Blighted & Benighted

To be honest, this was a rough week on the farm, mostly due to
the fact that the tomatoes took a dramatic turn for the worse.
Since writing the last newsletter, the tomato field has turned from
green to brown and I’ve given up hope for any chance of a
harvest. The Late Blight that has plagued our coastal tomatoes in
the past returned with a vengeance last week. I was hoping for a
heat wave in early August and we got the opposite!

In previous years, when the tomatoes were grown in our cool,
foggy Cloverdale Valley, it became necessary to spray the
tomatoes with Copper, an organically approved fungicide that
protects the plants from fungal attacks. Spraying the plants has
always been my least favorite job on the farm. After all, I did not
become an organic farmer to sit on a tractor with a spray rig
behind me! So this year I was determined to try something
different and lease some new land further inland where I would
be growing the tomatoes in less foggy, sunnier, and drier
conditions. I decided that I was not going to do any sprays and I
was confident that at this new location they would not be
necessary. Little did I know that we were going to get an inch of
rain in early July, followed by the one of the coolest, foggiest
summers on record. By the time I realized that blight was present
in the field, it was too late logistically to do anything about it. So
we are swallowing our losses and focusing on other Fall crops.

I’ve been talking with a farmer friend of mine who grows
tomatoes further inland, East of the bay and we are trying to work
out an arrangement where I trade cool-season crops for his
tomatoes. So the good news is that you will receive some
tomatoes in your CSA boxes and they will taste great. The bad
news is that they were not grown here and you will probably not
receive them quite as abundantly. But we will be sure to keep
your boxes full with plenty of other nice items.

In general, the fields are looking great. We’re excited to finally
have spinach for you. It is the perfect salad-size and tastes super
good because of the cool weather.

We debated over giving more basil in the boxes for the third
week in a row and decided that it would probably be well-
received, especially since it came on so late in the season and we
are making up for lost time. We’ll keep mixing up the herbs in
future weeks and give the basil a little time to recover.

-From the field, Ryan
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Anticipated Harvest
Green Beans

Tuscan Kale

Leeks

Kohlrabi

Hakurei Turnips

Spinach

Red Batavian Lettuce
Basil

Gravenstein Apples

You may have already noticed that
many of your Green Beans are not,
in fact, green. But if you think of
these succulent, tender pods as
‘green’in the sense of immature or
unripe, you'll see we haven't quite
gone loopy yet. Indeed, green
beans (also called string beans or
stringless beans, depending on the
presence of, you guessed it, a
string) are the very young pods of
the common bean, Phaseolus
vulgaris, describing the many
permutations of which could fill
this whole newsletter. We grow
three varieties: a yellow (or wax)
variety called Roc D’Or, a purple
variety called Royal Burgundy,
and the more familiar green
model. I find their delicate flavor
best experienced with minimal
cooking: steaming or blancing is
often all you need. Be forewarned;
the purple beans will turn green if
you cook them for any longer than
about 2 minutes, though I've heard
that if you baste them in warm
butter you can “cook” them without
losing the color.

Though lower in protein than
mature beans, the green team are
excellent sources of Vitamins A &
K, Manganese, Silicon and a host
of flavonoids, carotenoids, and
other antioxidants.




Mario & Leo cleaning kale after harvest.

CSA News & Notes

e

- You may recall last week Ryan mentioned his hope of
providing you peaches in this week’s box. Well,
apparently there were rain showers at the orchard last
week, and the peach tree is toast; all the lovely peaches we
hoped to have for you just rotted on the branch.

- -The good news is that while checking on the peaches we
saw the Gravenstein Apples are ready! They are equal
parts sweet & tart, perfect for baking in pies, turning into
applesauce, or eating out of hand.

- Going on vacation? Remember that you must contact us
by 9PM the Saturday prior to a delivery if you want that
delivery held.

Brown Floured Beans

2 C Fresh Green Beans

1 C Stock, Broth or Water
1 T Butter

1 T Flour

Salt & Pepper

Paprika

Melt the butter in a skillet over
medium heat. Add the flour and
cook, stirring, constantly, until the
roux has browned. Add the cooking
liquid, a pinch of salt and a grind of
pepper, then bring to a boil while

stirring with a fork or whisk.

When the sauces has thickened, add
the green beans and simmer for 5
minutes, until tender but still

slightly crisp.

Sprinkle with paprika and serve.

Hakurei Gratin Farrotto con Avocado E Cavolo

1 Bunch Hakurei Turnips
1 C Cream

% C Parmigiano-Reggiano
1 T Butter

3-4 Sprigs Fresh Thyme

Y4 tsp Cayenne Pepper
Salt & Pepper

Top & tail the turnips and
slice them into %” rounds.
Mince the thyme.

Melt the butter in a skillet
over medium heat, then
add the turnip slices in
layers. When each layer is
complete, sprinkle with
salt, pepper, cayenne
pepper and thyme before
beginning next layer.
Cook for 3 minutes.

Pour the cream over the
turnips, then cover the
skillet and continue
cooking for 20 minutes.
Remove the cover and
continue cooking to
reduce the remaining
liquid in the pan. When
the sauce has thickened,
sprinkle freshly grated
parmesan cheese on top.
You may allow it to melt
like that or slide it under
the broiler for a few
minutes to brown the top.

Nero

1 Bunch Tuscan Kale

1 Avocado

1 Medium Onion

3-4 Cloves Garlic

1 T Honey

1 C Farro

1-2 C White Wine or Water
Olive Oil

Salt & Pepper

Crushed Red Pepper (optional)

Parmigiano-Reggiano (optional)

Bringa pot of water to a boil. Destem and tear or
chop the kale. Chop the onion, mince the garlic,
halve the avocado and remove its pit.

Add the farro to the boiling water and cook for
10 minutes, then drain.

While the farro boils, put the onions (and red
pepper if using) and oil in a skillet over medium
heat. When the onions become shiny, add the
garlic.. When the garlic is pale gold, add the kale,
stirring to coat evenly with oil and sprinkling with
salt. Cook until the kale begins to wilt, 3 or so
minutes, then add the honey and enough water or
wine to cover.

When the liquid has reduced, add the drained
farro plus more wine or water to cover. Continue
cookingin this fashion for 20 minutes, adding
more liquid as needed. After 20 minutes, the
farro should be soft but chewy and the kale
almost melting. Add the avocado and parmesan
and stir until well-incorporated. Adjust for
seasoning and serve with more cheese on the side.
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