—guarding the tomatoes—

Our small farmhouse is currently home
to a fragrant and colorful houseguest.
The farm’s crates of harvested
tomatoes have been spending the
night in our living room for the past few
weeks. The collection changes twice a
week when we harvest the ripening
fruit and send the ripe ones to fill the
shares. They are stacked next to the
table where | write the newsletter and
exude a rosy glow. Such a cheery
sight to the farmer in mid-season . . .

... that is if you don’t wonder why the
tomatoes aren't in the packing room of
the barn where they normally are kept.
According to the Missouri Department
of Conservation’s Natural Events

Calendar 2007 “young raccoons leave
dens” this time of year. No wonder why
we’'ve found signs of their late night
scrounging all over the farm. Each
morning Tom greets those (often
youngsters) that were caught in the two
Havahart traps placed in the barn or the
tomato patch the night before. We
wish them the best in their new grounds
on the opposite end of the farm. Tom
spent part of the afternoon today
covering the old doorways and missing
windows in the packing room. To test
their craftiness, we’ve left a few of our
ugliest tomatoes as bait. Talk on the
farm is brewing about possible long-
term solutions to the increasing raccoon
presence, including getting a farm dog
or two.

CSA Harvesting—week 9:

If you are coming out to harvest this week, here’s what’s waiting for you...

Harvesting: basil, summer savory, lettuce, green beans, carrots, onions,

cherry tomatoes.

Other chores: weed the strawberry patch, dismantle the last pea fence.

CALENDAR

July 18: Wednesday pick-up

K.C. distribution team: John & Doris McCafferty & Macha Greenleaf-Maple
farm workers: Jason Norbury, Marty Clariday, Pauli Slibowski

July 21: Saturday pick-up

farm workers: Yvonne Vazquez Rangel (Liberty delivery), Tim Nord, Patrick Tuo-

hey, Morgana Bailey

—Summer lettuce trials—

The last two years we have been trialing
varieties of lettuce that can withstand
the summer heat. While most lettuce
will turn bitter and send up a flower stalk
in temperatures above 80 degrees or
S0, our seed catalogs have begun to
offer a few strains that can handle some
heat. These lettuces have thicker,
crunchier leaves and tend towards the
romaine type. They must be picked
before they turn bitter and thus the size
is variable. Nevertheless, we are
excited about the summer lettuce
possibilities and would appreciate any
feedback. While not the sweet, delicate
and hefty heads of spring, summer
lettuce does offer a nice lettucey crunch
to our tomato sandwiches we enjoy so
much. Here’s the varieties we are
growing:

Cherokee: brillant red romaine
Magenta: rosy green romaine
Tropicana: super-frilly green leaf type
Jericho: green romaine

Nevada: green head with a few ruffles
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