
June 7 2010

With it almost being summer, and finally feeling like spring your plants are starting to act a little  
more lively.  Hand weeding, and planting are continuing at feverish pace to make sure that you get 
what you paid for. Since we are trying to make a viable small farm business from basically nothing, we 
also have to diversify our markets to be able to make ends meet.  We provide lettuce sales to restaurants 
in Grants Pass, grow a seed crop for sale to seed companies, and we a provide produce to our catering 
business.

We sell to two restaurants in Grants Pass: Casablanca Grille and Jumpin' Bean Cafe.  We sell 
cases of lettuce and lettuce mix.  We are continuing to plant more and more lettuce to expand this part  
of our farm business.  We would like to have lettuce available year round, and supply a larger amount 
to these restaurants.  Once we have a better annual harvest of lettuce greens we can access some 
supermarkets as well as other restaurants.  Being certified Organic will allow us to command a higher 
price at these locations for the goods we produce.  Soon, we hope, the stamp of MPF will be recognized 
throughout the valley at the locations that we sell at now, and plan to sell at in the future.  

The seeds we grow and sell to companies across the nation is another pillar of our small farm 
business.  It brings home the bacon when we needed it the most; in the winter months.  That is when 
the companies we grow usually pay out after testing the seeds we send in for viability.  The companies 
that we grow for are FedCo Seeds, and Baker's Creek Heirloom Seed Company.  We grow Tomatillo 
Verde, Orach, Aunt Jeans Pole Beans, and Big Italian Tomato.  Besides making us some extra loot 
when we need it most, we feel that is an important responsibility growing and maintaining non-GMO 
and heirloom seed stock for the farmers and gardeners of the nation to use.  Last year was our first 
attempt at growing seed stock, and it was wildly successful.  But once again the experience that we 
have gained in three years of growing can seem pretty dismal to the punches that Mother Nature is 
throwing at us currently.  We will see how that season pans out.  

Lastly, Gabrielle and I are both professional cooks, chefs, or whatever label you prefer. 
Previous to farming, we cooked for a living, and we still cook as another part time job.  We do catering 
events around the area specializing in using the bounty of local products that are offered here.  (We use 
food from our farm, but as of now we service you, our CSA customers, first. You are our priority.)  We 
currently are doing events every weekend through July, and are looking to expand our catering 
enterprise to be a better blending of the local economy.  Our cooking styles and presentation are 
diverse, we enjoy having a dialogue with our customers to service their catering needs and align it with 
what is currently being harvested.  

Once again thank you for being supportive of our farming venture.  We really enjoyed seeing all 
of you last week.   We totally didn't realize that it was Memorial Day as holidays often elude us, and 
hope we didn't inconvenience you on your extra day off.  

Thanks,
MPF



Your harvest this week:

Kohlrabi
Radish
Baby Turnip
Salad Mix
Kale
Peas
Green garlic

Recipes:

Kohlrabi Mash

Prepare kohlrabi exactly as you would mashed potatoes. Cut, boil or steam until tender, then mash with 
butter, milk, salt and pepper. You can do a mix of potato and kohlrabi if you would like.

Baby Turnip and Snap Peas

4 turnips, scrubbed and 1/4d
handful of snap peas, cut into 1” pieces
1 bulb green garlic, chopped
1 Tbs butter
1 Tbs bread crumbs
pinch salt
fresh black pepper

Bring a pot of water to a boil, then salt generously. Drop in the turnips. Allow to boil for one minute, 
then add the peas. Cook another 2 minutes, then drain. Heat a saute pan over high heat. Melt butter, add 
turnips and peas, and toss to coat. Add bread crumbs, sprinkle with salt and pepper, and mix well; cook 
for a minute or so to brown the crumbs. Serve immediately.


