FREEZE

Last Friday morning we awoke to
what we were expecting would be
Ole Jack Frost. Instead, we dipped
dangerously close to a real freeze,
otherwise known as the ‘killing frost.
At 8 am the temperature at the barn
was 26 degrees. Even the cold-
hardy collards & cauliflower were
slightly nipped by the cold
temperatures. On Saturday morning
during harvest we found not just
frost, but ice cubes cupped in the
arms of the leek leaves. The one
unexpected casualty was the Swiss
chard, whose leaves turned to mush
overnight. The tender lettuces &
arugula fared much better under the
protection of row cover.

Despite the cold weather, the
shares should be filled easily for
these last two weeks & we will have
extra of some. This is the last week
to order from the bulk list which is
filled with crops that can be stored,
frozen, pickled or canned. Order
from the bulk list and enjoy local,

sustainably-raised produce all winter
long. We have been busy working on
our winter food as another bout of
food preservation is heating up on the
farm. The harvest in anticipation of
the coming frost presented us with a
multitude of kitchen tasks. Large
batches of drying marjoram vie for
space with roasting peppers & big
vats of cauliflower blanching.

TAINTED

The hot topic amongst vegetable
farmers & consumers continues to be
the recent e. Coli outbreak in spinach.
How a strain of lethal bacteria found
in the stomachs of feedlot cattle got
into so many bags of spinach is a
complicated story no doubt. One of
the best commentaries on the issue
so far is authored by Michael Pollan,
of the recently-released Omnivores
Dilemma (for the article & more:
michaelpollan.com) Pollan explores
the relationship between the
sprawling feedlots of the industrial
food system and the tainted

CALENDAR
October 25: Wednesday pick-up **Last of the year**

farm workers: Pat Horner & Nina Bozarth

October 28: Saturday pick-up ** Last of the year**

farm workers: Elizabeth Jenkins, Steve Starr, Victoria & Coral Wert, James

Hedstrom

processing plant in the Salinas Valley
where 26 million servings of salad are
washed every week. Operating as
our nation’s kitchen sink, one bad
batch can infect many and sicken
consumers all over the country.
Similarly, the industrial
slaughterhouse grinders were the
culprit a few years ago when the
same strain of e. Coli showed up in
ground beef. The response then was
to irradiate the meat instead of
changing the system that allows
animal waste into our food. Could a
similar response be in store for the
nation’s vegetables?

Regardless, our farm continues as it
has. While the failure of our fall
spinach crop (planted three times with
no luck) precludes us from having to
approach the controversy head-on,
we would put spinach in the shares if
we had it. We have applied manures
on the farm in the fall, far ahead of the
120-day window prior to harvest
required by the USDA organic
standards. Long before the spinach
story broke we had decided to change
our fertility strategy partly out of
frustration with the amount of weed
seeds in it. Faced with several
options we have the winter to decide.
Look next week for the end of the
season survey to give your opinions
on fertility & your vegetables.
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