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CSA Deliveries

for August 3
Berry Patch: h il be a fruit subscrintion dell
No Fruit delivery this There WI. not be a fruit subscription de |very'o'n August 3.'
week Blueberries, tomatoes, cucumbers and zucchini will be available

through a la carte and we are open daily from 8 till 6 for pick your
own through July. Starting in August our pick your own hours are
from 8 till noon Monday through Saturday, closed on Sunday.

lowa Fresh:
-Tomatoes
-Potatoes
-Leeks
-Garlic

-Carrots

. Distribution Notes
Onion Creek: Site Open from 4:30-6:00

- Potatoes
-Onions
-Garlic
-Leeks For the next couple of weeks, UCC will be preparing for their
-Cucumbers annual rummage sale. We will be sharing the Fellowship Hall with
-Summer squash them, so please bear with us as we temporarily reorganize our
-Tomatoes? distribution set up. We’'ll be using the east end of the room.
-Basil?

Small Potatoes:

-Peppers

-Summer squash

-Onions

S To Contact
-Carrots Farm to Folk

Marilyn Andersen
Coordinator

Email: marilyn@farmtofolk.com
www.farmtofolk.com

Phone: 515-388-5501
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News from lowa Fresh Produce

Good afternoon everyone!

We're now into the dog days of summer as they call them but unfortunately the "dogs' have been
noticeably absent by the looks of the sweet corn plots. Its more reminiscent of mosh pit out

there- everything helter-skelter with stalks pulled over and down and in directions-the raccoons have
been enjoying themselves... no doubt immensely by the appearance of things. This is one time | really
miss not having a dog here on the farm. The cats do a good job of keeping pests down up to about
rabbit size and down to including some grasshoppers (never enough of those however) but a dog really
needs to be roaming about the sweet corn patch in the evening to thwart those masked marauders. |
had to put the last one down( dog) about 15 years ago as it was all but blind and deaf and a real hazard
to those that stopped by and I've yet not been able to come to grips with having to do that and replace
her. Another night or so or "partying" down in the sweet corn and then those thieves will disappear
again just as quickly as they appeared. | guess | was a bit complacent about them as the abandoned
farmstead 1/3 mile down the road had been their last stronghold here in the neighborhood but people
have rebuilt their in recent years and the bandits had moved out.

The yellow and black garden spiders reappeared about 2 weeks ago too and are now robust- about 1
1/2" from toe to toe (IF they had toes) they are fun to watch. They make quick work of anything that hits
their web with a quick bite of the victim and then weaving a spray of threads around the food source.
When adequately secure the thread is made as a single thread. A quick trip to the top of the web
secured this thread between victim and web. AND they are cannibalistic too! | knew some spiders were
prone to that during mating but if another spider touches the wrong web the reaction is the same and
with lightning speed at that.

What to expect this Tuesday:

tomatoes
potatoes
leeks
garlic
carrots

Tomatoes continue to ripen as | am still waiting for the Cherokee purple and yellow lemon to ripen. The
Conestoga variety is now losing size even though they continue to be watered on a regular basis.
potatoes are dying back (and detasseling is over!) so I'm curious to see what's transpired underground...
and finally- last weeks back to back rain storms doomed the current lettuce crop. Even under the

partial cover of shade clothe the small lettuce plants were plastered against the ground which still
remains a bit muddy yet today.

Enjoy the milder weather!

Bruce
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Brian’s Corner of Small Potatoes Farm

In the CSA box this week: Potatoes, Onions, Carrots, Summer Squash, Green Peppers.

On the Farm: Tomatoes are turning all shades of yellow and red and orange, pepper plants are mighty
short, but have real good peppers on them, eggplants survived the devastating first round of flea
beetles to produce some fine fruit that goes wonderfully in Stacy's eggplant dish, storage onions are out
of the field and ready to hang for a bit, fallow fields are under a cover crop, and we are back to
maintenance weeding!

The farm is looking good, even Stacy said so!, and the heat has lifted a wee bit for a few days. There is
usually always one field or spot on the farm that is the haven for mosquitoes and/or hot, muggy and still
air. Someone usually finds it as well.

We have pulled all of the storage onions from the field, and even had yesterday and today to allow
them to dry out in the field before bringing them in and hanging them up. Rick and Stacy have had
some misfortune with their onion crops in the past years, but we were wowed this year by wonderful
shallots, and some really nice looking onions. All piled nicely in the field, it was a beautiful sight.

