This Week’s Share:
Full Share:

Roma tomatoes

Heirloom & hybrid tomatoes
Cherry tomatoes

‘Maris Piper’ potatoes

Garlic

Sweet peppers

Eggplant or okra

Salsa fixin’s

Summer savory or shallots
Partial Share:

Roma tomatoes

Heirloom & hybrid tomatoes
*Maris Piper’ potatoes
Eggplant, okra or salsa fixin's
Garlic

Summer savory or shallots

Next week: beans, tomatoes, onions, and

carrots.

Calendar

August 17th— Distribution, Wednesdays
August 20th — Distribution, Saturday
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Hot + Dry = Good time for

Yes, it is hot and dry here at the
farm. Not an unlikely scenario for
August on the edge of the prairie, but
somehow it always takes us a bit by
surprise. The farm is prepared,
however. The irrigation system is
fully operational, running every day
this last week. The pond’s size has
diminished somewhat, but should
last until the fall rains and cooler
temperatures come. This is very
typical weather and we have planned
for it. The shock we are
experiencing is more akin to leaving
a dark & cool movie theatre for the
sunlight & warmth of the parking lot.
You know what to expect, but it still
takes your breathe away.

August is a month that demands one
face the bright blazing reality of it.
Here at the farm we face August
head-on by planting little tender
seedlings into the hot, dry soil.
Sounds crazy, | know, and believe
me it is stressful not just for the
plants but also their caretakers.
Transplanting seedlings right now, or
even worse coaxing seeds to sprout
out in the fields, is difficult. Water is
critical. If the plant or seed gets
enough water it will grow even in this
heat. Most fall crops like broccoli,

cauliflower, & cabbage actually prefer
a warm season for growing followed
by a cooler season for “heading-up”.
Of course “warm” doesn’t have to be
in the 90s. Last season taught us that
80s are just fine thank you. Our fall
crops got a great start thanks to
adequate rain throughout the summer
and cooler than normal temperatures.
This year has been more “typical” (if |
can even use that word to talk about
weather around here) and we are
preparing for much coddling of our fall
crops including lots of irrigating and
mulching to lower the soil temperature
and conserve moisture.

We wouldn’t mind some coddling of
our own, but autumn isn’t far away
with its sweaters and crisp frosty
mornings. Until then, the harsh
weather encourages us to remember
why we do what we do. We don't
farm because of the perfect weather
conditions. Nor do we farm because
it is comfortable and easy. Most
everyone else that we know is
hunkered down inside with the air
conditioning while we sweat away in
the heat. So why do we farm? That's
a good question. But a question that
doesn’t have a simple answer. There
isn’'t any one reason, but for us there
are many gifts that our life on the farm
gives us, not the least of which is the
food. Thanks largely to Tom’s work,
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we have a whole larder full of the
season’s surplus waiting for our winter
table. One of Tom'’s favorite benefits,
one that you all also receive, is the
freshest organic produce that anyone
could have. Every day we encounter
new types of flora and fauna that we
get to ponder over and enjoy. | love
not just observing the change of the
seasons, but changing with the
seasons: our meals, our pace and our
work. August is the time of drought
and grasshoppers, but it is also the
time of tomatoes, okra, and
monarchs. There’s also the very
profound responsibility of being a
steward of a piece of land. Each
season we learn a little bit more about
our section of it: its soils, its
inhabitants and every season our
lives become a bit more inseparable
from it. Why do we farm? Because
we can’t imagine doing anything else.

Got Bags?

Thanks to all of you who have brought us
bags throughout the season. We don’t
want to buy new plastic bags when we
know there are immense quantities of
used bags lurking in many a home. If you
are willing to part with a bit of your sur-
plus, bring some to distribution this week
as we are running low. Thanks!
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Tomato Bisque Soup (aka Cream
of Tomato Soup)

With all the tomato sauce we've been
making lately, it is sometimes tempting
to eat it more as a soup than a sauce.
Actually, to turn sauce into a nice
soup, just add some cream, milk yo-
gurt, and or butter and whisk to a nice
smooth texture. To make it from fresh
tomatoes use the following recipe.

