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To give a small boost to farming morale and efficiency, we went out and purchased a 
tiller.   It was on craigslist for a good price, and in great condition.   We put it to work right away and 
got new beds tilled up for eggplants, beans, as well as some fall crops.  This tiller replaces the old 
method of bed preparation which was doing everything by hand with hoes, subsoilers, and rakes. 
When there were larger jobs to do, we begged to borrow a tractor and tiller from our neighbors.  The 
romanticism of having a farm that used all human power to work the earth quickly wore off because we 
couldn't keep up with Mother Nature.  Having this tiller, it is letting us get more accomplished, more 
quickly. 

The eggplant starts that were planted today were donated to us by our friends at Barking Moon 
Farm.  This year was a difficult year for us in the seed starting arena of our small farm.  A number of 
different problems occurred that made growing our seedlings well a real challenge.  The summer starts 
especially took a hit this year.  None of the peppers and eggplants really did anything.  It was very 
disappointing.  But we are working diligently to retrieve starts from elsewhere to make it work this year 
for us and especially for you.

We failed to mention that last week we had some additions for our box that were from another 
farm as well.  Blue Fox Farm helped us round out the box to make sure that everyone is receiving a 
good amount of vegetables.  It is really awesome that along with your commitment to our CSA, other 
area farms are also excited to help us out when we need a little bit of assistance.    

Last week, the family was out from the greater Chicagoland area to visit us for Sadie's Birthday. 
I put them to work one day, and they really help catch up on some of the weeds that have been taking 
the toll on the garden.  It was amazing to see what many hands can accomplish working together in the 
field.  Too bad we can't employ more people to keep all the operations under control.  Maybe someday.

Lastly, under suggestion from a CSA member we are reminding you that our lettuce mix has 
been washed, rinsed, spun, and picked though.  We continually munch on it throughout the packaging 
process to make sure that it tastes good too.  There should be no reason why you should have to wash it 
again.  It can be immediately dressed and consumed.  Another member also suggested that we start 
releasing the product list on Fridays so you know what to get at market.  We might not know 
everything that we are going to harvest, but we will try our best to get something out to inform 
everyone what we are going to deliver.  We know that we haven't had an exceptional variety as of late, 
and having this might help you to stock up on what we cannot supply for that week.  If anyone else has 
any suggestions on how we can better perform we are happy to talk to you anytime.

Cheers,
MPF



Your harvest this week:

Cabbage
Carrots
Lettuce mix
Turnips
Kale
Dill
Garlic Scapes

Recipes:

Dill and Garlic Scape Frittata

1 Tbs butter
4 eggs
2 Tbs chopped dill
1 garlic scape, chopped
salt and pepper

Preheat your broiler.

Whisk together the 4 eggs, and about ½ tsp each salt and pepper.

Heat an oven safe saute pan over medium high heat, and add butter to pan to melt. Add garlic scapes, 
and saute 1 minute, or until fragrant. Pour egg mixture into pan, and let cook 4-5 minutes, stirring to 
prevent sticking, until egg has set on bottom, and is starting to set on top.

Place pan under broiler for 3-4 minutes, allowing eggs to finish cooking and get brown and fluffy.

Remove from pan, cut into wedges, and serve.

Sauteed Spring Vegetables

carrots, cut into 1/2” pieces to equal 1 cup
turnips, cut into 1/2” pieces to equal 1 cup
1 Tbs oil
2 garlic scapes, minced
1 Tbs chopped dill (or parsley or thyme)

Heat oil over medium high heat.
Add carrots and turnips to pan, and cook for 4-5 minutes, until they are starting to soften, but still have 
some crunch. Take off heat, add scapes, herbs, and a sprinkle of salt and pepper.


