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CSA Deliveries 
for July 6 

Berry Patch: 
-Blueberries  
-Raspberries (possibly) 
Iowa Fresh: 
-Zucchini 
-Kohlrabi 
-Onions 
-Cabbage 
 Onion Creek: 
-Onions 
-Green beans 
-Summer squash? 
-Cucumbers? 
-Basil 
-Parsley 
-Rosemary? 
Small Potatoes: 
-watch for the update 
from Rick 
 
 

 

 

Brian’s Corner of Small Potatoes 

Farm 
 

 

These days in the middle of the year go by super fast for me.  The work 
is enjoyable, demanding and as always, varied.  Harvesting, then 
cleaning, and weeding after that.  And then, I get to go back to my 
little place and cook the good things for myself, rest, to do it all over 
again the next day.   
 
The mosquitoes are ganging up on anyone who wanders near their 
territory, which is a good portion of the farm.  Bug spray is kept 
stocked at several locations, but all of us have many bites to show off.   
  
The summer squash is taking the lead, fresh onions are done, the 
potato field is deep in mosquito land and broke Rick's digging fork 
today, garlic is being dug up and hung to cure, tomatoes are getting 
bigger, melons are saved from weeds, carrots are ready, and Rick got 
all the planting he wanted to do before the rains last weekend on the 
4th.   
 
Rick met his rival, Rich, in the horseshoe tournament in Minburn on 
the 3rd, but came away with a 3rd place finish, which was far better 
than me, who lost one, won one, then got beat bad the third time.  I 
will start practicing for next year one of these days.  I did hang a shoe 
up in a tree branch, but no points were given for it... 
 
Enjoy the summer days! 
 
Brian 
 
 

To Contact 
Farm to Folk 
Marilyn Andersen 

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

Phone: 515‐388‐5501 
Cell: 515‐460‐7273 
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News from Iowa Fresh Produce  

 
 

Good afternoon everyone! 
 
 Another week has passed and yet, looking at the soil, one could hardly tell. Seems each time the ground 
is just about dry enough to think about cultivating another cloud shows up dousing those thoughts. We 
have been able to do a bit of weeding but nothing on a major scale. So, with the ground at about 
saturation point I've turned to taking out the onions, shallots and garlic. A bit earlier than most years 
(Farmer's Almanac always said they should never see an August sun) but better to err on the side of 
getting them out early than to wait another week or two and then risk having them rot in the mean 
time. Which reminds me- The onions you receive in any of the distribution options (any of the CSA 
options or ala carte) are fresh and should be used rather than stored away. Later on you will notice that 
the bulbs look more like those in grocery stores (dry skins on the outside) and these have been cured 
and will store if kept in a cool, dry, dark environment. How long depends upon what variety it is.  Candy 
is a popular onion these days (sweet, yellow skinned) and those are not a particularly good storage 
onion. That said  we used up the last of last year's Candy onions this past March so storage is all relative. 
 
Looking west the garden is a sea of green and yellow each morning.  Zucchini and cukes are the reason 
and they are blooming profusely now and should be regular additions to the weekly fare soon. I am 
trialing some Conestoga tomatoes this year as well and they look like they will yield fairly well for an 
heirloom. They are drier and meatier than a lot of today's tomatoes and have that good tomato flavor so 
likely I will be trying them again another year. The oriental melons didn't fair as well- perhaps another 
year? 
 
This week look for:  
Zucchini 
Kohlrabi 
Onions 
Cabbage 
 
This week I am flying solo here at the farm- Nick has been lured away with the prospects of making a 
small fortune in the fields detasseling. Today was day 3 and his enthusiasm is waning just a bit. He woke 
up tired this morning so forewent his usual exercise regime to get the blood flowing. Another few days 
and he may even learn to drink coffee! 
 
