—THIS WEEKOS HARVEST—
Garlic Scapes
Herbs - Basil
- Parsley
- Sage
Sugar Snap Peas
Radishes
Salad Mix
Saute Mix
- Kale
- Swiss Chard
- Spinach
Scallions
Bread — Ciabatta

THE FARMEROSS U

—— Hear Ye, Hear Ye ——

* Are you as nuts about
Hickory nuts as we are?
These local delicacies make
a fantastic addition to
summer salads. It just so
happens that neighbors of
ours painstakingly shell
them all winter. This season
we are selling them by the
pound at our farm stand and
can put a bag in your box if
you would like.

Pieces $11/Ib

Halves $13/Ib

¢ Renards Granola also
available! $6.50/bag

H ow does your ; ;/

Garden Grow?

All is well in the gardens and fields
at the farm. We are new to making
hay this year and ho pe to geta
cutting in early next week. The
bales will provide winter feed for
our two cows as well as
supplementing the pigs with tasty
clover and alfalfa.

The recent rain has been wonderful
for the garden, making everything
lush, including the weeds. We are
busy continuing to plant, weed, thin
and harvest, and loving it!
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TRUE CONFESSIONS OF A SUSTAINABLE FARMER

Society is a buzz with all things Green. Eating,
cleaning, clothing, traveling, and even brushing our
teeth has become the grounds for greener living. It is
about time, right? Unfortunately, we have a bad habit
of exploiting trends to the point of causing whole
movements to lose meaning. The corporate ‘organic’
sector is a prime example. Factory farms all across the
country have now become certified organic by tweaking
their practices to just barely qualify for lobbyist-
weakened certification requirements. From our
perspective a factory farm isn’t a farm at all, instead an
industrial wasteland where animals are treated like
machines, but | digress.

Onto the confessions. . . We claim to be a sustainable,
family farm and we stand behind that 100%. That said,
what does sustainable mean here at Boerson Farm? |
must confess, we still use electricity from the grid, we
still use our share of fossil fuels, we still work other jobs,
and the list goes on. Lest you have any
misconceptions, we have a long way to go.

We are, however, dreaming of a perfect world and
everyday we work from dawn until dusk (quite literally)
in a steady path toward a future of health and vitality.
The 80 acres here is a small patch of earth that is
slowly regaining health through crop rotation, cover
crops, composting, and managed grazing.

What we have learned so far is most surprising. The
key to sustainability here does not lie in the latest and
greatest technology or just squeaking by regulations,
but in PATIENCE. Sustainability isn’t something we
can have, buy, or make right now. It comes little by

little, despite society’s impulse toward insatiable
impatience.




I Radish Salad wi  th Blue Cheese
Source: MarthaStewart.com

I 2 T mayonnaise
2 T sour cream
I 2 tsp red-wine vinegar
1 tablespoon minced green onion
I 1/4 teaspoon Worcestershire sauce
Coarse salt and ground pepper
I 1/2 cup crumbled blue cheese
2 carrots, trimmed and peeled
1 bunch radishes, ends trimmed, thinly sliced
I 4 cups lettuce, torn into bite-size pieces

In a large bowl, whisk together mayonnaise, sour cream, vinegar, onion, Worcestershire, 1/8 t I
pepper, and 1/4 cup cold water. Stir in 1/2 cup cheese, breaking lgrgapieces with a fork; set I
aside.

With a vegetable peeler, peel carrots into long, thin ribbons; add to bow! with dressing along w
radishes and lettuce. Toss to combine; season lightly with salt. Divide among four bowls and ¢ I
immediately.
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Tacos of Garlicky Greens I

I Source: Harmony Valley Farm

I 8-10 corn tortillas
1 bag sauté mix
1 T olive oil
1 medium white onion or several small spring onions
3 garlic cloves or equivalent amount of scapes
salt to taste
Y4 ¢ Mexican queso fresco, crumbled feta, or Parmesan
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Heat olive oil over medium heat and add the onion and garlic. Sauté until
translucent, then add greens and a T or so of water (to help greens steam). Serve
greens and toppings with tortillas in a delightful taco buffet!

—— WhatOs What

Garlic Scapes:

are the flower shoot of

garlic and they emerge
about 3-4 weeks before the
garlic bulb harvest. These
tender shoots are milder
than cloves and can be used
in place of garlic.

Sage: If you are unsure
what to do with fresh sage
you might try sage chicken.
Cut the chicken into thin
strips across the grain.

Mash sage all over the
chicken while a cast iron

pan is heating. Add a little
salt and other herbs if youOd
like. Cook in butter,

enough to caramelizeita
bit and keep from the
seasoning from sticking on
the cast-iron.

Looking for pasture raised
chicken? Try Honey Creek
Farm near Green Lake or
PolaskyOs Farm near Ripon.
Info at LocalHarvest.org




