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WHAT’S IN THE 

BOX? 

Arcadia Broccoli:  I 

have been waiting for 

fresh broccoli, one of 

my favorite foods, for 

MANY weeks!  This 

round, despite the in-

sanely high tempera-

tures we had over the 

weekend, is very 

sweet and tender.  

One of the great 

things about getting 

really FRESH brocco-

li is that it is tender 

all the way down the 

stem;  You can chop 

up and eat the entire 

head.  There should be broccoli in the majority of the boxes for the foreseeable future. 

Collard Greens (Full): Of all of the cooking greens, I think Collards are my favor-

ite.  These are the bouquets of flat green leaves.  Collards are a close relative of cab-

bages and have a nice sweet flavor.  They are a mainstay in Southern Cooking and 

Malena and I love to gently sauté them with garlic, black pepper, salt, a little cider 

vinegar and some butter and then serve them with red beans and rice. 

Dinosaur Kale: These are the bunches of dark green leaves resembling dinosaur 

skin.  This is also know as Lacinado Kale, Black Russian Kale and Tuscan Kale.  It is 

delicious chopped, sautéed with garlic and butter and served with pasta, fresh par-

mesan and some salt and black pepper. 

Red Cross Lettuces or “Some Other” Lettuce:  For many years I was unim-

pressed with many of the red lettuce varieties that we grew but then, last year, we 

trialed this type and were very pleased.  The leaves have a nice texture and do not 
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seem to get bitter.  Additionally, they have the great quality of not bolting (going to 

seed) even during hot weather.  There are several more successions of this lettuce 

coming so hopefully you enjoy it as much as I do! 

Straightneck or Zucchini Squash:  People often tell me that they are unsure 

what to do with Summer 

Squash… but love zucchi-

ni.  They are, for all in-

tents 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.   

Basil Tips::  In order to 

get basil to size up one 

must prune back the pri-

mary growing points.  

This is what we have 

done and you get the ben-

efit.  There should be big 

bunches in about two 

weeks time.  This basil 

was thrashed by the storms last night so it is a little bruised. 

Bloomsdale Spinach: This will be the last of the spinach for a few weeks;  The 95 

degree temps made all of it want to “bolt” to seed. 

Shunkyo Radishes: I read about this variety of radish deep in the depths of winter 

and, for some reason, the description grabbed my attention.  These radishes are very 

crisp and have a nice sweet flavor to compliment the slight “bite”.  One thing that a 

lot of folks don’t seem to know is that radishes are delicious cooked, especially if you 

do not like the “heat”.  They are really delightful coated in olive oil and roasted in an 

oven or sliced up and thrown into a stir fry. 



Starbor Kale:  More greens!  

These are the bunches of curly 

leaves.  Kale is a close relative 

of cabbage and is one of the 

plants that packs an incredible 

amount of nutrition into its 

leaves.  A goos friend of mine 

has been making delicious 

Greens Pies with all of the 

greens and there are scads of 

great recipes online! 

From the Fields 

Folks,  

Last week I wrote about how nice the sound of rain can be on the roof… but, 

as in all things, there is always a flipside.  Last night, just as darkness was 

falling, a serious storm blew in from the south; our first serious summer 

thunderstorm.  Strong winds whipped in from the west and the volume of 

water that fell from the sky was astonishing.  There was nothing at all relax-

ing about this storm.  At one point, early in the storm, we looked at the fore-

cast and, suddenly, the predicted rainfall amounts jumped from 1.95” to over 

6”!  In general rainfall events over 2” are really never especially helpful.  The 

ground cannot readily absorb that much water and then water begins to pool 

and runoff the high ground.  Equally problematic is the combination of 

heavy wind and large rain droplets.  When the water is falling straight down 

the architecture of most plants allows them to shed water off their leaves.  

When the wind is blowing the rain sideways it can damage the leaves of 

plants nad, if the ground is saturated enough, and the winds are strong 

enough, plants can even get knocked over, broken and uprooted. 

   In the end we did NOT get 6” of rain… though we did get over 3”.  The 

fields were a muddy mess this morning and some of the more tender plants, 

like the lettuces that we harvested today, looked pretty thrashed.  There is al-

so a fair amount of standing water in the fields. Though it is mostly in the 

pathways between the beds.  Overall, things weathered the storm fairly well.  



There were a few broken summer squash plants and our electric fence is nearly all 

down… but I think that, if we can get a few dry hours tomorrow, things should 

bounce back very fast.  Oddly, the tomatoes, peppers and eggplant, all of which are 

on very exposed high ground, look fully untouched by the storm.  In fact, my mind 

was a little blown when I visited them this morning by the amount they had grown 

since Friday!  I would 

not be surprised if both 

eggplant and peppers 

start showing up in 

your boxes in two 

weeks or so. 

   Now that it is July the 

boxes will start to fill 

out quickly.  Next 

week’s boxes will prob-

ably include:  Broccoli, 

Green Cabbage, Beets, 

Lettuces, Summer 

Squash, Itachi Cucum-

bers (pictured on the 

right), Some cooking Greens, Kohlrabi and Scallions.  Cauliflower, Romanesco, 

Red Cabbages, Fennel and Napa are on the near horizon. 

    

Farmer Mike 

    




