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This is much easier said than done this season.  But
there’s another way of making “hay” and it doesn’t
even need to be cut and baled.  It’s called “winter
stockpiling”, a practice of allowing pastures to grow
fairly tall into the fall and early winter months and then
turning the livestock onto these pasture in October,
November, and December and allowing them to harvest
(graze) the stockpiled crop of grass.  Stockpiled grasses
are usually more nutritious for cattle and sheep than
baled hay and they require no fossil fuels to harvest
them or transport them.  The animals will even graze
under light to moderate snow cover.  We are now
stockpiling the field across the road from the farmstand,
where we were pasturing the white meat chickens.  We
will allow these grasses to grow until late September,
when we’ll move our 100% grassfed lambs to this
pasture to finish them.

The nitrogen, and other nutrients, applied to this pasture
by the meat chickens via their manure are essential in
growing a good stockpile of grasses for fall and winter
grazing.  Late summer rains are also important – so all
this rain is not all bad.  Yes, the carrots are rotting, the
baby potatoes rotted, the second broccoli crop was
inundated, the early beans were sparse – but the
pastures are bountiful and regrowing quickly after
grazing with all the wet, cool weather.  The Northeast
can grow some of the most nutritional livestock grasses
and other forages due to our relatively cool climate.
Even so, we usually experience a “summer slump” of
grazable forage due to less rainfall and hot weather in
August.  It doesn’t appear this will be an issue this year.
A little more sun would help on the photosynthesis end
of things though, and it would help to get all those hay
crops into the barn for deep winter feeding.

� nother key element in reducing winter hay needs is
timing birthing of lambs and calves so meat animals
can be finished for meat production without having to
feed them through a first winter (in the case of lambs)
or a second winter (in the case of cattle).  More on
this in the next newsletter.

Lambs grazing in fall on stockpiled pastures.

Freezing Veggies
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Beef Tacos with Avocado, cucumber, mango salsa

Adapted from The Food You Crave: Luscious Recipes for a
Healthy Life by Ellie Krieger.

MEAT
1 pound flank steak or sirloin steak
2 cloves minced garlic
1 tablespoon chili powder
1/4 teaspoon cinnamon
Pinch cayenne pepper
Salt to taste

SALSA
1 ripe avocado, chopped
1/2 an English cucumber, chopped
1 fresh mango, cubed
1/4 cup chopped red onion
Juice of a lime
Chopped fresh cilantro
Salt to taste

FIXINGS
Cabbage, chopped thin
Whole wheat tortillas, warmed on the grill for a minute or two

Rub the meat on both sides with the garlic, spices and salt. Cook
on the grill until done, about 6 minutes a side. Let rest 5 minutes,
then slice thin.  Meanwhile, combine all salsa ingredients.  (If
making ahead, add the avocado just before serving so that it
doesn't turn mushy.)

Top each tortilla with shredded cabbage, then beef slices, then
salsa.

To make the salsa more local try subbing tomato and Pennsylvania
peaches (or Vermont peaches if you can find them) for the
avocado and mango – different but equally tasty.

Fruity Gazpacho
I found this on-line at kitchenparade.com and haven’t tried it yet.  It’s not
exactly all local ingredients, but it did sound intriguing, so give it a whirl
if you’re up for something green!   Makes 5 cups

½ a honeydew melon
2 cups green grapes
½ a cucumber, preferably English or Asian, peeled if not
½ a green pepper
½ an avocado
1 jalapeno, seeds & membrane removed
Zest & juice of a lime
2 tablespoons Italian parsley
Optional, quartered grapes and diced cucumber, pepper and avocado for
garnish

Mix all the ingredients in a food processor until smooth. Serve
immediately or refrigerate until ready to serve.
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Harvesting garlic is like finding buried treasure.  It’s
up there with potatoes as one of our favorite crops to
harvest.  We plant the garlic in October the season
prior and then wait until the following July and August
to pull the bulbs from the ground.  Each clove of garlic
that we plant produces a whole new large bulb.  We are
almost done pulling this year’s crop of 7000 bulbs.  It
was a challenge with all the rain and mud.  And now
the bigger challenge is to get it all to dry and cure in
the high humidity.  It’s almost all hung now, in the
barn at our house, with nary a space to walk in there.

Here we are planting head lettuce in the spring.  We
plant several hundred heads of lettuce each week.
Notice the young garlic plants in the background, right
behind my trusty helper. Asa digs the holes for the
lettuce transplants with his trowel and I put them in.
That works for about 5 minutes or so, until he starts
digging ditches and building roads in the vegetable
beds.  So much heavy equipment….so little time.

Here we are seeding the sweet corn you are receiving
in your shares now.  Remember when the soil was dry?
As we seed Asa explains to me how the seeder works
via a belt and wheels to turn the seed plate.  He really
is into the equipment and tools.