The deer that have been walking around the neighborhood have been focusing on the beets on the
farm these past weeks, taking bites of some, tops off others. That is how good the beets are.

It’s August apparently, enjoy the summer!

Brian

——

Small Potatoes Farm barn has a new coat of paint; a piece of
history restored to good use.

Volunteers Needed!
It looks like we have volunteers signed up for August 3, but need people for later in the

season. Please indicate your availability by going to:
http://www.doodle.com/62ztb2isdc2db7gb.

Thanks to last week’s volunteers: Jeannette Johannsen, Amy Logan, Barbara Leeds, and
Alaina Christian!
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News from Onion Creek Farm

This week | plan to bring the following:

Red norland Potatoes
Onions

Garlic

Leeks

Cucumbers

Summer squash
Tomatoes?

Basil?

Chris

Recipes

GRILLED FENNEL

Serves 4. From Cook’s Illustrated. February 1, 2005.

2 bulbs fennel
3 tablespoons extra virgin olive oil
INSTRUCTIONS

1. Cut off stems and feathery fronds from fennel. Trim a very thin slice from the base of the bulb and
remove any tough or blemished outer layers. Slice the bulb vertically through its base into 1/4-inch thick
pieces that resemble fans. Toss fennel and oil together in large bowl. Season with salt and pepper to
taste.

2. Grill fennel over medium-hot fire, turning once, until tender and streaked with dark grill marks, 7 to 9
minutes. Serve hot, warm, or at room temperature.
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Summer Vegetable Gratin

Serves 6-8 as a side or 4 as a light main dish
From Cook'’s Illlustrated July 1, 2008
6 tablespoons extra virgin olive oil
2 pounds summer squash and/or zucchini, ends trimmed and sliced into % inch thick slices
1-1/2 pound ripe tomatoes (3-4 large), sliced % inch thick

2 medium onions halved lengthwise and sliced thin pole to pole (about 3 cups)
% teaspoon black pepper

2 garlic cloves, minced or pressed through garlic press (about 2 teaspoons)

1 tablespoon fresh thyme leaves

1 slice white sandwich bread torn into quarters

2 ounces parmesan cheese grated (about 1 cup)

2 medium shallots minced (about % cup)

% cup chopped fresh basil leaves

INSTRUCTIONS

1. Adjust oven rack to upper-middle position and heat oven to 400 degrees. Brush 13- by 9-inch baking dish with 1
tablespoon oil; set aside.

2. Toss summer squash/zucchini slices with 1 teaspoon salt in large bowl; transfer to colander set over bowl. Let
stand until zucchini and squash release at least 3 tablespoons of liquid, about 45 minutes. Arrange slices on triple
layer paper towels; cover with another triple layer paper towels. Firmly press each slice to remove as much liquid
as possible.

3. Place tomato slices in single layer on double layer paper towels and sprinkle evenly with 1/2 teaspoon salt; let
stand 30 minutes. Place second double layer paper towels on top of tomatoes and press firmly to dry tomatoes.

4. Meanwhile, heat 1 tablespoon oil in 12-inch nonstick skillet over medium heat until shimmering. Add onions,
remaining 1/2 teaspoon salt, and 1/4 teaspoon pepper; cook, stirring occasionally, until onions are softened and
dark golden brown, 20 to 25 minutes. Set onions aside.

5. Combine garlic, 3 tablespoons oil, remaining 1/2 teaspoon pepper, and thyme in small bowl. In large bowl, toss
zucchini and summer squash in half of oil mixture, then arrange in greased baking dish. Arrange caramelized
onions in even layer over squash. Slightly overlap tomato slices in single layer on top of onions. Spoon remaining
garlic-oil mixture evenly over tomatoes. Bake until vegetables are tender and tomatoes are starting to brown on
edges, 40 to 45 minutes.

6. Meanwhile, process bread in food processor until finely ground, about 10 seconds. (You should have about 1
cup crumbs.) Combine bread crumbs, remaining tablespoon oil, Parmesan, and shallots in medium bowl. Remove
baking dish from oven and increase heat to 450 degrees. Sprinkle bread-crumb mixture evenly on top of tomatoes.
Bake gratin until bubbling and cheese is lightly browned, 5 to 10 minutes. Sprinkle with basil and let sit at room
temperature 10 minutes before serving.
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