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This week we made a trade to get some peppers into your CSA basket.  We are proud to present 
the food from Sweet Water Farms in Hugo.  We traded yellow beans for these beautiful organic peppers. 
As we might have already complained; our pepper starts did not stand the cool spring.  We lost most of 
everything. We were hoping for a bounty of peppers as we planted red sweet peppers, sweet italians, 
serrano, chile, and wax. It was sad to see our starts fail, as we really wanted to have those peppers.  Only 
about 15 starts out of 150 planted seeds made it into the ground.  They are just regular green to red sweet 
peppers, but there are currently peppers growing on them, so hopefully we can share the small amount 
that made it though this weird weather year.  Thank you again Sweet wWater Farm for the trade. 
I had a conversation with a CSA member about the pickles that we offered up one time in the newsletter.  
She was not aware that we are just giving the pickles away free for our CSA members.  We can not 
legally add them to the CSA since that would constitute selling them.  We can not sell them because we 
have not made them in a commercial kitchen.  Right now our fridge is full of pickles that we actually  
need to get rid of in order to clear some room.  There are half sour dill spears and tangy bread and 
butters that we have made with the copious amounts of cucumber that are coming out of the field. We 
are ready and willing to share with you.  Even if you do not ask for them, I might start slipping them in 
the CSA basket anyway because we really do need to get rid of them.
That brings us to a larger idea that we are diligently working on, and that is obtaining a commercial  
kitchen that is tied to our farm in the Applegate.  We are currently do lots of catering as you already 
know, but to have a kitchen at our disposal 24/7 would also allow us make pickles that would be sellable 
on the open market, or included in a CSA box.  Beyond that, we could provide a CSA that has a certain 
percentage of processed goods that are made from the freshest items from our farm.   Several friends 
have asked us to do a prepared food type of program with our food, providing frozen fresh from the farm 
meals.  It is almost limitless what we could provide when we get our commercial kitchen. 

This week we are having a little get together at our house in the Applegate.  We live in a very bizarre 
house, and want to show it off to the world.  It's also for my (Chad's) birthday as well.  Our address is 
1030 Left Fork Humbug Creek Road, Jacksonville.  We are going to make it potluck, and provide beer 
from a local home-brewer.   Even if you do not feel like making anything feel free to join us.  You can 
call the house phone for more information 541 846 6894.

Cheers,
MPF

summer squash
cucumbers
onion
tomatoes
beans



potatoes
eggplant
peppers
tomatillos
crazy dancing carrots

Recipes:

Creamy Tomatillo Soup
Everyone always makes salsas out of tomatillo, but this recipe caught my eye. I thought it would be 
perfect for our cool week.

Serves 4
2 tablespoons bacon grease
1 tablespoon olive oil
1 cup carrot, peeled, diced very small
1 cup onion, peeled, sliced thin
1 teaspoon sea salt
4 garlic cloves, peeled, finely chopped
2 serrano chiles, seeded, finely chopped
1 tablespoon brown sugar
2 tablespoons all-purpose flour
1½ pounds tomatillos(about 4 cups), husks removed, chopped in half-inch pieces 
1 cup dry white wine
2 cups hot chicken broth
1 Tbs cloves
1 bay leaf
1 cup heavy cream
Pepper to taste

Bring chicken stock to a boil on its own, then add the cloves to steep for 45 minutes to 1 hour; discard 
cloves, and set broth aside.

In a suitable stockpot, over medium heat, add bacon fat and olive oil. Let heat for 1 minute, then, add 
carrot, onion and a pinch of salt and sauté until onion is translucent. Add garlic, serrano peppers and 
brown sugar and cook for about 4 minutes. Sprinkle flour in and continue frying for about another 3 
minutes. Add tomatillos and continue sautéing until just beginning to get tender; add wine, chicken 
broth and bay leaf and bring to a boil. Cover pot, lower temperature to a low-simmer, and cook tomatillo 
soup for about 1 hour. This will allow flavors to really blend well.

Remove from heat. Remove the bay leaf. Add the cream and pepper, and adjust seasoning. Run the soup 
mixture with a hand-held food processor until creamy. At this point, you can serve soup as is, or strain to 
get rid of the tiny tomatillo seeds. This is a matter of personal taste. Enjoy alone, garnished with slices of  
avocado, or with a side of a bacon avocado grilled cheese.


