


Early Apples are here!
It is said that early season apples are really eating and
not cooking apples, although we apprentices are
enjoying them both in their raw and stewed forms.
Typically early season apples bruise more easily and
don’t store as long as fall
varieties - so be gentle with them and eat them soon!

Mollie’s Delicious: Large, light yellow blushed red.
[Light yellow flesh, aromatic, juicy, sweet. Stores well.
Earligold: Light yellow, medum-size. Tart, juicy,
crisp.
Gravenstein: Brilliant red stripes over deep yellow.
Crisp, aromatic, juicy. Excellent for eating.
Chehalis: Large, yellow-green. Soft, but bakes well.
ild flavor, melting flesh. Good in salads!

Cucumbers also make their debut this week in
your box! Diva cucumbers have a smooth, thin, no-
peel skin. Distinctly tender, crisp, sweet, bitter-free,
and seedless. Find more at cart and in the coming
weeks... Get your pickling supplies ready!

The green beans in your box are from the last 2
rows of green beans we planted for you until later in
the season. Look forward to wax beans and Romanos
coming up in their place in your box in the next weeks.

Fennel makesa reprise in your box this week and
if you are just not sure what to do with it - dig out your
Field notes from 7.15.08 for the Broccoli with Fresh
Fennel Soup and Maple Roasted Fennel recipes.
These recipes will surely convert you to the virtues of
fresh fennel and you’ll begin to treasure the feathery
tops that otherwise might leave you baffled. One CSA
member recommends topping fish with these feathery
leaves before baking to impart the subtle flavors.
Fennel isn’t just all good looks and delicate taste; it is
also hailed as a digestive aid.

10th Harvest
8.12.08 & 8.15.08

First Pears of the Season! 1n The Fruits of America, Charles Mason
Hovey writes “The Tyson pear...has justly been placed among the best pears which
our country has yet produced.” The Tyson pear was first grown in Pennsylvania in
the late 1700’s. Hovey wrote his book around 1850, and yet as many of us tasted
this pear for the first time beneath it’s boughs this week - 150 years later - we agree!
Pears typically don’t produce fruit until they are about 7 years old - a fruit borne of
patience. You will get to practice a little of this patience as you let your pears ripen
a few more days on your countertop at home until they reach their peak ripeness.
Enjoy!

RiSing COSt OfFOOd?(continuedfmmfront)

Where does that leave us? As citizens, it leaves us starting to feel the
real cost of “cheap food”, wishing for a better world, perhaps starting to realize our
complicity in that cost and wanting something to do that will make a difference.

As long as we as consumers continue to expect and demand artificially low food
prices, don’t we refuse to be accountable for the true cost of the food we eat: for
the farmers and workers who plant and weed and harvest our food unable to make
living wages? for the environmental and health impacts of the food we eat not
included in the price we pay in the market? Knowing this and not taking some
action, how can we complain?

Carrying this box of food home with you today is such an action, making
our vote in the market for food that is grown with methods that are surely not the
easiest or most convenient, but for food that is grown in integrity with the choices
we know are needed to create the world we want.

Some days as we weed the long beds in the field with hoes or on our
knees with knives, I wish that herbicides weren’t hard on the ecosystem. Or seeing
the flea beetle riddled turnip greens that we could just use a spray to be rid of those
pests and that the cost would end with the purchase and application costs. That
would be so easy and convenient. And at the end of the day when my back is rested
and I have delicious greens in my belly, I feel happy about what we are doing here.

The “block” of rows furthest south in the main CSA field grew the food
that filled your boxes when our group of apprentices first rotated into the field 7
weeks ago. Two weeks ago it was seeded with a summer cover crop - sudangrass,
vetch and buckwheat. Each will add it’s own unique benefits to the soil as it grows
and then give it’s harvest of nutrients back to the soil and its living organisms when
the cover crop is eventually mowed and turned under. That is how the soil here
is fertilized and how some pests like nematodes are controlled. For other pests,
like the voracious flea beetles and ground squirrels we might cover the crops with
a floating cover. We are careful to turn the crops in before they are in the field
long enough for the pests to gather densely, and to plant a diversity - creating an
ecosystem that attracts beneficial insects to keep the others in check. This food is
grown close to your neighborhood. You will feel the impacts of this farming in your
community, without the added expense of transportation. Even so, growing food
this way is not cheap, and yet, taking everything into account - What a bargain!

Beth Austin, 1st year apprentice





