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Today, we ended our weekly þeld walk in the corn learning how to dis-

tinguish between ready and almost ready sweet corn. To þnd corn that 

has come to full maturity, one gently feels for mature kernels at the 

tip of the corn where the silks are. As I bit into the ripe sweet corn this 

morning, I was instantly taken back to my childhood days of summer.  I 

remembered sitting outside, shucking ears of corn after a day at the 

beach, and then eating it with bare hands right off the cob at the pic-

nic table with friends and family.  The corn tasted sweet to the mouth 

as I crunched the crispy kernels off the cob. 

Corn, also known as maize, was developed from a wild grass originally 

growing in southern Mexico around 7,000 years ago. The Native Ameri-

cans, who over a period of thousands of years, purposefully trans-

formed maize through special cultivation techniques.The ancestral ker-

nels of maize looked very different from todayõs corn; the kernels were 

small and bore only a few kernels on each stalk. By selectively breeding 

these plants over thousands of years, Native Americans developed a 

variety of types of domesticated corn, or maize, which bore large cobs 

holding hundreds of kernels.

Today, corn has become the basis for our diet in America.  Some com-

mon products include corn starch, corn meal, corn ÿour, and corn 

syrup. Without corn, we would have no nachos, tortillas, corn bread, 

or popcorn!  For those who eat meat, corn feeds our chickens, steers, 

pigs, turkeys, and even catþsh and tilapia. Nowadays, some dairy cows 

are fed on corn.  A few unlikely places where you þnd corn on the list 

of ingredients are soda, jelly, yogurt, and ketchup.  Corn can be found 

in toothpaste, cosmetics and is commonly used for plastic cups and 

silverware to create biodegrable plastics. The list goes on and on. Truly, 

a cornucopia...no wonder it is Americas number one crop.

Enjoy your box this week!

                                     - Rebecca Bozzelli, 1st year apprentice 
  

CORNucopia
Beans  Foremost
Corn  Xtra Tender Super Sweet
Carrots  Nelson
Cucumber Marketmoore
Kohlrabi  Winner, Kolibri
Lettuce Red Sails, Green Oakleaf
Onion  Stockton Early Yellow & Red
Plums  Santa Rosa
Potatoes  Dark Red Norland
Strawberries  Seascape

    whatõs in the box?

Aphids are a pest...

Just last week we had to hop on the tractor 
to mow our aphid-infested brassica crops: 
broccoli, cauliÿower, and cabbage.  Sad, but 
true.  These tiny little grayish soft-bodied 
insects enjoy sucking the sap from some of 
our favorite veggies and set up residence on 
a plant.  If the aphid populations are low, 
they can be controlled by natural enemies 
like predatory wasps and ladybugs.  Howev-
er, these crops were beyond help.  The plants 
were starting to get so crowded with aphids, 
that some of the aphids developed wings to 
ÿy to another plant with more room to live 
and eat. By mowing down these crops we 
end up with higher natural enemy popula-
tions on plants that have fewer aphids...and 
so will be able to control the aphids on the 
next plantings of brassicas.  Hopefully youõll 
be enjoying some great broccoli soon!  
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Potatoes
Personally, I belong to the No Mayo Potato Sal-
ad fan club. I really believe the simplicity of a 
light vinaigrette lets the true ÿavor of the po-
tato sing. Regardless of your preference, these 
potatoes are scrumptious however you serve 
them.

French-Style Potato Salad 

If fresh tarragon is not available, increase the 
parsley to three tablespoons and use tarragon 
vinegar for drizzling and in the vinaigrette.

2 pounds new potatoes, boiled, peeled if de-
sired, and cut into 1/4-inch slices
1/4 cup white wine vinegar
1/2 teaspoon ground black pepper
1 Tablespoon Dijon-style mustard
1 medium shallot, minced
6 Tablespoons olive oil
2 Tablespoons minced fresh parsley
1 Tablespoon minced fresh tarragon
Salt and pepper to taste

Layer warm potato slices in medium bowl; 
sprinkle with 2 tablespoons vinegar and the 
salt and pepper as you go. Let stand at room 
temperature while preparing dressing.

Combine remaining 2 tablespoons vinegar, 
mustard, and shallot in small mixing bowl. 
Gradually whisk in olive oil so that mixture is 
somewhat emulsiþed. Pour over potatoes; toss 
lightly to coat. Refrigerate until ready to serve. 
Bring to room temperature; toss in parsley and 
tarragon, adjust seasonings and serve.

recipe from Pam Anderson

Sweet Corn
This corn tastes so delicious right off the cob, it is 
hard for me to recommend even cooking it. My next 
favorite way to eat corn is steamed or boiled, with 
a little butter and salt - YUM. An easy alternative is 
to grill the whole ear, husks and all. After a few days 
corn begins to lose its sweetness, and should be cut 
off the cob and added to chowders, salsas, or bread. 

Sweet Corn Salsa*
3 ears sweet corn
1 tbsp olive oil
3 medium tomatoes, diced
1/2 red onion, þnely chopped
1/2 cup loosely packed chopped cilantro leaves
1/4 cup fresh squeezed lime juice
1 jalepeno pepper, seeded and chopped
1 small clove garlic (optional)
Salt, to taste

Cut corn kernels off the cobs and combine with all 
the remaining ingredients. Mix well. Serve warm or 
chilled.

Whipped Kohlrabi and Potatoes*
1 pound potatoes (~4 potatoes)
2 pounds kohlrabi (~8 medium bulbs)
3-4 tbsp butter
1/4 - 1/2 milk or cream
Salt and pepper to taste

Boil potatoes and kohlrabi seperately until tender, 
20 -35 minutes depending on size. Drain, reserving 
1/2 cup of the liquid from either vegetable. Peel the 
potatoes and kohlrabi and mash together with but-
ter and  milk or cream until smooth. If you want a 
smoother texture, slowly stir in the reserved cooking 
water until it reaches the desired consistency. Season 
with salt and pepper.

*Adapted from Farmer Johnõs Cookbook