¢ About 2 pounds of tomatoes

1/2 large onion, chopped small

1 celery stalk, chopped small

3 shallot cloves, chopped

1 clove of garlic, crushed

1 cup water

1/2 cup of cream, milk or yogurt
2 tbsp butter

2 tbsp olive oil

0 Salt and pepper to taste

Blanch the tomatoes for 30 to 60 sec-
onds in boiling water, cool with cold
water, core tomatoes and peel skins.
Chop tomatoes well.

Heat olive oil and 1 tbsp of the butter
on high heat. Add the onion and celery
and sauté until softened, about 3 min-
utes. Add tomatoes, shallots, garlic,
water, salt and pepper. Bring to a boil,
add flour, reduce heat and simmer for
15 minutes. Pour off liquid to a soup
pan. Take the solids and puree them
with a food processor. Add back to the
liquid in the pan and whisk in 1 tbsp
butter, the milk/cream/yogurt. Simmer
for 5 minutes Serve hot, warm or cold.
Top with fresh herbs, such as chopped
basil, dill, tarragon or summer savory.
Makes about 4 servings.
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Tomato Update

We have talked with several members
lately about how to store tomatoes.
The basic answer is do not store to-
matoes in the refrigerator. The
technical answer is to store them at
55°F and 90% relative humidity.
“Chilling injury” as it is known, occurs
below 55, and results in off-flavors,
mealy texture and poor color. On the
farm, the closest thing to 55°F is the
lower barn, and while a little warm at
times, it does a good job of holding
your tomatoes during the week with
no need for cooling energy The cats
are also a key part of the tomato stor-
age strategy, keeping them safe from
small tomato lovers.

Paste Tomatoes

As we continue to work on our tomato
growing skills, we are working on fig-
uring out the best paste tomatoes to
grow here at the farm. We are pretty
happy with the selections we used
this year.

We grow paste tomatoes mainly for
ourselves, as we can, freeze and dry
as many as we can handle. We are
very lucky, in that we can make 14
quarts of sauce at a time and only
have to pay for the energy.

In making sauce, it is especially nice
to have paste tomatoes, that are high
on meaty pulp, and low on seeds and
liquid. We are growing Opalka and
Rocky (large and horn-shaped),
Classica (large slender shape), and
Roma (small plum-shaped). We hope

you like them. Don't worry if they are
real ripe, as they add nice texture and
taste to a sauce. Last week’s sauce
and this week’s soup are also nice
ways to cook with any excess and rip-
ening tomatoes.

Summer Savory

Like most herbs, summer savory has a
folklore, which includes it's Medieval
use as a love potion ingredient. As a
culinary herb it is best known as the
“bean herb” as it goes well with fresh
beans. It actually goes well in just
about everything—soups, stews,
marinades, and with most all meats
and vegetables. It dries well, and sev-
eral days of hanging it up should be
enough this time of year. To keep it
fresh, keep it in a ventilated bag in
the crisper.

Shallots

Something new to the CSA, you will
have a choice of shallots in your herb
share for the next few weeks. This
may not mean much to you if you are
unfamiliar with them, so here’s a
primer.

Shallots are part of the Liliaceae (lily)
family, along with garlic, onions,
chives and leeks. It is on a taste con-
tinuum somewhere between onions
and garlic. A typical substitute for
shallots is to use a blend of red onion
and garlic.

They will peel more similar to an on-
ion than garlic, and they are sectioned
like an onion, and thus easy to chop.

Maris Piper Potatoes
We get our seed potato from Milk
Ranch Specialty Potato, in Powder-
horn, Colorado. We work with several
farmers in the area and place an or-
der together. All of the seed potato
that we used this year was certified
organic. It costs a bit more, and some
people see it as an unnecessary ex-
pense, but even if it is, we want to
support the organic seed growers, to
help keep them around.
Their seed catalog describes the
Maris Piper potato like this. Popular
in Europe, the Maris Piper makes
great French fries and is also good for
boiling, baking, and salads. This dry
type potato has good flavor and its
color rarely discolors during cooking.
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