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We are working hard to boost our fall production as the spring and early summer have 
proved to be on the slow side.  We getting lots of fall starts seeded, and direct seeding lots and lots of 
root veggies.  After three plantings of beets for spring and summer with no positive results, we will do 
what it takes to get it in the fall line up.  Since all the beet seeds have been used up, more have to be 
ordered to make sure that we keep planting until there are beets.  Other things that are going in the 
ground now are swiss chard, parsnips, dill, rutabaga, carrots, and more lettuce.  We just planted some 
late beans, summer squash, and some herbs in the greenhouse.

The tomatoes in the greenhouse are finally turning red, and will be in the CSA box shortly.  The 
bush beans are starting to flower, so those should be expected as well.  We are happy to finally have 
some diversity in the box with potatoes, cucumbers, and summer squash coming into the picture this 
week.   Cabbage has most definitely become the new kale as it will probably be in the next box as well.  
It is very important that everyone gets their greens because they are healthy, but we will try not to 
overdue it.   

Once again we need to pay homage to the new tiller as it has brought much needed efficiency in 
our race to plant a rockin fall crop.  With its mower attachment we are able to mow then till through the  
copious amount of weeds which we continually battle with.   Now we have our eye on tractor and a 
composter, and a multitude of other agricultural equipment that would make our farming more 
awesome, and make the food we produce better.  

Cheers,
MPF

Your harvest this week:

Savoy Cabbage
Summer squash
Cucumbers
Carrots
Potatoes
Scallions
Lettuce Mix



Recipes:

BBQ Potato Salad

1 # potatoes, cut into 1” pieces
2 Tbs olive oil
3 cloves garlic, minced
2 tsp lemon juice

Toss together and wrap in foil. Cook for 10 minutes, then flip. Cook another 10 minutes, or until tender. 
Toss with the following:

¼ c sour cream
2 strips bacon, cooked and chopped
2 Tbs barbecue sauce

Garnish with chopped fresh chives, and serve immediately.

Roasted Summer Squash with Pesto

1 # summer squash, cut into 1” chunks
½ Tbs olive oil
1 Tbs pesto
salt and pepper
extra Parmesan
balsamic vinegar

Preheat oven to 500. While the oven is heating, place a baking sheet on the middle rack of the oven. 

Toss the summer squash with the olive oil, and sprinkle with salt and pepper. When the oven is heated, 
place the squash in a single layer on the baking sheet. Let roast for 5 minutes, then stir to place another 
side down on the baking sheet. When the squash is tender, toss in a bowl with the pesto. Garnish with 
ribbons of Parm (use your vegetable peeler to make pretty, long strips), and a drizzle of balsamic 
vinegar.


