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Garden and Weather Report

ello from the Gardens!

This week we wanted to
go into the story behind Beaver
Creek Garden at Somers Farm &
Prairie. When
you open your
boxes we not
only want you
to be wowed by
the vegetables,
but have an
understanding
of how all this
gets to you each
week. We grew
for years just
south of the
Border, not Mexico but the border
between Wisconsin and Illinois. Ron
has been working with Somers Farm
and Prairie since 2016 when he did
a farm plan for the Heide family.
That included the continuation of
the restoration already in progress
of the 14 acre prairie in addition to
a plan for the farm that involved
sustainable agriculture. The move
for me (about 5 miles north and 50
miles east completely changed my
farming environment. The soils and
weather are very different here than
in northern Boone County, Illinois.

Although we do still have
conventional farming around us,
it is far less and further away than
our farm in Illinois. We have the
advantages of being closer to the
Lake (Michigan) which
changes the climate
slightly and the soils
hugely. We have the
prairie to our north and
west, Ron’s fields of
wheat and rye and the
hemp due north. To our
south is an Oak Savanah
teeming with life. All this
contributes to diversity
in the insect and animal
populations. As I showed
you last week, we had swarming
bees moving last week, something I
have never seen before. I have had to
deer proof the gardens, something I
was not concerned about in Illinois.
You will notice how much better the
zucchini looks this week - the bees
got to it and their pollination beats
the heck out of my lame attempts
obviously. Just another way being
close to the organic wheat, rye and
prairie help us at Beaver Creek.
We have an abundance of natural
pollinators!
• Continued on page 3

What’s bugging us?
Instead of talking about what
is bugging us
...Let’s talk about
some of the beneficial insects and birds you can
find in the garden and our adjacent
14 acre prairie that is the feature
for this week’s newsletter. Above
are four Redwing Blackbird eggs.
On Page 3 we have the Black
Swallowtail caterpillar and the
beautiful butterfly it becomes.
• Continued on page 4

What’s Inside
This is WEEK #5
of the 2021 Season

News - pages 1-3
Recipes - page 4
Page 5 Extra Photos of the Week
Produce for the Week - page 2

PRODUCE of

Two heads of the same variety
looking very different. The Cauliflower head turns purple with heat
and sun exposure, lower left. It
doesn’t change taste, just looks!

Wash your Vegetables before cooking or eating raw.

Week 5 Produce
Radishes
Spring Onions
Romaine or Leaf Lettuce Mix
Cauliflower
Kale/Chard
Broccoli
Zucchini
Kohlrabi
Cilantro bunch
Basil Bunch
Beet Greens w/smalll beets
We will have a few boxes marked
with Pac Choi, 1st come . . .

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 Romaine
and Pac Choi 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 the zucchini - much
warmer and even out of fridge is
okay.
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This week we are
featuring cauliflower and
basil.
Cauliflower is a
cruciferous vegetable
that is naturally high in
fiber and B-vitamins. It
provides antioxidants and
phytonutrients that can
protect against cancer. It also
contains fiber to enhance
weight loss and digestion,
choline that is essential
for learning and memory,
and many other important
nutrients.
Because weather is a
limiting factor for producing
cauliflower, the plant grows
best in moderate daytime
temperatures 21–29 °C
(70–85 °F), with plentiful sun,
and moist soil conditions. At
least an inch of rain per week
is needed to produce it. We
had to irrigate in June! It is a
difficult vegetable to grow.
Long periods of sun
exposure in hot summer
weather may cause
cauliflower heads to discolor
with a red-purple hue which
is exactly what happened to
some of our heads with the
heat we had in early June.
In the Middle Ages, early
forms of cauliflower were
associated with the island of
Cyprus

We have five different
basils in this row. The name
“basil” comes from the
Latin basilius, and the Greek
βασιλικόν φυτόν (basilikón
phutón), meaning “royal/
kingly plant”, possibly
because the plant was
believed to have been
used in production of royal
perfumes.
Basil (Ocimum basilicum),
also called great basil, is a
culinary herb of the family
Lamiaceae (mints).
Basil is native to tropical
regions from central Africa to
Southeast Asia. It is a tender
plant, and is used in cuisines
worldwide.
There are many varieties
of basil, as well as several
related species or hybrids
also called basil. The type
used commonly as a flavor
is typically called sweet basil
(or Genovese basil), We are
growing that, along with
Purple Ruffles, Lettuce Leaf,
Aromatto and Cinnamon that is five different varieties
of basil. You will get a variety
in your bunches!