Enjoy the weekend- keep a raincoat close at hand,  
Bruce 
 

Distribution Notes 
Site Open from 4:30‐6:00 
We would like to remind you that the Farm to Folk distribution site opens at 4:30 PM. We are using the 
time until 4:30 to set up the site. This includes setting up and arranging tables, displaying and organizing 
produce, making signs, filling out appropriate paperwork, and communicating among the staff. 
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Joe Lynch reports that he is feeling almost back to normal after his accident last winter.  He is regaining his 
strength and is able to do almost everything that he could do before.  Bending over to do weeding is the 
only thing that he still has difficulty doing. 
 
The fields at Onion Creek are looking very good despite all the rain.  Tomatoes are doing well with no sign 
of blight (as of July 6).  They should have an abundance of the tasty red fruits in the near future! 
 
For July 13: 
Summer squash 
Cucumbers 
Onions 
Green bean 
Parsley, basil and rosemary 

 

 

 
 

News from Wild Greens Farm 
 

In a stroke of luck, we missed the very heavy rains this week! Mildly warm and steady temperatures have 
enabled nearly all of the plants in the field to flourish (except for the sweet potatoes, which the deer think 
make a great salad). The only partial casualties were the large bushy tomatillo plants, which tipped over in 
the soft ground following yesterday's moderate rainfall. Signs of a soon-to-come second wave of abundant 
produce are all around--the summer squash, zucchini, and cucumber vines are dotted with tiny multi-color 
fruits--a handful of which will hopefully be harvestable by next Tuesday! The carrots are finally to mature 
size, including the rainbow carrots, which are boasting bright hues of orange, purple, yellow, and white. 
And if you've been wondering what to do with all of those beet greens, I included a recipe that my mom 
stumbled across and couldn't stop raving about.  
 
As for the baked goods, I have been trying to find a balance between farming and baking, and part of 
"growing into" it has meant some loaves that were less consistent than I would have preferred. This week, I 
am going to focus on baking just one type of bread; my hope is that this will enable me to make sure that 
each loaf is high quality in every way. The honey oatmeal loaf is very versatile, and is my all-around favorite 
bread. Included is a decadent recipe for french toast, which is a mouthwatering way to use up any last few 
slices that have been cozying on the counter for a day or two. 
 
Additionally, I've been busily tweaking the (not quite secret) granola formula. Last week it was difficult to 
keep it crunchy with the sky high humidity. I'm experimenting with methods of maintaining crunchiness, 
and am also adding pecans to the nutty mix! In the meantime, if your granola desires more crunch, I 
recommend toasting it on a parchment paper-covered baking sheet at 250 degrees, and stirring it every 10 
minutes, until it reaches optimal crunchiness. One more thing--PLEASE let me know if there is ever anything 
sub-par or spectacular about your produce or baked goods that I should know about! I'm still crawling up 
the crest of the first year learning-curve, and love constructive feedback that might speed the process along 
(wildgreensfarm@gmail.com). 

 
News from Onion Creek Farm 

mailto:wildgreensfarm@gmail.com
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We Need Volunteers for 
July and August! 
Thanks to those who have already 
signed up!!  We can still use some 
volunteers in July and August.   We 
need 2-3 people each week and 
only have one person signed up for 
July 13.  Please indicate your 
availability by 
going to: 
http://www.doodle.com/62ztb2isd
c2db7gb. 
 
Thanks to last week’s volunteers: 
Anita Maher-Lewis, Sarah 
Hargreaves, and Jeannette 
Johannsen! 

 
 

Berry Patch Farm is open from 8am till 6pm 
daily.  Pick your own blueberries, raspberries, 
and red currants.   
Blueberries and possibly raspberries will be 
delivered for the fruit shares on July 13. 
 
New this year at Berry Patch Farm: 
- Container grown blueberry plants for your 
garden. 
-Blueberry workshop   (July14 or July 18     
10AM - 12 noon) 
-$30 includes planting & pruning instruction, 2 
yr old blueberry plant, snack 
-Pre registration required, please call for more 
details 515-382-5138 

Berry Patch Farm 

 

Kids’ Activities at F2F 
 
Our thanks to Girl Scout Troops 28 and 
150 for providing the children’s 
activities during Farm to Folk 
distribution.  They plan to come on the 
first Tuesday of August with another 
activity. 
 
