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" My green thumb came only as a result of the mistakes I made while learning to see things from the plant's point of view.”  ~H. Fred Dale 
Farm Note: 
What a difference a week makes!  Everything in the garden looks just about ready to pop.  There are a zillion tomatoes on the vines and the peppers are coming on, too.  The corn is almost ready… maybe next week.  I am sure ready for some Sweet Corn.  

Keep in mind our Farm Tour and Dinner on July 31 at 3:00 pm.  We will have tours of the farm and gardens and even some games.  We will plan to eat at 5:00 pm.  Plan to bring the whole family.  Please RSVP by phone or email by Monday, July 28th.  

Also start thinking about purchasing bulk meats this fall.  We will have both beef and pork available at $3.00 per lb / hanging weight.  A small deposit will hold your meat.  Let me know and I can send you the Order Forms.  Pork will be available in October and Beef in November.   –Beth 
Ears’ Animal Corner:
What a busy week around here.  The pigs got loose once this week and scared the calves almost to death.  I think they like the pigs even less than I do!  They rooted up part of the walkway in the barn, knocked over the wheelbarrow and just made a huge mess.  They even ran through the Mum Pad and knocked them over.  The pigs just don’t know how to act at all!

On a brighter note, we have a new addition at the house.  We have a big frog that has decided to move onto the porch.  He comes every night at about dark and eats all the bugs that gather under the light.  He is pretty cool, but kind of frightens me when he jumps.    –Ears 
In the Box:
Carrots:  What an ornery bunch of carrots!  This year’s crop just didn’t produce like I had hoped.   They taste great, but are tiny.  These are the last of the spring crop.  
Beets:  These are also the last of the spring Beets.  Serve sliced, steamed Beets at room temperature tossed in olive oil with a dash of salt and pepper.  

Cabbage:  You can enjoy this head of cabbage within the next 2 – 3 weeks if you store it in your hydrator drawer in the refrigerator.
Fennel:  Smell the licorice smell?  Delicious!  You can steam the bulb and dress with lemon juice, olive oil, chives and salt and pepper.  You can use the leaves as an herb in any dish.  It substitutes well for dill.
Banana Pepper:  A lone banana pepper, but just the first of many more to come.  We have lots of blooms on the plants.
Tomatoes:  A few more of the early tomatoes for you.
Lemon Cucumber:  What do you think of these funny things?   Let us know how you are using them.
Cucumber:  These are slicers this week.  Add them to your salads. Or try them sliced with tomatoes and vinaigrette.
Scallions:  What a great fragrance on these!  Add them to your dishes or slice them in your salads.  I like them sliced in a Spinach Salad with strawberries and a bit of Poppyseed dressing.
White Radish:  Get ready for a little heat.  These are pretty spicy and a little bit goes a long way.
Thai Basil:  Try this in your stir frys or add a bit to white rice.
Sage:  Sage always reminds me of Thanksgiving Stuffing, but it really is a versatile Herb and can be used in lots of dishes.  Add it to omelets, homemade rolls or even salads.
Oregano:  Yum yum.  I love oregano in pasta dishes, don’t you?
Chives:  Add chives to your baked potatoes or even a little to your green beans.  
St. John’s Wort:  You can steep this as a tea.  Supposedly it is a natural anti-depressant.
Sunflowers:  Aren’t these beautiful?  They came off of plants that are about 8 feet tall.  Enjoy!
Fennel, Bean and Pasta Salad
Fennel bulb, remove leafy tops and reserve

1 small onion

Olive oil

1 can kidney beans

2-3 cups cooked pasta

1 tsp lemon pepper

Thinly slice fennel bulb and onion, sauté in olive oil.  Chop reserved fennel tops and add to cooked mixture with remaining ingredients.  Serve chilled.
Tomato Bisque 
15 ounces, canned whole tomatoes

4 fresh tomatoes, peeled and finely chopped

2 onions, chopped

1 clove garlic, minced

2 tbsp butter

2 tbsp fresh basil, chopped

2 cups chicken broth

1 ½ cups milk or cream

Melt butter in large sauce pan, add onion and garlic and sauté until softened.  Add tomatoes, broth and seasonings.  Bring to a boil, reduce heat, cover and cook 35 – 40 min.  Remove from heat and puree.  Reheat on low.  Add milk and season to taste. 

This week’s special:  

Smoked Ham Steaks $2.75 per lb.  

Order by phone or email for delivery next week.
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