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This week the buckwheat cover crop was completely mowed down.  The whole field was filled 
with small white flowers attracting copious amounts of honey bees.  The bees were so numerous that 
you could easily block out all other sounds with bees buzz.  Makes me want to add an apiary to the 
farm.  It was a shame to have to destroy the habitat of beneficial pollinators.  The buckwheat had to be 
cut before it reseeded itself.  A surprise crop of buckwheat is the not worst thing in the world, but its 
best that they didn't reseed. Even though it was successfully used as a weed suppressant, we would not 
want it to become a weed itself.

The field was also cleaned up significantly so it actually looks like there is small farm existing 
in what was once an unbearable amount of weeds, and a thick field of cover crops.   There is going to 
be a wedding on the property of the field we lease, so we are trying to tidy up the field the best as 
possible to make the entire property look well cared for.  

We leave for Montana on Tuesday for five days.  The clean up was a job we needed to follow 
through with before we left. We borrowed a  tractor with a brush hog, and a weed whacker to manage 
the land efficiently and quickly.  However that was not the case as mechanical implements seem to 
offset their efficiency with their countless problems.  We had troubles with both the tractor and the 
weed whacker, and they made a two day operation into a drawn out five day process.  In the end, it was 
still way faster than doing it by hand, but it never works out the way we hope.  

As you can tell, my cucumbers are producing really strong.  We made bread and butter pickles 
with about 15 lbs of cucumbers.  It is one solution to your current abundance of cucumbers that might 
be stocked up in your fridge.  If you don't want go through all the trouble of making them we would be 
very happy to give you a jar of our refrigerator pickles.  Just let us know.  And if you like them, we can 
always make more, and offer them as part of your CSA basket.

By going out of town, we will be without email (we think) for 6 days. If anyone has anything 
they need to talk to us about, please call Chad's cell phone at 541.226.8490 so we can solve any 
problems we need to. Next week's delivery will be on time, but the Friday heads-up will not be coming. 
Expect eggplant in addition to the rest of the summer crops, I would imagine, and have a great week!

Cheers,
MPF

Cucumbers
Green Beans
Garlic
Lettuce Mix
Carrots
Cabbage
Summer Squash
Tomatoes



Recipes:

Cucumber Granita
A granita is a great option for those of us who don't want to spend time spinning ice cream. It is low in  
fat, and a great palate cleanser. This one is pretty savory and can be served with chicken satay, or a  
blackened fish.

2 large cucumbers, peeled and seeded
1/4 cup fresh basil, chopped
1 Tbsp. rice vinegar
2 Tbsp. sugar
pinch kosher salt
1/4 cup water
4 basil leaves for garnish (optional)

Seed cucumbers by cutting in half lengthwise and using a spoon to scrape seeds out. Chop into 1-inch 
chunks. Place cucumbers, basil, sugar, rice vinegar, salt and water in a blender or food processor. Puree 
until smooth. Pour into a shallow pan (an 8-inch or 9-inch baking pan will work fine for this granita 
recipe). Cover with plastic wrap and place in the freezer.

Freeze for 30 minutes. Unwrap and scrape with a fork, stirring to break up the icy bits around the 
edges. Repeat this fork action every 20 to 30 minutes until there is no liquid left . This will take 
approximately two to three hours.

Just before serving, scrape icy flakes into pretty serving dishes. Garnish with basil leaves if desired.

Curry Green Beans
1# beans 
2 Tbs canola oil
1 medium onion, sliced
2 cloves garlic, chopped
1” ginger, peeled and chopped
1 can of coconut milk
1Tbs curry powder
1 Tbs fish sauce
1 Tbs brown sugar
Salt and pepper to taste

Heat a saute pan over medium high heat. Add oil, then the sliced onions and curry powder and cook a 
few minutes until tender. Then, add garlic and ginger and sauté until fragrant. Add the green beans and 
cover for five minutes until the green beans steam. Turn the heat to medium-low. Pour the can of 
coconut milk and simmer until it thickens by half. Season with fish sauce, brown sugar if using, and 
salt and pepper. Garnish with chopped cilantro.


