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News from the farm
The cooler weather this week was just what we
needed for putting in fall transplants. New beds of
kale, broccoli, cabbage and other brassica family
veggies, and more cold-hearty favorites are filling
field. Summer harvest is just reaching its peak,
but fall is near!
Hannah and Jonah harvesting herbs.

Whatʼs in my share?
• Summer Squash:
Dark Green, Cocozelle, Patty Pan
Yellow Crookneck or Straightneck
• Carrots
• Beets:
Chioggia, Golden, and Red
• Sweet Peppers:
Jimmy Nardello (Italian Frying) and
Sweet Banana
• Banana Fingerling Potatoes
• Tomatoes
• Green Beans
• Sierra Lettuce
• Cucumbers:
Poonah Khera (yellow) or
Marketmore (green)
• Garlic
• Parsley

As fall nears storage crops such as onions and
potatoes need to dry down and form their
protective skins. This is done by cutting the water
to them and allowing the plants to die back
before lifting them from the field. So those fresh
green onion tops and thin skinned baby potatoes
will now mature to storage quality so we can
enjoy them through the fall and winter. Along
with these you can look forward to other fall
treats such as winter squash, leeks, celery root and
parsnips to list a few that have spent the long days
of summer sizing up for us.
We are having fun preserving the summer’s
bounty by canning, freezing and dehydrating.
Contact us if you would like to make a bulk order
for your own preservation projects. Possibilities
include: tomato sauce, dilly beans, cucumber
pickles, and so much more! Stay tuned for fall
bulk order time of potatoes, winter squash,
onions, carrots, etc. for winter storage.

Shredded Beet Salad
Adapted from a “Recipe for Health” in the New York Times

½ pound beets
3 tablespoons orange juice
1 tablespoon lemon juice
1 tablespoon olive oil
2 tablespoons minced parsley
Salt
1) Peel the beets if you’d like (we don’t bother). Grate the beets in a food processor fitted with the
shredding plate or by hand with a cheese grater.
2) Combine the citrus juices and olive oil. Toss with the beets and parsley and salt to taste. Enjoy
this salad in lettuce leaf cups, on top of a green salad, or alongside any meal. The salad will
become sweeter and more flavorful with time. Store in the fridge for up to four days.

“What do I do with all these green beans?”
Don’t forget the simple pleasure of steamed green beans! We love ‘em with garlic butter and a splash
of lemon juice and maybe some parmesan.
Pickled dilly beans are one of our favorites as well!

Amber picking flowers for bouquets.

Hannah gathering bunches of fresh carrots.

