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We love the challenges that arise from working with
living organisms, soil chemistry, and the weather.
There are so many factors involved in growing
vegetables and livestock – so many things we can’t see,
and many things we can see…..if we are looking.
Observation is one of a farmer’s best tools!  The second
best one is record keeping.  A farmer who has mastered
these two skills is well on his/her way to making a
living from the land.  Observation is a bit of science and
art mixed together.  There are things we can see that we
will never learn from a textbook or from another farmer
– we have to experience them.  And then we have to
understand them and make decisions based on our
observations – and then keep track of them so we don’t
repeat our mistakes – or better yet, so we do repeat your
successes.  And yet there is so much we cannot control
in farming – like the downpour of 14 inches of rain in 5
weeks.  Drowned crops, plant diseases galore….we are
humbled and challenged.  And this is where the beauty
of being a diversified farm shines through.  We have
lost crops of baby potatoes, broccoli, beans, carrots,
beets, lettuce, mesclun, spinach, zucchini, sweet onions,
flowers, and tomatoes due to the wet season.  We have
gained excellent late summer grasses for grazing.  Our
meat birds enjoyed the cool, albeit rainy, weather – as
summer’s heat and humidity often stresses them.  Our
pigs love the mud.  And despite the loss of vegetables,
where some crops failed others pulled through.  The fall
potato and winter squash crops look outstanding.  The
winter beets and carrots germinated beautifully – which
is often hard to do in summer’s dry heat – but not this
year. We have hardly had to spend any time irrigating.
And we have learned how we can improve our crop
systems to help us weather another rainy summer even
better.  And we have been reminded that some things
we just have to let go.

��
����������������
Several members have asked me recently about storing
herbs, for both short term and long term use.  Here are
a few hints to help you get the most from your herbs
once you get them home:
¨  Most herbs store best in a cup of water in your

refrigerator, especially cilantro, dill, parsley,
tarragon, lovage, mint and chives.  Basil, however,
does not like the cold, so keep it in water on your
kitchen counter out of direct sunlight.

¨  Always place herbs in clean water in a clean glass
or other container.  Cut the ends of the stems neatly
before placing the herbs in water.  Remove any
lower leaves that will touch the water, as these will
introduce bacteria to the water, which can clog the
stem, preventing the plant from drawing up water
and thus wilting.

¨  Herbs such as rosemary, thyme, oregano, and sage
are best kept out of water.  Place them in a ziploc
bag in the vegetable drawer of your refrigerator.  I
also leave these herbs on my counter and use them
fresh the first few days and then partially dried the
next few days.  They work great either way.

¨  For long term storage you can either freeze or dry
most herbs.  To dry herbs you can use a dehydrator
or your oven.  To oven-dry herbs place them on a
baking sheet, spread out in a single layer.  Bake at
200F until you begin to smell them – likely up to
an hour – though the length of time is totally
dependent on the moisture content of the herbs and
how much you put in the oven at once.  If they
crumble easily they are dry enough to remove and
put into air tight containers for long term storage.

¨  I like to freeze basil and parsley.  Parsley I chop
coarsely and place in ziploc bags and freeze.  Basil
I puree with olive oil and freeze in clumps on
basking sheet.  Once the clumps are frozen I pack
them into ziploc bags and keep frozen until use.
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We are getting close to full for the Winter CSA.  If you
have been thinking about it please sign up soon to ensure
a share.

Small Share - $270        Large Share - $420

Eat local all winter long!  Pickups are once per month on
Saturdays from October through February (pickups do not
coincide with any holiday weekends).  Crunchy carrots,
savory potatoes, delicious leeks, sweet winter squash,
garlic bursting with flavor, fresh salad greens from the
hoophouse, and much more!  No more winter vegetable
blues.  Cheese and bread shares are offered throughout the
winter season.

Hoophouse in winter of 2007: Remember all that snow!
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LABOR DAY:  The pickup for Monday, September 1st

will be on Monday as regularly scheduled.  Please let us
know by Saturday August 30th if you need to switch to a
Thursday pickup for Labor Day week.

LAST PICKUP:  The last pickups for the SUMMER CSA
are on Monday October 6th and Thursday October 9th.  We
still have some of the best harvest weeks ahead of us!

PICKUP POLICY REMINDER:  We are happy to have
you switch days in any given week if you need to switch
from Monday to Thursday or vice versa – but you have to
let us know so we can harvest appropriately.  Please,
please, please let us know by the Saturday before the
week you want to switch days.  We start harvesting on
Sunday for the Monday shares, so it is too late to tell us
on Sunday or Monday if you want to switch days, as we
have already begun harvest for the planned number of
Monday shares.   Remember that you are always welcome
to arrange for someone else to pick up your share if you
cannot make your pickup.  This is not a problem and we
are happy to show them how things work.  Thank you to
all of you who have notified us timely for weeks you want
to switch pickup days.
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A member asked me recently about the risks of eating
raw milk cheese.  As with most raw foods, there is
always some risk of food-borne illness when
consuming raw dairy products.  The risk with aged
cheeses, however, is less than with say, raw milk.  I
asked the cheese farmers who supply the cheese for
the CSA for more information and they told me the
following:  The FDA instructs that cheeses made
from raw milk are to be aged more than 60 days,
which reduces the risk of pathogens in the cheeses,
since the aging environment if not generally
hospitable to the pathogens one might encounter in
raw milk.  In addition, the farmers that supply the
cheeses for our CSA test their milk regularly for
pathogens and bacteria levels.  We have seen their
farms and know that they both run clean operations
with healthy livestock.  We encourage you to learn
more about them.  They are happy to answer any
questions you may have about their cheeses.

Crawford Family Farm  - Vermont Ayr cheese
http://www.crawfordfamilyfarm.com/

Doe’s Leap – Organic goat cheese
www.doesleap.com

Potato-Tomato Soup with Rosemary

4 Tbs olive oil
1 onion, finely diced
6 medium tomatoes, peeled, seeded and pureed not
too fine (use blender)
2 tsp finely chopped rosemary leaves
salt to taste
5 medium size potatoes, diced
freshly grated Parmesan cheese, optional

Cook the onion over low heat in the oil in a soup pot
until it's tender and golden. Add the tomatoes,
rosemary, and salt to taste, and cook at a gentle
simmer for 5 minutes.  Add the potatoes and stir.
Cook for 5 minutes. Add 2 cups of water. Bring to a
boil and adjust to a simmer. As the potatoes become
tender, break them up with the back of a wooden
spoon until a coarse puree forms. Cook the soup for
about 45 minutes, until it is thick and the flavor
deepens. Serve with the cheese if desired.


