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Basil Nufar

Beans Provider

Blueberries various

Carrots Nelson

Kohlrabi Kolibri

Lettuce Butterhead
Mascara/Red Cross

Plums Santa Rosa
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A

the Weed

The Glory of
I donft know exactly what prayer is.

I do know how to pay attention, how to fall down

into the grass, how to kneel down in the grass,

how to be idle and blessed, how to stroll through the pelds,
which is what Idve been doing all day.

Tell me, what else should | have done?
~Mary Oliver, from The Summer Day

Like Mary Oliver, here at the farm we spend our time in the pelds, working
and idle, blessed to actively learn the work of sustainable farming. | per-
sonally wake up every day grateful to have the opportunity to stroll through
the pelds with a keen eye for detail, developed by working with teachers
who love what they do and the land we are living on.

It is the time of the full moon, the time of ripening days between the sum-
mer solstice and the autumn equinox, when sunshine is long and lingering,
and the scents and tastes of summertime are still fresh and exciting. The
early summer crops are just coming in, the spicy basil and the juicy plum,
to hint at the autumn bounty around the corner. The most plentiful crop
to grow in the peld right now is the ever present, ever exuberant weed. In
the irrigated soil with hot and sunny days, the multitude of weeds threaten
to take over the rows, engulpng the crops as the summertime fog eats up a
neighbor who is weeding in the next row.

I have gained an immense respect for the weed. From the ground-cover-
ing, succulent purslane, to the tall nodding head of the wild amaranth or
pigweed, each weed has its own marvelous strategies for dispersal and
reproduction. 1tds tempting to label late June and early July the time of the
weed, as the cultivated plants are still small enough be taken over by the
quicker growing weeds, and the weeds have not exhausted their seed bank
in the soil. The beds are planted, and now is the time to hunker down in the
dirt and choose: salad greens or purslane?

With a prayer for the tenactiy of an oxalis corm, we spend our afternoons
weeding, hoping to provide you with yet another box of delicious food, free

from bermuda grass and pigweed.

~Willow Hein. 1st year apprentice
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Looks like kale with a golf ball attached....
What is that leafy, purpley-green thing?

The answer is kohlrabi, a highly nutritious mem-
ber of the brassica family, close kin to broccoli,
brussel sprouts, and kale. The name is of Ger-
man origin, 6kohlé meaning cabbage, and 6érabi6
meaning turnip. The kohlrabi has the benepts
of both these vegetables as its hybridized name
suggests, the tasty leafy greens of cabbage, and
the succulent root stock of a turnip. Alice B.
Toklas described the taste of kohlrabi as, ohav-
ing the pungency of a high-born radish born to
a lowbrow cucumber.o

Kohlrabi is a versatile vegetable and can be eat-
en raw or cooked. The bulb can be grated into a
salad, and the greens as well as the bulb can be
simply sauteed with herbs such as basil, cilan-
tro, dill, or garlic. You can add it to your arsenal
of stir-fry veggies (both the bulb and the leaves)
or add it to soups for texture and yavor.

Storing:

If you plan on using it right away, simply put
the kohlrabi in a plastic bag in the fridge. If you
seperate the greens from the bulb, the bulb will
last up to a month, while the greens should be
used within a week.

Kohlrabi 6nd Carrot Slaw

Use your fresh kohlrabi and carrots to make this
Fourth of July slaw used to feed hungry workers at
Farmer Johnés Angelic Organics.

1 pound kohlrabi (about 4 medium bulbs), peeled
and grated

2 medium large carrots, grated

1 red bell pepper, diced

1 small red onion, chopped (about 1/2 a cup)

2 teaspoons chopped fresh thyme

1 large clove garlic, minced

1/2 cup sour cream

1/3 cup olive oil

4 Tablespoons wine vinegar

1 1/2 teaspoons chili powder

1/2 teaspoon salt

1/4 teaspoon black pepper

1. Toss the kohlrabi, carrots, bell pepper, onion,
thyme, and garlicin a large bowl.

2. Whisk the sour cream, oil, vinegar, chili powder,
salt, and pepper in a medium bowl.

3. Pour the dressing over the vegetables and toss
to coat. Cover and refrigerate for 2 hours before
serving.

Try substituting radish or another crunchy vegeta-
ble for the bell peppers if you canét pnd any local,
fresh peppers this early in the season.

Need more recipes? We recommend www.epicurious.com and www.mariquita.com for lots of recipes using

fresh vegetables. Also, you might enjoy Farmer Johnds Cookbook: The Real Dirt on Vegetables written by a CSA
farmer we know and love. His cookbook is organized by vegetable, and provides lots of good farmy stories.



