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This week, there was an attempt to use some new equipment to put some cover crops in 
the ground in order to build soil nutrition throughout the summer.   Cover cropping is a pillar of organic 
farming, and it is technique that is used to rejuvenate previously cultivated land.  Cover crops are 
typically cut before they seed and tilled into the soil so they can break down more easily.   Depending 
on the cover crop, they can add a variety of nutrients to the soil: some mine the lower soil strata, some 
have a symbiotic relationship with beneficial bacteria to create available nitrogen, while others create  
nutrients through photosynthesis.  Besides the nutrients added by cover crops, they provide other 
important functions on a organic farm.  When tilled into the soil they add tilth and organic matter so it  
can better retain  nutrients, they can possibly reduce the amount of unwanted soil biology such as 
nematodes.  Cover crops are used in situations where a field would otherwise be fallow, and planted to 
prevent erosion.   They also can provide habitat for beneficial insects.  

For the summer, we like to plant a cover crop of buckwheat.  This is a quick growing plant that 
provides calcium, and organic matter.  It is also used as a weed suppressant because it can quickly 
outgrow weeds and smother them out.  We rented a seeder with another farmer to help maximize 
efficiency with the operation.  The seeder was towed behind the tractor, and after some fiddling around 
with this new piece of equipment, the process of seeding the cover crop went perfectly.  Except that a 
problem with the whole operation started about a 5 days prior when we went to pick up the seed.  

We were notified by the Grange Coop that the buckwheat seed that we ordered had arrived. 
During deliveries last week, we went to go pick it up from the Central Point store.  We ordered six bags 
which was perfect for the amount of land I needed to cover crop; about 2 ½ acres.  It turns out that 
ordering something special delivery, and having it on hold under your name still doesn't mean that 
someone won't sell it anyway.  That is exactly what happened, Grange sold the seed out from under me. 
By this time we had already rented the seeder, and Grange was messing up a close to perfectly planned 
operation.  We called everywhere.  The Grants Pass Grange had three bags, half the amount we needed, 
but since the seeder was already rented, we had to take what we could get.  Since it was a holiday 
weekend no place was in a rush to get the bags of buckwheat before the seeder had to be returned.

So, as of now, half the field is seeded.  A well planned and efficient operation went down the 
tubes.  We still don't have access to the other three bags of buckwheat, which now has to be hand 
seeded.  Once again Murphy's Law reigns supreme.

Last week we said that we were going to be better about releasing what we are going to deliver 
before the Saturday markets so that you don't double up on produce.  We still think that is a good idea, 
but this week got away from us- sorry.  We will send an email out on Friday giving an approximation of 
what we are going to deliver on Monday.

Cheers,
MPF



Your harvest this week:

Carrots
Cabbage
Broccoli
Garlic Scapes
Baby Lettuce heads
Cucumbers
Basil

Recipes:

Basil and Garlic Scape Pesto
Pesto isn't just for pasta. Try it on steamed veggies, as a sandwich condiment, as the basis for salad 
dressing, on baked potatoes, on pork chops, on fish, something to dip pita chips in with hummus, really 
anything. It keeps amazingly well in your freezer, just make sure that you get all the air out of the bag 
you are storing it in, or you will have black pesto.

2 garlic scapes, roughly chopped
1 c basil
2 Tbs walnuts (pine nuts are traditional, but have you seen the price of pine nuts lately?!)
2 Tbs parmesan
½ c olive oil
salt and pepper

Place the scapes, the basil, and the walnuts in your food processor. Pulse until chopped and combined. 
With the processor running, drizzle in the olive oil. Add ½ tsp of salt and pepper. Turn processor off 
and taste. Adjust ingredients to your liking. Finish by stirring in the cheese. Makes about ½ c pesto.

Another ColeSlaw recipe
Chad made this the other night at a friend's house to accompany ribs. The meal was amazing, and I 
think this was the best cole slaw I have ever had. I cannot stop thinking about it and wishing for more...

1 head cabbage, shredded
2 hard boiled eggs, sliced
3/4-1 stick butter
1/4-1/3 c white balsamic vinegar (kind of a specialty ingredient, I know. But worth the hunt.)
salt and pepper.

Place butter in a small sauce pan over low-medium heat. Once the butter melts, stay close to the stove,  
because you don't want the butter to burn. It will foam, then that will subside. You can swirl the pan, or 
whisk if you want. The browning tends to start at the edges of the pan, and the swirling will help keep 
everything equal. Once the butter changes color, take off heat. Pour it into a small waiting (heat-proof!)  
bowl. Whisk in vinegar. Let cool for a few minutes, then pour over the cabbage. Sprinkle with salt and 
pepper, then mix. Top with the eggs.


