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TOMATOES COMING SOON

Are you ready for tomatoes? Tomato season is
almost here. Last week |
harvested 6 pounds of decent
fruit. We’'ll hope for the best and
start the tomato harvest in earnest
this week.
We put a lot of effort into

WHAT'S IN YOUR SHARE?

the tomato crop each year. It Carrots Cucumbers Beets
starts early. This year's tomato season started during last ~ Cabbage Summer Squas  Fennel
year's tomato harvest, as we saw which tomatoes did yell,  Basil Cilantro

which didn’t, and which we want more of. | pored over Lettuce Scallions Radishes
seed catalogs in December, making variety selections|and U-Pick Cut Elowers and herbs

sowing plans. By February, the itch to start growing again
is intense and the rising sun abides.

We start tomatoes from seeds early as mid-
March and then pot them up by early April for
transplanting into the field three weeks later. When we|
transplant tomatoes, we add a few amendments, like
composted manure, bone meal and gypsum, to give th
the nutrients they need. Just after transplanting, we ro
out drip tape for irrigation and add hoops and row co
fabric to protect the young starts against chilly nights
pests. That's just the beginning.

Two weeks after transplantingwe hoe, weed

=

FMy pound carrots
v 1 Thsp champagne vinegar, white wine
Jja/inegar, or fresh lemon juice

salt and freshly milled white pepper
2 Thbsp olive ail
1 Thsp finely chopped parsley or lovag

WHAT'S FOR DINNER?

Carrot Salad with Parsley and Mint
(Vegetarian Cooking for Everyoity Deborah Madison)

and stake the tomatoes, adding string between the stakes, tsp finely chopped mint leaves

for trellising. We
add string to the
trellis usually
once a week to
keep them upright]
as they grow top-
heavy with leaves
and fruit. We also
water them as
needed and add
mulch when the
time is right. And we continue weeding.

We put all this effort into the tomato crop becausg
tomatoes are worth it. As you know, there’s nothing as
wonderful and tasty as a farm fresh or home-grown
tomato, ripe and plump from the middle of summer.

In the interest of full disclosure, however, tomatoef
have been through a lot this year already. We should hye
extra thankful this summer for the tomato fruits we get
especially early on, because they somehow survived 3
rough, windy, wet and socked in spring. It was a
challenge just getting them in the ground between rainf.

| divide our tomato crop into three rotations,
planted in three-week intervals, in order to, among othgr
things, increase the chances we'll get a good crop in cpse
of bad weather. This year, such a routine should really
pay off. Our first and second rotations were battered,
suffering through the worst of the May rains to the poi
where they were sitting in pools of water for several d [/s
at a time. They’ve struggled all spring, but, remarkably
they're still flowering and fruiting. The last rotation,
though, is looking fabulous. June was kind to the new
plants. They'll set fruit later this month, and should givé
us tomatoes into October.

So let’s hopéefor the best and taste the summer
through another year of juicy, ripe, gorgeous tomatoes|

GARLIC HARVEST JULY 12

Grate the carrots. Mix the vinegar with 1/2 tsp salt, therm
whisk in the oil. Toss with the carrots, parsley, and mi

and season with pepper to taste. Serve right away or gpver
and chill for 1 hour.

WEEDING ONIONS

LOOKING AHEAD

Don't forget the annual volunteer Garlic Harvest on
Saturday July 12. We need lots of help, S

come out and enjoy a warm summer N - 1}
morning with garlic! Meet at the barn or LY
follow the signs when you arrive. Plan t
be at the farm by 8 AM for an introductio|
to tasks. Bring a hat, water and dress
appropriate for the weather. For more
information call the farm at 618-467-2104.

Rain might cancel, so call the farm after Friday afternon)n

Pick-Your-Own green beans, cherry tomatoes, and ok
are almost ready! We’'re giving potatoes and onions
another week or more to size up. They were both dela

UPCOMING EVENTS

Garlic Harvest this Saturday July 12 at 8 a.m.

a

ed

by our cloudy and wet spring, and are coming along sgon.




to hear the update on the outgoing message. Shareholder Celebration/Summer Barbeque, July 13
5-7 p.m.

Farm Work Day, Saturday, July 19 @ 8 a.m.
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