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WHAT’S IN THE BOX? 

Buttercrunch or Panisse Let-

tuce: I really missed the lettuces 

last week but, fortunately, this 

round has done quite well.  These 

heads have great flavor and will 

make a lovely salad.  Hopefully 

the next round of lettuces will be 

ready by next week. 

Red Ace Beets:  Beets are a food 

that took me a while to come to 

love.  Both the roots and the 

leaves are edible but you should 

remove the leaves ASAP and store 

them in a plastic bag in your crisper drawer.  I love a grated beet salad with orange 

juice and a little goat cheese on top. 

Arcadia Broccoli: No one ever complains when we put broccoli in their boxes!  

This round of broccoli is perfect.  The heads are large and tight and the taste is sub-

lime.  The broccoli should keep coming for several more weeks.  We will then have a 

break and it will resume in mid-September. If you do not plan on using it right 

away, loosely wrap it in a plastic bag and place it in the crisper drawer of your re-

frigerator. 

Zefa Fino Fennel (Full):  Do not be scared of this delicious vegetable (unless you 

really hate licorice).  These are the crisp white bulbs with the frilly fronds.  Both bulb 

and frond are edible.  The stalks are edible about half way up the frond.  Fennel, 

sliced thinly, is a great addition to soups and sauces.  The bulbs can be coated in olive 

oil and grilled, slowly, over low heat and then sliced.  I love a simple salad of peeled 

orange wedges broken up with thinly sliced fennel bulb which is then refrigerated 

overnight. 

Bright Lights Swiss Chard:  These leaves are brightly colored and have a great 

beety taste.  You can mix them with your beet greens in a salad or they can be gently 
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sautéed. 

Basil: WE should be giving out larger and larger bunches.  Nothing says summer 

like fresh basil! 

Evergreen Scallion:  Is there anything more to be said about scallions?  No.  Next 

week we will start to 

harvest the first of the 

“true” onions and then 

should have onions eve-

ry week for the remain-

der of the season. 

Nadia Eggplant:   If 

you are not crazy for 

eggplant, try making 

eggplant fries!  Cut 

them into long fries and 

then dust them with 

flour (and a little salt, 

cumin and garlic pow-

der).  Dip them in an 

egg wash and coat with 

panko.  Fry them in hot 

oil until crispy and dip 

them in a mayonnaise, 

lime, cilantro, sriracha 

sauce. 

Zukes, Straightneck of Patty pan Summer Squash:    This year we have four 

types of squash:  Raven Zucchini, SlikPik Crookneck, Zephyr Straight Neck Squash, 

and Sunburst Patty pans.  The patty pans are the flying saucers.  Once we get into 

the season we pick these 3 days a week to keep them picked at the right size.   Squash 

and Zukes are really interchangeable as far as cooking goes.  I highly recommend 

summer squash fajitas! 

Cippolini Onions:  These are the bunches of small flat onions and they are the first 

of our bulbing onions.  They are delicious grilled whole (with a little olive oil over 

low heat) or halved and put into your kabob. 

Cucumber : There will be more and more cucumbers over the next several weeks.  



My best guess is that there will double this 

next week and it will double, yet again, the 

following week. 

Green Bell Peppers:  The first few bells 

are ripening and there will be more and 

more of them each week.  These guys are 

good and crunchy. 

Biscayne Cubanelle Peppers:  These are 

the longer light green/yellow peppers.  

They are NOT spicy and can be used as you 

would a green pepper.  I like them stuffed 

and grilled!  More next week! 

Ailsa Craig Sweet Onions:  The onion 

crop did VERY well this year and many of 

these onions are JUMBO and VERY sweet.  

This variety is best used raw, in my opinion!  We will now have onions every week un-

til the end of our harvest season! 

 

 

From the Fields 

Folks, 

      This last Thursday I got up, as is typical, at 2:45 AM to do our metro delivery.  I got 

back to the farm at 4:00 PM and immediately got back into the car to drive North, for 

three hours, to spend my birthday weekend with my family at a cabin on a lake near 

Nisswa MN.  While life as a farmer has MANY fine attributes, the ability to take a sum-

mer vacation with the children (who are really no longer children) is NOT one of them.  

In the last 21 season of farming I have totaled, I would guess, not more than 10 days 

away from the farm.  Leaving for even the three days that we took feels like I am cheat-

ing… but it felt fantastic.  Even though it was just 3 days it was really nice to just discon-

nect for a few days.  When I am here, even on the weekends, I can see all the work that 

needs doing and Malena and I tend to work at least half days, most weekends.  I am 

pleased to report that I did not do a lick of work this weekend and I managed to catch a 

tremendous number of fish, spend time with my kids, play a board game, goof-off with 

my nephew, take a nap, read a book, swim with my wife and drink TWO gin and tonics.  

It was magic!  A highlight of the weekend was some delicious fish kebabs that I made 



with my brother-in-law, Dan.  We marinated fresh fish chunks, eggplant, Cippolini 

onions, squash, peppers and mushrooms in olive oil, lemon juice, cumin, allspice, 

garlic, salt, cilantro and a little red pepper.  We grilled them over gentle heat and they 

were the perfect balance of both the fruits of my labor and the fruits of my relaxation! 

Now that my birthday has passed I know how quickly August will come and go and so 

I will do my best to make good use of the ever-shortening days! 

     With the arrival of August things begin to shift again here at the farm.  The pep-

pers, eggplant and cukes are coming on strong and we know that the tomatoes should 

begin ripening in good numbers any day.  The onion crop is now made (a relief),  The 

potato crop is almost done as well.  The Winter Squash and pumpkins seem like they 

will be doing VERY well and are covered with fruit with nearly two months yet to 

grow.  The weeds are growing at an astonishing rate and need some attention and our 

minds are already turning to the last 5-6 boxes of our season;  Tomorrow I will begin 

planting the successions of late crops that will be harvested in late September into 

October.  No one likes to hear it… but School is just 4 weeks away!  We will miss hav-

ing all of the help that our kids provide on packing days! 

   The next few weeks are really the “heart” of our season.  The fruit set on the tomato 

crop looks good as do the variety of colored peppers.  The melons look good… but 

look like they will be very late this year for some reason.  While we usually have them 

in the first weeks of August I think that it will be then end of the month before they 

ripen.  While they went in a little late I cannot really account for why this might be. 

My best guess for next week:  Broccoli, Cauliflower, Peppers, Eggplant, Cucumbers, 

Green Beans, Lettuce, Fennel, Summer Squash, Onions, Kale, Basil and maybe To-

matoes! 

Farmer Mike 


