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ON THE STAND THIS WEEK: Head 
lettuce, salad greens, scallions, radishes, salad 
turnips, broccoli shoots, Swiss chard, kale and 
collards 
PYO:   garlic scapes, a munching of peas, 
parsley, a last nibble of strawberries. 
 

 
I feel like a broken record.  Each week I have hopes of 
harvesting the ZUCCHINI, YELLOW SQUASH AND 
PATTY PAN SQUASH, and each week they are not ready.  
These crops, including cucumbers, are particularly affected 
by the cloudy, damp conditions of late.  They are taking 
their time, but look great in the field.  We do have 
something snacking on our crop though.  Our electric fence 
keeps out the deer rather nicely, but does nothing to keep 
out the groundhogs, rabbits, etc that sometimes visit.  Since 
our summer squash crops are in the first field, near the 
woods, they are handy for these visitors.  Brian put up a low 
wire fence late Saturday to keep our crop safe.  We'll see. 

  
CARROTS:  There is nothing like a fresh farm-pulled 
carrot.  It puts those in the store to shame, even the organic 
ones.  Each year we grow three varieties of carrots. 
MOKUM- a very sweet, slender, bunched "pencil carrot" is 
our early variety.  Mid season we grow NELSON-a 
consistently sweet, tender and crisp, 6" cylindrical, blunt 
rooted variety.  Later in the season you will find BOLERO - 
a great fall and winter storage carrot.  We plan to have 
carrots on the stand most weeks during the season starting 
now.  To keep this constant supply, we plant them 6 times 
during the season.  We planted the first MOKUM in early 
April.  This week we will be planting the last BOLERO for 
the season.  

  

FROM THE FIELD 
By Kathy Huckins, Farm 

Manager  

All carrot rows need lots of in-row weeding.  
We have tractor cultivation for the areas between rows, but 
in-row must be done by hand.  Since they are slow to 
germinate, taking 1 to 3 weeks depending on the weather, 
many weeds immerge before they appear.  This means lots 
of hands are needed to weed them and THIS MEANS 
YOU!  Some of you have already been part of the carrot 
weeding brigade, but we are always recruiting new 
members.  Please come and give carrots room to grow by 
pulling weeds some morning soon.  Read more about the 
car rots in Kathy’s “ From the Field”  repor t. 

COMING SOON:  Zucchini, yellow squash, patty pan 
squash, cucumbers, savoy cabbage, beans 
 

For the past several years we have 
participated in the Framingham Flag Day Parade and the 
Sudbury Fourth of July Parade.  We assembled sharers, 
staff, volunteers and board members, who twirled, 
shouldered and presented pitchforks, rakes and hoes.  We 
marched to a precision time beat made by pounding an 
upended water can.  It has been a terrific way to get the 
word out that we are a CSA farm in our community, 
growing naturally healthy food. 
  
This year we are harvesting (and you Tuesday folks are 
picking up your share) on the fourth of July.  So we cannot 
march in the Sudbury Parade.  Since we will be at the farm 
all day, we have decided to have our own parade instead, 
made up almost entirely of THE PITCHFORK BRIGADE, 
Tuesday, July 4th.  It will be a participatory parade (You 
can ALL be in the BRIGADE if you so choose), although 
we will need some folks watching too. If you can find one, 
bring a red handkerchief and a straw hat. Jim Guiness will 
provide the music. Babies can ride in wheelbarrows.  
Maybe we will throw in a tractor and wagon for 
effect. Come join this informal parade.  Everyone is invited, 
even if it isn't your pickup day. We step off at 2:30.  Bring 
some fruit to share following the parade.  Watermelon 
would be great. 
 

WANTED:  CARROT PLANTERS 
 

 “ THE PITCHFORK BRIGADE”    
 Parade at Stearns Farm 
Tues.  July 4th 2:30pm 

To maintain the tranquil atmosphere at Stearns, we require you to leave your cell phones in your car when you come 
to the farm for pickup or working.  Now, we understand there are emergencies or times you must have your phone with you.  If 
you absolutely must bring your phone, first set it to the silent vibrate ring mode.  If it rings, you’ ll need to quickly go to the 
parking lot and take the call in your car.  Truthfully, it is annoying to be happily picking strawberries, only to have your thoughts 
interrupted by another's conversation.  The same is true picking in the flower garden near the parking lot.  So please use your 
phone in your  car  only.  THANK YOU for this courtesy.  The plants thank you too. 

