pretty small, but we will have more in coming weeks.  They are very tasty raw in salads.  Let me know what you think of them.
New Potatoes:  A few potatoes to add to Green Beans, or try them steamed about 15 minutes with some Dill and Butter.  There will be more to come next month, too.  Hope you enjoy!
Juliet Tomatoes:  Just a sample of these Cherry Juliet Tomatoes.  I hope these are the beginnings of a bumper crop this year.  Try them sliced with your Romaine.  Delicious!  
Cilantro:  Use this Cilantro fresh as it doesn’t keep well.  It’s a great addition to white rice for a little Mexican flair!   Or you can even try it in your scrambled eggs with a little Salsa on the side. 
Onions:  Here are a few multicolored onion bulbs.  Very good!  Store these in a cool, dry place and they will keep for quite a while.
Romaine Lettuce:  This Romaine will look a little different than the heads you have had in past weeks.  This was grown closely in a bed, not separated out.  The taste should be them same.... just a different look.  Give it a good wash before using.
Beets:  Here are a few more beets this week.  Cut off the leaves about 1-2 inches above the bulb and store the leaves separate in the refrigerator.  Try the bulbs sliced and sautéed with a bit of butter and garlic.  Or use our recipe below for “Fried Beets and Carrots”.
Swiss Chard:  Wrap in a damp towel but use within 2 -4 days.  Try Chard in a Quiche just like you would use Spinach.  
Dill:  Store in a little water in the refrigerator or dill can be dried.  Dill is great in pastas and is super on fish with a little butter.
Marjoram:  Wrap in a damp cloth and store in the refrigerator.  Marjoram is the French version of Oregano and can be used on chicken or pork.  A little goes a long way.  See how you think it compares to Oregano.
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Greetings from the Pigs!
Fried Beets and Carrots

2 tbsp olive oil

2 tsp cumin seeds

2 beets, quartered, sliced ¼ in thick

2 medium carrots, sliced ¼ in thick
Tamari Sauce

Beet tops, Spinach or Swiss Chard

Heat oil in skillet.  Add cumin and cook 1 minute.  Add beets and carrots, fry until tender.  Remove from heat and sprinkle with a little tamari and serve.  Variation:  When beets and carrots are tender, add chopped tops, cover and cook until soft.  Toss mixture, sprinkle with tamari and serve. 

This week’s special:

Any Beef is $2.75 per pound (Farm Choice).
Only a 5 pound minimum.
Order by email or phone for delivery next week.
In The Box:
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Onions
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