Garden and Weather Report
continued from page 1

PAIGE’S PATCH

Speaking of pollinators! My time doing conservation work on the prairie, under Randy Power’s expert guidance,
taught me that Somer’s Farm and Prairie is home to some very special pollinators one of which is the Sphinx Moth. The
Sphinx Moth pollinates a highly endangered native orchid, the Western Prairie Fringed Orchid! It’s one of my personal
favorite plants, and it just so happens that this delicate and unique looking native should be in-bloom any day now!
It amazes me just how much bugs make the world go round! From bees to flies, beetles, to moths; all sorts of
insects are needed to pollinate the world’s produce. A place like the Somer’s Prairie, where they can find refuge and
thrive, is ever more important in the modern landscape. Not only are native ecosystems important, I could argue they’re
more beautiful than any garden one could plant! Some people may think of native plants as drab and boring, but it
really couldn’t be more opposite! I am including some of my favorite natives on the Somer’s prairie, the striking Red
Cardinal Flower, Purple Prairie Clover with its explosion of tiny vibrant flowers, Turk’s Cap Lily, Indian Paintbrush, and
Prairie smoke. on page 5 for your viewing pleasure.
Taking in the beauty of the natives is a definite perk of conservation work. One of the biggest parts of doing
this type of work is, you probably guessed it, weeding! Invasive species control is a main focus of working on the prairie.
Plants like Queen Ann’s Lace, Sweet Clover, Reed Canary Grass, Garlic Mustard, Burdock, and Dame’s Rocket are just
some of the plants that plague the prairie crew throughout the season.
Working with Randy and the Prairie crew really opened my eyes to how beautiful and diverse Wisconsin’s native
flora and fauna is, and just how delicate and special these ecosystems are. This season, working with Cheri and Ron
on the agricultural side of things, I’ve learned how important these flora and fauna are to us on a larger, broader scale.
Maintaining and taking these ecosystems into account in agriculture and urban planning is huge. It’s part of why we use
only organic farming methods and integrate pollinator patches into the agricultural land on Somer’s Farm and Prairie.

This Weeks Photo’s

We are sharing our parsley with these beautiful caterpillars. We actually captured three and will keep you in
the chrysallis loop in the next weeks until he/she turns
out to a look like that Black Swallowtail female, right.

A little additional information on the
weather this week. We finally did get
some rain. Ironically, they forecasted 4 to
5 inches for us on Wednesday last week.
We got about an inch at most. I want to
be reborn as a meteorologist, they can
be totally wrong, half wrong, half right
and still keep their jobs! I do believe that
we are heading into a little wetter cycle
of weather. I only hope it continues. It
was wearing Ron out changing the drip
irrigation every 6 hours!
I am going to the 3/4 bushel boxes in
week 5 as we are getting into the summer
vegetables. I have a week of cauliflower
for you with more to come of different
varieties. The beets are getting close and
the green beans have blossoms on them,
so they are not far behind!

Tips & Recipes
ROASTED BROCCOLI/CAULIFLOWER

1 small head cauliflower (2 pounds), cut into florets
1-2 large stalks broccoli (1 pound), cut into florets
1 head garlic, broken into cloves or chopped up scapes
2 tablespoons olive oil
1/2 teaspoon salt
You can add zucchini to this as well!
Preheat the oven to 375 degrees F.
Place cauliflower and broccoli into a 9 by 13 inch baking dish, toss with
the olive oil, and sprinkle with salt. Cover the dish and bake for 1/2 hour.
Remove the cover, stir and cook for 30 to 40 minutes more, until vegetables are tender and nicely browned, stirring occasionally.

FRIED ZUCCHINI

2 medium zucchini about 1 ½ lbs
2 eggs
¾ cup all-purpose flour
½ cup grated parmesan cheese.
2 cups seasoned bread crumbs
canola oil for frying
*Ron makes this but also adds crumbled bacon bits and mozzarella cheese
over the top rather than the grated parmesan - you can try both as we will
have plenty of zucchini this season for experimenting!
In a Pan: Preheat oil in a frying pan, drop the coated zucchini in. Cook
on each side about 2 to 3 minutes or until the coating is crispy and golden
brown on both sides.
Oven-Fried: If baking in the oven without oil, simply place the coins in a
single layer on a baking sheet lined with parchment paper and spray with
cooking spray. Bake for 18 to 20 minutes in an oven preheated to 400°F
degrees.

What’s next-Green Beans

BASIL:

You will be getting basil bunches periodically throughout the season. If
you aren’t able to use fresh - dry it now, use it in the winter in you pasta
recipes. Here are oven drying instructions:
Dry: Set your oven to the lowest temperature (170 max). Place the basil
leaves on a parchment-lined baking sheet, then place it on the upper rack
of the oven. Bake for 2-4 hours, until the leaves are crumbly. Crumble &
store: Remove the basil from the oven and cool. I store my basil in sealed
glass jars on my counter - looks lovely but you can also use zip lock!
Don’t forget to check the Internet for additional recipes.
There are some great ones at Food Network or All Recipes.

We are including pictures from the Prairie on page 5 this week. We had to be selective with all
the beauty in the gardens and the Prairie - hope you like what we chose to share!

Pictured top left is Indian Paint Brush, top right Lady Slipper Orchid
Pictured center above center left - Prairie Smoke Flower, center right Purple Prairie Clover
Bottom left - Red Cardinal Flower, bottom right Turks Cap Lily
Quite extraordinary aren’t they? These native plants are found in the 14 Acre Somers Prairie

