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WHAT’S IN THE BOX? 

Red Ace Beets: This 

round of beets was 

among the very first 

things that I seeded, di-

rectly into the field, in 

late April.  We grow 

beets both as trans-

plants, like last week’s 

golden beets, and as a 

direct seeded crop.  The 

direct seeded crop is a 

little harder to manage 

but, overall, really leads 

to a better crop.  These 

beets did VERY well and 

are juicy and sweet.  The 

beet greens are also edible… but you should separate them from the roots ASAP and 

store both, loosely wrapped, in your refrigerator.  On hot days I love to make a salad 

with raw beets.  I grate them, add some yogurt, zaatar spice, salt, garlic and a little 

lemon juice.  I then let it cool off in the refrigerator.  It is AMAZING! 

Nevada Buttercrunch Lettuce, Sparx Romaine and/or Oscarde Red Let-

tuce:  The lettuces keep coming! 

Arcadia Broccoli (Full Shares): I think that this week’s broccoli is better than 

last weeks.  The abundant rain has been helpful… the coming heat will be a bit of a 

challenge!  Bag it and store it in your crisper drawer 

Marketmore Cucumbers: The cucumbers are just starting to roll in.  My best 

guess is that, barring some disaster, we should have larger quantities in the next few 

weeks.   

Kolibri Purple and Winner Green Kohlrabi: These are the bulbous vegetables 

with the small frilly leaves on top.  Kohlrabi is a vegetable that I had never tried be-
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fore I grew it in my garden back in college.  It is not a common vegetable and it IS 

uncommonly good.  Both the leaves and the “bulb” are edible… though the round bulb 

is the best part.  The simplest thing to do with kohlrabi is just to peel the bulb and 

then slice it into rounds or sticks and eat them.  They are juicy and crunchy and are 

great in salads and stir-fry's.  I LOVE to make sticks, put a little vinegar and a dash 

of salt on them, and let 

them “pickle” a little in 

my refrigerator for a 

day.  They are a great 

snack!  They can also 

be grated into a deli-

cious slaw! 

Bright Lights Swiss 

Chard:  These are the 

bouquets of multi col-

ored leaves.  Chard is 

a close relative of the 

beet and the greens 

can be eaten either 

raw of lightly cooked. 

Orazio Fennel: 

This round of fennel is 

perfect!  The bulbs are 

crispy and have a 

slightly sweet licorice 

flavor.  My go-to reci-

pe for the first fennel is always an orange and fennel salad.  It takes around 5 

minutes to make and is perfect on a hot day! 

Raven Zucchini or SlickPik Yellow Squash:  These are basically interchangea-

ble… and we are on the cusp of having LOTS of them.  I'm not one to sell products 

that I didn't make… but I have to say that I LOVE making zoodles with my spiralizer.  

Once I figured that out, and bought some good parmesan and olive oil, I never felt 

like I had too much squash! 

Cilantro:   This first round of cilantro is really trying to go to seed due to the heat.  

There will be more cilantro, shortly. 



Oregon Giant Snow Peas:  

On Monday only the Full Shares 

will get peas in their boxes… but 

half shares will get them next 

Monday and I think everyone 

should get them on Thursday.  

Our snow pea crop is looking 

good… but the plating had low 

germination, and they really do 

not like the heat… so we will 

likely only have them for a few 

weeks.  Fortunately, the green 

beans are coming in just behind 

them! 

 

 

From the Fields 

  Folks, 

   Another muddy harvest!  I must have spoken too soon, in my first newslet-

ter, when I wrote about how different this summer’s weather is from last 

summer!  We seem to have entered a very wet cycle, again,… though the 

temperatures are WAY above what we had last summer. 

    Now that we are at week 4 we are really starting to feel in the “groove” 

with the summer harvest schedule and we are in the heart of our work sea-

son.  The month of July, into early August, is probably when things tend to 

be at their craziest around here.  In addition to the regular planting and 

weeding and trellis work, there are now crops that need to be harvested 

nearly every day.  Crops like peas, cucumbers and zucchini can go from im-

mature to overgrown in just 48 hrs… so a part of every day is now taken up 

with harvest… often even on the weekends.  When tomatoes start to arrive, 

in 2-3 weeks, things will get even crazier.  The work load usually continues to 

increase, weekly, until the middle of August, at which time we are largely 

through with the planting and the weeding work also begins to decrease.  I 



am finding a good bit of pleasure in the full days and, aside from the very high 

temperatures and humidity, our crew also seems to be enjoying themselves quite a 

bit. 

   This week’s box has a bunch of new things in it and is FULL of roots and bulbs! 

The beets, in particular, brought us a LOT of joy to harvest.  This round is really 

perfect and the taste of these beets is really fantastic.  It feels a little odd writing 

that since, as a child, I HATED beets!  Now they are a great favorite of mine.  

These beets will keep a LONG time in your fridge, if the tops are removed… but 

there are more coming, soon, so I recommend using them! 

   Nearly all of the crops continue to look very good right now.  The rain has made 

things a little weedier than I would like… but if we can get a few dry days later this 

week, we should be able to catch up.  We are also getting ready to transplant out 

the first of our September crops and several things will be direct seeded, in the 

fields, for the last 3-4 boxes of the season.  The winter squash is vining out, the 

melon plants are covered in small melons, the tomatoes are swelling and the first 

few are starting to show a little blush and the eggplant are just about ready to be 

picked. 

   My best guess for next week: 

Red Cabbage, Beets, Basil, Peas, Cucumber, Zucchini, Cippolini Onions, Chinese 

Cabbage, Kale, Red Lettuces and, perhaps, Romanesco Cauliflower. 

More Soon, 

Mike 




