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What’s bugging us?
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Garden and Weather Report

ello from the gardens!
FINALLY, we got wet this
week. We had about 1.10
inches with the first rain
late last week and
then on Sunday to
Monday, another 1.1
inches for a total of
2.2 inches of much
needed moisture.
Ron always tells me
that the weather turns the
2nd week in August and that
is exactly what we are seeing.
First some rain, then a front
coming through sometime
Thursday taking the temperatures and humidity down,
thank goodness. As I walked
to the tomatoes to harvest
the picture on page 3, there
was absolutely no wind, very
quiet except for the noise of
the Monarch’s wings as she
went from Zinnia to Zinnia.
Love seeing that and all the
other butterflies this year!
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o with all that lovely rain,
we will now probably
have to do more weeding
in the weeks to come - happily I must say as I
would rather weed
and receive rain! It
seems to me that
everything grew
6 inches to a foot
in four days. The
spaghetti squash
really responded as did our
patch of daikon radishes!
We will have a bonus week
of corn as Dawn Reimer let
me know that she had some
for us this week. I hope you
enjoyed her corn last week.
She had warned me that
she had found some Smut
on the outside of the ears. I
didn’t find any on what we
had but we will address it in
Paige’s Patch as she found
• Continued on page 3

This insect
is responsible
for the spread
of plant diseases such as
bacterial
wilt and squash
mosaic virus. It is a striped cucumber beetle and I have found them
on our winter squashes. We will be
spraying neem oil and spinosad on
these little stinkers so that they do
not kill our plants.
• Continued on page 4

What’s Inside
This is WEEK #11
of the 2021 Season

News - pages 1-3
Recipes - page 4

PRODUCE of

Wash your Vegetables before cooking or eating raw.

Week 11 Produce
Sweet and Hot Peppers
Green Beans
Summer Lettuce
Leeks
Sweet Corn
Beets
Onion
Garlic Head
Cucumbers
Tomatoes
Radishes (Daikon or French Break)
Kale (if we can fit it in)

Storage Information
Please make sure that you wash all
your vegetables before consumimg them. I do an initial rinse on
lettuces and those types, but storage for items like Lettuces keep
fresher without rinsing and adding
water to the storage bins. This
week all vegetables should be kept
in the mid 30 degree range in your
refrigerator except cucumbers,
zucchini, eggplant and tomatoes.
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This week we are
featuring Leeks and one of
Ron’s favorite cover crops
that I like too because I can
also go into his plantings
and pull some out for you Daikon Radish.
Ron planted this in the
five bed area that we had
garlic in. Although I am
pulling them early, if left in
the tap root goes very deep
and pulls nutrients up for
the next crop in spring to
use. It does the obvious too holding the soil and breaking
compaction in the soil.
Daikon (means long
root in Japanese) is a mildflavored winter radish
usually characterized by
fast-growing leaves and
a long, white, napiform
root. Originally native to
continental East Asia, daikon
is harvested and consumed
throughout the region, as
well as in South Asia, and is
now available internationally.
In some locations daikon
is planted for its ability to
break up compacted soils
and recover nutrients, but
not harvested. It is very low
in calories and has 27% of
recommended vitamin C - I
will have a recipe in coming
weeks with our Mizuna
greens coming soon!

The leek is a vegetable,
a cultivar of Allium
ampeloprasum, the
broadleaf wild leek. The
edible part of the plant is a
bundle of leaf sheaths that
is sometimes erroneously
called a stem or stalk. The
genus Allium also contains
the onion, garlic, shallot,
scallion, chive, and Chinese
onion. Wikipedia
Leeks are rich in
flavonoids, especially
one called kaempferol.
Flavonoids are antioxidants
and may have antiinflammatory, anti-diabetic,
and anticancer properties, as
well as other health benefits.
We will be putting leeks
in your box for a few weeks.
Ron loves them for soups
and stews and these will
hold in your refrigerator for
weeks. We also freeze them
and use them throughout
the winter.
If you have not used
these, cleaning is important
as the soil tends to get
into the “stalk” of the leek
through the roots.

Garden and Weather Report
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some on her ears that she took last week. This is the time of the year when I have extra items for
you. These items are typically flowers, bags of pickling cucumbers, tomatillos, etc. If you are not
picking up at the farm (I am talking to you Sunflower Dressage Riders) please let me know if you
would like extra cucumbers, zucchini or tomatillos for green salsa recipe and I will sent them
with Teri Cass. Flowers are coming your way this week!

