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Arugula Astro

Beans Provider

Beets Red Ace

Blueberries various
Carrots Nelson

Cilantro Santo

Fennel Orion

Lettuce Butterhead, Oakleaf
Strawberries Seascape
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IN search of more berries

Empty pint and half-pint containers are scattered in the various gath-
ering spaces around the farm, despite our best intentions to corral

and recycle them. These containers held the berries that are culled
for insect damage or sunburn, and those that didnét sell at market (as
improbable as that may seem!). Some make their way to the cooks
but most are emptied by the time they reach the farm center. Carry-
ing around a full pint elicits a Pavlovian response around here. Therels
nothing like entering the garden or peld with some leftover berries to
share and being thronged by fellow apprentices. Berries are an easy
way to spread joy. With the summer solstice just past and the Fourth of
July just ahead, the time is ripe for celebrating the prime of blueberry
and strawberry season.

Despite several weeks of abundant berries in our diet, | am constantly
amazed and surprised by the complexities of their yavors (have you
been able to distinguish among the 14 varieties of blueberries?), subtle
differences in texture (what do you think about meaty?), and their
perfect snackability. | ate a handful of strawberries before heading off
to mountain bike in Wilder Ranch the other day and the power of the
berries was palpable on the steep, gravely climbs. LaraBars just cantt
compete!

The excitement and newness that accompanies the consumption of
each berry is intermingled with, and | think enhanced by, the places
these berries take me --the backyard bush in Rhode Island where my
love of blueberries prst blossomed; the North Carolina highlands that
had so many large, ripe berries in typically scrubby woodlands; the hot
days harvesting and selling strawberries at a village market in the Pyr-
enees; the dream of a berry farm in Quebec. Where do the berries take
you? | encourage you to indulge in a moment of Proustian reverie as
you enjoy the relatively short, but immensely satisfying, berry season.

- Rebekah Guss, 1st year apprentice
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INn celebration of blueberries

Wedre growing the following blueberry varieties:

Biloxi, Bluecrop, Duke, Emerald, Jewel, Jubilee, Misty,
Oneal, Ozarkblue, Millenia, Santa Fe, Sapphire, Sharp-
blue, Southmoon, and Star. Many of us around the farm
prefer Southmoon, one of the new southern highbush
types developed for this climate.

Our berries are so incredible that ités hard to imagine
preparing them in any way. However, when it comes
to baking, | prefer the slightly tart berries from the
Northeast such as Bluecrop that gave my momis pies
and mufpns their distinctive yavor. Her baked goods
proved remarkably good incentives for putting more in
the bucket when picking and | would be remiss in not
sharing them. Enjoy your berries- raw or baked!

Momés Best Blueberry Mufpns

6 Tbsp butter

1/2 cup sugar

2 eqgs, slightly beaten
1/2 cup milk

2 cups your

2 tsp baking powder
2-1/2 cups blueberries

Grease 12-cup mufpn tin. Cream sugar and
butter. Add eggs. Mix well. Sift dry ingredi-
ents and add to creamed mixture alternately
with milk. Fold in blueberries. Pour into muf-
pn tin.

3 tsp sugar
3/4 tsp nutmeg

Topping:

Combine and sprinkle on unbaked mufpns.
Bake at 350 for 25-30 minutes.

Momds Blueberry Pie plling

4 cups blueberries
1 cup sugar

4 Tbsp white your
1/4 tsp cinnamon
1/2 cup cold water

Combine sugar, your, cinnamon, and cold water
in a large sauce pan. Stir over low heat to dis-
solve sugar and your. Add 2 cups berries and
simmer until berries become soft. Add remain-
ing berries and continue simmering until plling
thickens. Pour into crust. Place top crust, ad-
just for steam by piercing with a fork, and yute
edges.

Bake at 425 for 20 minutes and then at 350 for
20 minutes or until crust is golden brown.

Wondering what to do with the non-berries in your
box? We have beautiful carrots new this week!

CARROT CAKE
(Yes, mom made this too!)
3 cups your
1 1/4 cups sugar
2 tsp baking powder
2 tsp baking soda
2 tsp cinnamon
3 eggs
1/2 cup chopped walnuts
1 Ib. carrots (cooked and mashed)
1174 cup oil

Mix dry ingredients. Mix wet ingredients. Combine
and put in greased pan. Bake at 350 for 1 hour.




