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" Gardening requires lots of water - most of it in the form of perspiration. “ ~Lou Erickson

Farm Note: 
Positive thinking worked this week.  Earlier in the week, the weather was beautiful!  Since it wasn’t nearly as hot, Bo and I were able to get the weeds under control in the garden.  We also continued our succession planting of beans and corn.  This should give us a steady supply up into Fall.
The tomatoes are really beginning to come on.  Some varieties are already ripening, but others are still very green.  The cucumbers are beginning, too.  We also have some squashes just starting.  We should have some ready for next week.  All of the peppers are looking good, but no fruit yet.  Soon, I hope…  I can’t wait for the banana peppers!  

I was able to get most of the transplanting done in the greenhouse this week with several late nights.  The greenhouse is one of my favorite places at night.  It is so peaceful and a great place to get away from everything.  Ears, the Cats and I accomplished a lot and everything looks great!    –Beth 
Ears’ Animal Corner:
I don’t think I have told you about the other dogs and cats around here.  Bridges is a really old Great Dane who is almost white now.  She used to be brown.  Doc is a Rottweiler and is just a puppy.  We all live in the house.  We also have two grey cats, Big Cat and Little Cat.  Big Cat lives at the barn and Little Cat lives at the house.  Little Cat is my favorite friend in the whole world.  She and I play every time I am outside.   
Everyone is doing well at the barn and we haven’t had any escapees this week, thank goodness!   –Ears 
In the Box:
Collard Greens:  Here are a few more Collards for you this week.  The bugs haven’t found these yet!  I hope you enjoy them.
Romaine Lettuce:  This should be the last of the Romaine Lettuce until Fall.  The heat makes it bolt too quickly at this time of year.  Wash before using.

Pickling Cucumbers:  Slice these on your salads or mix with a little vinegar, sugar, onion and dill for a refreshing summer salad.  There will be many more of these in future weeks.  
Lemon Cucumbers:  Aren’t these funny looking?  They taste just like regular cucumbers, but have a bit of a lemony smell.  
Various Tomatoes:  These are the beginning of the tomato varieties.  This season we planted 8 different varieties of tomatoes, so you will see them in all shapes, sizes and even colors.  Try them cut up with a bit of Sweet Basil and olive oil.  
Parsley:  Store in the refrigerator in water or wrapped in a damp towel.  Parsley is easy to dry or can be frozen in water in ice trays.  Delicious on steamed potatoes with a little butter.  Or try it as a green in stir frys or salads.  You can even add a little to your scrambled eggs.
Lemon Basil:  To store, wrap in a damp towel in the refrigerator.  Basil Leaves can also be frozen in ziplock bags.  Do not thaw before use.  Try a little torn up in your salads 
Sweet Basil:  See recipe below for Tomato Basil Dip.  It is delicious!
Rosemary:  You can use all parts of Rosemary, including the stems.  Use fresh or dried.  Try a sprig inside the cavity of a chicken while roasting.  Store in refrigerator on the stems.  To dry, hang upside down in a paper bag.  Store dried Rosemary in amber bottles or out of the light.  
Tarragon:  Try a bit of this Tarragon on Pork or chicken.  Store in refrigerator in a damp towel.
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Philip with lettuce in the foreground and corn behind.
Tomato Basil Dip 
3 cups diced tomatoes

1 tbsp minced garlic, mashed to a paste

5 tbsp chopped basil

1 tbsp olive oil

Dash of balsamic vinegar

Salt and pepper to taste

Lightly toss tomatoes, garlic and basil.  Drizzle with olive oil, splash with vinegar and add salt and pepper.  Give a quick stir and serve with toasted baguette slices.  Leftovers are good as a salad dressing, too. 

Don’t forget to return your box and

containers next week!
In The Box:





Collard Greens


Romaine Lettuce


Pickling Cucumber


Lemon Cucumber


Roma Tomatoes


Juliet Tomatoes


Early Girl Tomatoes


Parsley


Lemon Basil


Sweet Basil


Rosemary


Tarragon








4333 Frankfort Rd | Georgetown, KY  40324 | 502-682-3750  TarletonTavern@aol.com | www.TarletonTavernFarm.com

