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WHAT’S IN THE 

BOX? 

Arcadia Broccoli:  I 

have been eating 

broccoli at nearly 

every meal… for some 

reason it is the vege-

table that has been 

most appealing to my 

tastebuds, recently.  

This second round of 

broccoli is even better 

than the first;  The 

cooler temperatures 

that it has matured 

under give it an even 

better flavor.  This 

finishes out the first 

planting of broccoli 

and, by next week, we will be into the second round.  Most of our plantings give us 

around 2 weeks of harvest and, right now, we have 6 plantings in the field and two 

plantings started in the “cold-frame” for fall harvest.  Most boxes will have broccoli 

in them from here on out 

Red Ace Beets: We have a lot of beets planted this year, since so many of you re-

quested more of them last year.  Beets win my most improved player award;  I hated 

them as a kid and now my mouth waters when I think of them.  WE have been work-

ing very hard to keep the deer out of the beets since, for some reason, they really 

seem to like them, almost as much as head lettuce!  Raw beets are delicious grated 

over salads and the beet greens are also very tasty.  A friend of mine taught us to 

simply grate the beets and mix them with a little yogurt, tahini, and a splash of lem-

on juice.  This is such a refreshing salad o a hot day! 

Evergreen Scallions: Last summer we gave out LOTS of scallions and folks grew 
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weary of them… so this year there are many less.  Scallions (green onion) can be 

used all the way up the green and down to the root.  I love to throw them in, at the 

last moment, when I am making stirfry. 

Nevada Head Lettuce:  These should be th las of the lettuces that were really beat 

up by the storm.  Nevada has a nice crisp texture. 

Straightneck or Zuc-

chini Squash:  People 

often tell me that they 

are unsure what to do 

with Summer Squash… 

but love zucchini.  They 

are, for all intents and 

purposes, the same.  

These are the first few 

fruits… but there will be 

increasing amounts of 

several varieties over the 

course of the summer.  A 

few years back my moth-

er gave me a spiralizer 

and I have gotten addict-

ed to squash “noodles” 

with a variety of sauces.   

Parsley:  Parsley is really an underutilized herb.  I love the slight astringency of it 

and, in particular, I like a tabbouleh salad that has got a heap of chopped parsley in 

it. 

Itachi “White” Cucumber (or green cucumber):  This crop is new to our fields.  

For some reason,  when I saw them in the seed catalogue this winter, I bought them 

as an impulse buy… and they have not disappointed.  This first round is a little lime 

green since the fruit formed out in the open before the plant made a good canopy.  If 

all goes well there will be large quantities of cucumbers over the next 5 weeks (or so). 

Graffiti Purple Cauliflowers (Full on Monday): Have no fear, city folks, you 

will (probably) get this cauliflower in a week or so!  The first few reached maturity 

this week… but not enough to get everyone.  We decided to give them out today and 

then, when the rest come in, give them out to the Thursday folks.  Malena is crazy for 



this crop and made me buy the seed… even though it is outrageously expensive… and I 

am glad I did!  If you do not overcook this it will keep its purple color.  Other than 

that, it is just like regular cauliflower. 

 

From the Fields 

Folks,  

  Today is one of those days where I cannot imagine doing anything else oth-

er than being a vegetable farmer.  A few weeks back I had planned to get 

away on a little camping trip this weekend but then it rained, and rained, 

and rained!  Finally, this 

weekend, the sun came 

out and, at first begrudg-

ingly, I decided that it 

would be best to stay 

home and get some 

needed work done.  I 

woke up early on both 

Saturday and Sunday 

and put in 3/4 days fix-

ing some things that 

needed fixing, plowing under harvested crops and preparing beds for our 

first rounds of fall crops to be planted into.  It felt so good to have some sun 

on my face and to feel so productive and I managed to also get in some time 

swimming in the pond AND a great bike ride late in the day yesterday.  

Sometime, when I feel like I HAVE to work on the weekend (one of the reali-

ties of farming), I can be a little grouchy as I wake up on Monday morning… 

but today I just felt grateful;  I feel healthy and the fields are looking beauti-

ful.  I have a crew that I love working with and I live in a beautiful place. 

   Despite the fact that the fourth of July is just behind us, and the hottest 

part of summer is still ahead of us, the fourth delivery is always when I start 

thinking, more an more, about fall.  This is the critical time when we start to 



set our the first of our crops, other than the long-season stuff like potatoes, onions, 

squash, etc…, for September’s harvest.  At this point we probably have our peak 

amount of ground planted and, from here on out, as we harvest out beds, the farm 

gets smaller and 

smaller.  In some 

years this is the 

time where I start 

to feel some things 

getting away from 

me… but, for now, 

everything feels 

fairly under control. 

   The next few 

weeks should find 

your boxes get 

heavier and heavier 

and, assuming no 

disasters (do you 

notice all my cave-

ats?), the first of the mid-summer crops, like peppers, eggplant, and tomatoes, 

should start reaching maturity in the next few weeks.  Both melons and tomatoes 

are looking very good but, if I had to pick two crops that are the most behind due 

to the late planting, it would be those two.  Last year was an early year and we gave 

out our first tomatoes on the week of the 17th.  My guess is that they are 10-12 days 

behind where they were last year.  While it is still a little early to say, I would guess 

that next week’s boxes will include:  Broccoli, Romanesco Cauliflower (Pictured 

Above) , Zucchini, Cucumbers, Basil, Lettuces, Fennel, Kohlrabi, Cippolini Onions 

and some cooking greens.  There should be both Red Cabbages and Beets the fol-

lowing week so get your Borscht Recipes ready!  White Cauliflower, and Bell Pep-

pers should arrive the following week. 

Farmer Mike 

    