PAIGE’S PATCH

Hello Everyone! The other day, as I was prepping an ear of that amazing sweet corn from
Dawn, I was so excited to see that it had a few odd looking kernels! They were bulging from the
ear and had a blueish-grey color. I would think to most it would appear that the corn had gone
bad, or was unsafe to eat, but that couldn’t be any further from the truth!
In the U.S. this occurrence is called corn smut, a soil borne disease that has been known to
move through crops quickly in the field, as these kernels will eventually burst open releasing
spores into the air. To others, especially those in Mexico, this occurrence is a special delicacy
called huitlacoche. Technically a cousin of the mushroom, huitlacoche has that similar luxurious,
umami-bomb flavor. In Mexican cuisine it has long been used as a taco filling, in soups and
stews, and quesadillas. It is so loved in Mexico, farmers intentionally infect the ears. So if you
too are lucky enough to find some of this incredible, truly one-of-a-kind ingredient, I highly
recommend being a little adventurous and giving it a try! I personally was not disappointed,
and loved the flavor!

This Weeks Photo’s

Pictured above are Charles in the Model T, Ann and Paige
under cover at our store on Saturday. Above center and
right is the example of corn smut that Paige talked about
above - I don’t know about you guys, but I am not thinking
of trying it if I get an ear with it on it - I will eat the corn
and skip the huitlacoche! To the right - tomatoes picked
today!

The photos below are of our winter
squash beds. We will have spaghetti
squash coming soon. The one pictured below hasn’t begun to turn
yellow.
This week we will have some bags of
tomatillos with Jalapeno in it to make
the green salsa recipe to the right. It
will be first come first served to start,
but I will have a sign up sheet there
if you miss out so that I can reserve
a bag for you as they ripen. We have
about 20 plants so we will have
enough for everyone eventually.
Also to the right is my Somers Serpentine Sweet pickle recipe, compliments of Debbie Bruesewitz. This is a
really easy refrigerator pickle recipe.
There will be bags of extra pickling
cucumbers this week too. There is
enough in the bag to make recipe.

Tips & Recipes
GREEN SALSA - Rick Bayless recipe from Frontierra Grill
Roast 4 cloves of garlic
12 tomatillos slices in half with skin
place in food processor adding 1 white onion quartered
1-2 Jalapenos - bunch of cilantro - squeeze lime (1-2) Optional
Process and putinto pint or 1/2 pint jars.
Refrigerate
TIP - when roasting the tomatillos I always let the skins brown as brown
is a flavor that will come through the salsa
SOMERS SERPENTINE SWEETS
These are named after Somers Farm and Prairie and the Serpentine
cucumbers i use in my mix of pickling cucumbers. The recipe below can
be increased, cut in half - just slice your cucumbers first to determine the
portions of the rest of the ingredients.
If you are not inclined to make these - I will have them for sale at the store
on Saturdays in the weeks to come. We made about 12 gallons of these
and will have plenty! They last 1 year in the fridge!
7 Cups sliced cucumbers
1 Cup sliced onion - the mix and pour over:
2 Cups Sugar
1 Cup Vinegar
1 Tablespoon of Salt and 1 Tablespoon of Celery Seed.

Spaghetti Squash

ROASTED BEET AND KALE with Bacon
2 beets (about 14 ounces) 1 tablespoon olive oil Kosher salt and freshly cracked black pepper
6 thick-cut applewood-smoked bacon slices (8 ounces), diced
1 large bunch kale (about 1 1/2 pounds), washed, stemmed and cut into
1-inch pieces
1/3 cup low-sodium chicken stock
4 tablespoons apple cider vinegar
Roast beets in olive oil in 425 degree oven
In a large skillet over medium heat, cook the bacon until medium-crisp
Transfer the bacon to a paper towel-lined plate. Increase the heat to high
and add the kale, stirring to coat in the rendered bacon grease. Cover and
cook for a few minutes, and then add the chicken stock and 2 tablespoons
of the vinegar. Stir to combine, cover and allow to wilt for 6 to 8 minutes.
Peel and cut the beets into chunks and add them to the kale. Stir in the
remaining 2 tablespoons vinegar. Add the bacon, stir to combine and
season with salt and pepper. Serve immediately.
Don’t forget to check the Internet for additional recipes.
There are some great ones at Food Network or All Recipes.

