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Buckwheat is outstanding to watch grow.  It germinated in two days, and with minimal 
water is just blowing up out of the ground.  The problem still is that half the field is missing seed, and 
now the Grange Coop can no longer obtain buckwheat seeds for whatever reason.  Our motto this 
month is “Nothing is ever easy.” 

The month of July has been pretty crazy for us.  As you already know we have a small catering 
operation here in the Applegate, and this month has been nothing short of insanely busy.  Yesterday we 
did  appetizers for the Southern Oregon Land Conservancy event at Wooldridge Creek Winery.  Now I 
am trying to quickly write this newsletter before the day of harvest and delivery begins. 

This week Gabrielle starts teaching a cooking class through RCC.  This will be the fourth 
cooking class that she has taught through RCC.  The program will be held at the Hidden Valley High 
School in Murphy, and will be about cooking with summer produce, and focusing on the many local 
ingredients that can be found in our beautiful region.  It will be a four week class.  

During the current mayhem that is this week and month, making it out to the farm has been 
minimal, and we have just been getting out there to water during the hot part of the day.  Except 
yesterday because we were catering all day.  So we are hoping that when we go out to harvest in half an 
hour that everything is looking ok , and not destroyed in this hot weather.   The hot weather is good 
though, we are glad that it has finally arrived, a month late.  

The walla walla style onions in this weeks box are from Blue Fox Farm's and they are so sweet.
In the rush to get out to the field this morning, we are going to keep this newsletter short and sweet.

Cheers,
MPF

Your harvest this week:

Cabbage
Broccoli
Carrots
Walla Walla
Garlic Scapes
Scallions
Head Lettuce
Dill



Recipes:

Brie and Bacon bite
This is one of the appetizers we did for the Land Conservancy fundraiser this week. It was a huge hit.

1 sheet puff pastry, defrosted
4 oz bacon, cooked
2 oz brie, rind cut off, and cut into 1” pieces
1 walla walla onion, cut into thin strips

Heat a heavy bottomed saute pan over medium high heat. Add a bit of oil, then the onion. Once you 
hear the initial sizzle, and get everything stirred and sprinkled with a bit of salt and pepper, turn the 
heat to low. Let the onions cook until the moisture has gone, and they are falling apart and starting to 
turn a little bit brown. When you taste them, they should be super sweet.

While they are cooking, you can prepare the brie, and the bacon. Once the bacon is cooked, chop it into 
tiny pieces, like homemade bacon bits.

Once the onions are done, let them cool. Make an egg wash with a whole egg and a tablespoon of 
water. Lay out the sheet of puff pastry on a floured surface, and roll it out so the thickness is 1/2-1/3 of 
where you started. Cut the rolled out sheet into 25 squares. In the middle of each, place a piece of brie. 
Top it with a pinch of onion, and a sprinkle of bacon. Egg wash the sides of each square and pinch up 
around the filling to create cute little beggars' purses. Refrigerate for at least 30 minutes.

Preheat oven to 425. Place ½ of the bites you made on each sheet tray, and put in the oven until golden 
brown and puffy. Let cool slightly, then enjoy!


