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NEW CROPS, HOT DAYS

For those of you countingthis is already the
fourth week of summer, and if you've been outside,
there’s no mistaking it. This past week was downright
soupy. It was thick, humid, and moist. The afternoons
to be ornery, making work too sultry for comfort. If yo

u
did the u-pick on Friday, you felt one of the heaviest dﬂ

of heat we've had yet. With more rain over the weeker
we're likely in store for a lot more humidity in the week
ahead.

Just be sure to take caref yourselves. On the
farm, we'll be adjusting work schedules a bit here and
there to fit the climate. When it's dangerously hot, we
to find work under cover. The heat drags you down pr
quick. When we
are out in the
fields during a
% too-hot afternoon,
we usually do
hand-weeding
projects that don't
work us up too
much. If it gets
really bad under
the sun, we take

more breaks than normal.
This is an exciting timefor vegetables, though.
Summer brings many anticipated changes as new cro
come into season, and others go on hiatus until fall.
ready to make a big turn in our harvest selection this

week. Out goes cabbage, in come onions. Out goes leftuce

(eventually), in comes garlic.

Tomatoes are slowlycoming in, not much yet, and
after a week of harvest, it looks like the bulk of our
tomato harvest will come a little later than we’re used
but there’s still a lot of fruit out there, and more formi

n
everyday. The plants still have a lot of growing to do, id

we put a lot of work into them just last week, feeding,
cultivating, and spraying them (with an organic spray)
blight.

WHAT'S IN YOUR SHARE?

Garlic Scallions Onions
Beets Summer Squash Cucumber
Basil Cilantro or Dill Fennel
Radishes Lettuce Carrots

y and U-Pick:

ty Cherry Tomatoes, Green Beans, Cut Flowers and |

GARLIC HARVEST
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We picked pepperdast week, too, but just the firs
green ones. We pick the first green peppers so that th

plants will continue making fruit, and then we wait a feﬂ/
d

weeks until the next fruit turn red and get real sweet a
tasty. Then we should have peppers until the first frost
All that said, this week I'm really excited about
garlic. We held our annual volunteer garlic harvest this
past Saturday. Six farm members helped out on what
turned out to be a beautiful summer morning and pulle]
out hundreds of garlic bulbs in less than two hours. Th
garlic looks fantastic. Most of the bulbs sized up very

and we'll start distributing garlic fresh this week.

We’'ll be harvesting onionstoo, this week.
Onions are the first crop we sow, way back in Februar
the crop that requires the most weeding by far, so it's

)
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WHAT'S FOR DINNER?

Green Bean Salad with Cherry Tomatoes and Ricotta
' Salata

always satisfying to pull out the bulbs after a half-years




work. Another new crop we’re trying this year are
cipollini’s, a sweet relative of onion prized by chefs andg|
cooks for its delicate flavor.

This is an exciting weekor new crops, brought to
you by the hot, soupy days of Summer! Enjoy!

LOOKING AHEAD

Potatoes may actually be harvested this week, but if n
then next week for sure. Tomatoes will come in soon.

We're getting a little more each harvest, so we're hopifjgchoice, like feta)
y

to have at least a share’s worth this week. Eggplant m
be ready in a couple weeks, peppers in two or three
weeks.

UPCOMING EVENTS

Farm Work Day, Saturday, July 19, 8:00 AM

Annual Tomato Festival, Saturday, August 9, 5:00 PMpat thoroughly dry with a clean dish towel. Add beans

t

(Fresh From the Farmers Markby Janet Fletcher)

Y, cup extra virgin olive oil

1 Thbsp plus 2 tsp white wine vinegar or
fresh lemon juice

salt and freshly ground black pepper

Y red onion, minced

ice water

1 Ib green beans, ends trimmed

% Ib small cherry tomatoes, halved

2 oz. ricotta salata cheese (or crumbled cheese of yo

To make the dressing: In a large bowl, whisk together
olive oil, wine vinegar and salt and pepper to taste.

(Beans need a lot of salt.) Whisk in onion, then set

dressing aside. Have ready a bowl of ice water. Bring
large pot of salted water to a boil over high heat. Add
beans and cook until crisp-tender, about 5 minutes. Dr
in a sieve or colander, then transfer to the ice water to
stop the cooking. When beans are cool, drain again an

bowl with dressing and toss to coat. Add tomatoes ang
toss again. With a cheese plane, shave the cheese dir
into the bowl in paper-thin slices. Toss again gently to
keep the flakes in large pieces, then transfer salad to 3
shallow serving platter.

Community Supported Garden at La Vista
4350 Levis Lane
Godfrey, IL 62035
618-467-2104
www.lavistaCSA.org

Visit our sister site avww.lavistaELC.ordor thelLa Vista Ecological Learning Center

ain

actly



