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     For the past three seasons as the Field Production Manager 
here at the CASFS Farm, my job has been to teach apprentices to 
grow and harvest the many different crops that land in your CSA 
box.  On my ofþce wall, I keep this poem by Wendell Berry.

Donõt worry and fret about the crops.  After you have done all you can 
for them, let them stand in the weather on their own.  
If the crop of any one year was all, a man would have to cut his throat 
every time it hailed.
But the real product of any yearõs work are the farmerõs mind and the 
cropland itself.
If he raises a good crop at the cost of belittling himself and diminishing 
the ground, then he has gained nothing.  He will have to begin all over 
next spring, worse off than before.
Let him receive the seasonõs increment into his mind.  Let him work it 
into the soil.
The þnest growth that farmland can produce is a careful farmer.  
Make the human race a better head.  Make the world a better piece of 
ground. 

      
Every October when the 45 apprentices graduate from this train-
ing program, I am reminded of that poem.  It challenges me as a 
teacher of sustainable agriculture to ask: If the real crop of each 
year is the farmerõs mind, have we done our best to produce care-
ful farmers, and not just nice vegetables?  It is imperative to do so, 
because these people go out into the world to stand in the weather 
on their own, and try to make the world a better piece of ground.
     I have read those words a hundred times, but today they mean 
something different.  This week it is me who is leaving the farm.  
Iõm moving to Washington to start a life with my þance, and Iõm 
handing over the reigns to a wonderful farmer and teacher, Liz 
Milazzo.  Now that Iõm leaving, I see that this poem is meant for 
me too.   Read the poem again.  
     The crops are tomatoes and pears, the crops are apprentices, 
the crop is you as the consumer, the crop is me.  I am so grateful to 
have received the teachings of these seasons, this farmland, these 
people, and this food.  Be well and eat well.    
        -Julie Stultz  

Beans  Provider 
Broccoli  Nutribud & Gypsy
Collards Flash  (Half shares)
Kale  Red Russian (Full shares)
Dill Bouquet
Lettuce  various
Cantaloupe  Sweet Granite
Pears  Dawn & Tyson
Tomatoes  Early Girl
Summer Squash Raven & 
    Zephyr
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Refrigeration is the enemy 
of tomatoes!
Cold temperatures reduce ÿavor and 
cause mealy texture (because good 
enzymes in the fruit are destroyed.)
Please store these delicious tomatoes 
at room temperature.  Eat the soft ones 
þrst, and the rest should keep for a 
week.

Store your potatoes in a dry, cool place, 
like the cupboard, until you cook them.

Ripen pears quickly at room temp 
in a paper bag with an apple.  If you 
want to delay ripening, keep them in 
the fridge (and leave the apples on the 
counter).
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Dilly Beans
 INGREDIENTS
    3 cups water
    1/2 cup pickling (kosher) salt
    3 cups distilled white vinegar
    4 big springs of fresh dill 
    1/4 cup mustard seed
    2 tsp. dried red chile ÿakes
   16 whole cloves
    4 cloves garlic, peeled
    2  pounds fresh green beans, 
   rinsed and trimmed

 DIRECTIONS
 1.   Sterilize 4 (1 pint) jars in boiling 
water for at least 5 minutes.
 2.   Combine the water, pickling salt 
and vinegar in a large pot, and bring to a boil. 
When it begins to boil, reduce heat to low, and 
keep at a simmer while you pack the jars.
 3.   In each jar place the following: 1 
sprig of dill, 4 whole cloves, 1 tablespoon of 
mustard seed, 1/4 teaspoon dried chile ÿakes, 
and 1 clove of garlic. Pack beans into the spiced 
jars in a standing position.
 4.   Ladle the hot brine into jars, leav-
ing 1/2 inch of space at the top. Screw the lids 
onto the jars, and process in a hot water bath 
for 6 minutes to seal. Store for at least 2 weeks 
before eating.

More tips on home canning are available online, 
and one source we like is:

http://southernfood.about.com/library/weekly/
aa071899.htm

Jacobõs Summer Noodle Salad serves 4
Cook 1 package of thin udon noodles
Prepare peanut sauce for noodles:
 3/4 cup peanut butter
  1/4 cup soy sauce
  1/8 cup Asian sesame oil
  3 tablespoons rice vinegar (not seasoned)
  2 tablespoons þnely chopped garlic
  2 tablespoons grated peeled gingerroot
  1 teaspoon dried hot red pepper ÿakes (or
  more to taste)
  1 1/2 to 2 tablespoons fresh lime juice
  1/2 cup water

Combine in blender or food processor and pu-
ree until smooth.  Adjust ÿavor as needed.

Steam one cup EACH of these veggies:
 green beans
 summer squash, sliced
 broccoli, cut into bite-sized pieces
 
Slice 2 carrots into thin rounds.  
Dice 2 tomatoes.  Slice 2 sweet peppers.
Hardboil 4 eggs, and then peel and slice.

Dress noodles with peanut sauce, then add all 
the veggies and toss again. Top with chopped 
herbs or toasted sesame seeds.

Other ideas for produce in this weekõs box:
 Nicoise Salad
 Green Beans dressed with 
  Browned Butter & Almonds
 Poached Pears
 Broccoli and Potato Soup
 Tomato & Potato Omelette or Quiche
 Tomato & Cheese Sandwiches
 Melon with Yogurt and Granola
 Greens with Tofu and Soy Sesame dressing