 

 
Happy children show their pinwheels from 

the June activity. 

 

http://www.doodle.com/62ztb2isdc2db7gb
http://www.doodle.com/62ztb2isdc2db7gb
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For More Recipes  

 

This site lets you enter the 

ingredients you have and 

it gives recipes using 

those ingredients: 

http://mealplanner.eatrealg

ood.com/ 
 

Small Potatoes Farm 

website:  

http://www.smallpotatoe

sfarm.com/CSA_Cookin

g_Tips_Index.html 

 

 

F2F member Joanna 

Steven is a proponent of 

raw foods and posts many 

recipes here: 

http://joannasteven.blogsp

ot.com 

 

 Your recipes welcome!  

Submit to 

Marilyn@farmtofolk.com 
 

 

Recipes 

Recipes 

Beet Greens my mom raves about (submitted by 

Sally Hertz) 
originally 
from http://simplyrecipes.com/recipes/beet_greens-
print/) 
 
While this recipe calls for discarding the stems, if you 
want you can use them too if they aren't too woody. 
Just cut them into 1-inch segments and add them to 
the onions after the onions have been cooking for a 
minute. 
 
Ingredients 

¶ 1 pound beet greens  
¶ 1 strip of thick cut bacon, chopped (or a 

tablespoon of bacon fat)  
¶ 1/4 cup chopped onion  
¶ 1 large garlic clove, minced  
¶ 3/4 c. water  
¶ 1 T. granulated sugar  
¶ 1/4 tsp. crushed red pepper flakes  
¶ 1/6 c. cider vinegar 

1. Wash the greens in a sink filled with cold water. 
Drain greens and wash a second time. Drain greens 
and cut away any heavy stems. Cut leaves into bite-
sized pieces. Set aside. 
 
2. In a large skillet or 3-qt saucepan, cook bacon until 
lightly browned on medium heat (or heat 1 Tbsp. of 
bacon fat). Add onions, cook over medium heat 5 to 7 
minutes, stirring occasionally, until onions soften and 
start to brown. Stir in garlic. Add water to the hot 
pan, stirring to loosen any particles from bottom of 
pan. Stir in sugar and red pepper. Bring mixture to a 
boil.  
 
3. Add the beet greens; gently toss in the onion 
mixture so the greens are well coated. Reduce heat to 
low, cover and simmer for 5-15 minutes until the 
greens are tender. Stir in vinegar. (For kale or collard 
greens continue cooking additional 20 to 25 minutes 
or until desired tenderness.) 
 
Serves 4. 
 

Doughnut French Toast By Nigella Lawson 

(Read and listen to the full story 
at http://www.npr.org/templates/story/story.p
hp?storyId=114320079) 
 
If you like, turn this into a dinner party doughnut-
allusive dessert by whizzing up 5 ounces hulled 
strawberries, 4 tablespoons powdered sugar, and 
a spritz of lemon juice in the blender to make a 
sauce to pour or puddle over. 
 
Ingredients:  

¶ 2 eggs  
¶ 1/4 c. whole milk  
¶ 4 tsp. vanilla extract  
¶ 4 slices from a small white bread loaf or 2 

slices from a large white loaf--each 
large slice cut in half  

¶ 2 T. butter plus a drop of flavorless 
vegetable oil for frying  

¶ 1/4 c. (powdered) sugar 

1. Beat the eggs with the milk and vanilla in a 
wide, shallow bowl. 
 
2. Soak the bread halves in the eggy mixture for 5 
minutes a side.  
 
3. Heat the butter and oil in a skillet, and fry the 
egg-soaked bread until golden and scorched in 
parts on both sides. 
 
4. Put the sugar onto a plate and then dredge the 
cooked bread until coated like a sugared 
doughnut.  
 
Serves 2. 
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