LET’S TALK ABOUT THE CELL PHONES…... 
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Please keep in mind the flow of traffic in and out of the 
farm.  We do have an official ENTRANCE and EXIT at our 
farm.  The entrance is by the mailbox and farm sign and the 
exit is at the other end.  With so many cars in the parking 
lot, we ask you to be attentive to this flow so we don’ t have 
any accidents.  Thank you 

  
Finally we have real heat and summer!  Even the beans are 
beginning to climb up on the tipi.  They are rather slow 
though, and we need shade for the kids now.  Any ideas out 
there, how we could cover the tipi structure until the bean 
vines do their job?  
 
Our miniature mulberry tree has lots of berries and they are  
deliciously sweet.  Very inviting for short people to hang 
out under the tree's branches and snack away in the shade... 
 
For the 4th of July we have a little celebration planned.  The 
children will get to draw flags on fabric pieces, which we 
then can use to hang across the sandbox structure.  They 
may do American flags, since it is the 4th after all, but we 
would love any kind of flag or decoration!  
 
Maybe some children would even like to join the parade? 
 
Thanks, 
Gudrun 
 

 
This is the last week of the plant sale up by the road.  We 
have been selling 6 packs mostly of vegetables and flowers 
for about 6 weeks now.  The vegetables now are half price 
at $1.50 because they have been waiting a long time to find 
a home.  We have lots of healthy 6 packs of cutting flowers, 
some late tomatoes and late broccoli at our retail price of $3 
each.  Take some home and decorate your yard with color. 
  

IN AND OUT THE  
PARKING LOT 

YES, WE HAVE SOME 
TOMATOES, AND BROCCOLI 

AND FLOWERS…. 

THE CHILDREN’S GARDEN 
Teepee ideas, mulberry tree and 
the 4th of July mini-celebration 

This is David’s third year being 
associated with the farm. During the season three years ago 
he called Kathy for the first time to ask about participating. 
He had recently discovered there was a connection between 
what we eat and how we feel so joining the little CSA, 
which had been just down the street from where he grew up, 
was a perfect fit. David says that Kathy has been an 
influential person in teaching him about farming methods 
and agriculture.  He joined the farm as a member two 
seasons ago, moved up to a work for share last year, and 
was hired part time as the official lawn mower and 
unofficial participant in Dr. Pepper breaks during the end of 
the season.  
 
Having graduated from Framingham State College in the 
Chemistry and Food Science department this May, Kathy 
hired David as a full timer for the summer months. David 
resides in Somerville and says “ it's a bit of a drive but it is 
worth being at the farm!”  He can occasionally be seen 
pulling bittersweet vines off of strangulated trees calling out 
for help and has been known to have a fun time giving 
Tarot readings when they are asked for. David feels it's a 
great honor to work at the farm, work under such great 
management and work with and for the kinds of people that 
are members at the farm.  

FACES AROUND THE FARM 
DAVID ANICK 

 
10 Reasons to Eat Organic Food 

Source:  Organic.org via the Organic Trade Association 
Main site links:  www.organic.org  and www.ota.com 
 
Read up on the following link from the Organic.org 
site.  This is another site with plain English speak about 
organic and natural food and other interesting topics.   
 
http://www.organic.org/articles/showarticle/article-206 
 
If you have any suggestions of other similar sites that 
you would like to share with the other sharers, please 
drop me an email at wflahertybsp@yahoo.com 
 
Thanks, 
Wendy 
 

THINKING NATURALLY 
Info. About the Natural and 

Organic Wor ld 

Please take the time to remember  
the men and women who dedicated, and 
continue to dedicate, themselves to serving 
our  country.  We thank you! 

HAPPY INDEPENDENCE 
DAY!  



   

 
 
 
GARLIC SCAPE PESTO. This pungent emerald sauce was so popular when it appeared in last year’s 
newsletter that we thought it was worth a reprint. If the garlic flavor seems too strong, mellow it by adding 
mayonnaise or sour cream to taste. Adapted from www.dakotagarlic.com 
½ lb garlic scapes, chopped into 1-inch segments*   1-2 cups grated parmesan (to taste)   
1½ cups olive oil       lemon juice to taste (optional) 
Combine garlic scapes and olive oil in a blender and whirl to a paste. Scrape into a bowl and stir in the cheese. 
Season with lemon juice if desired. Use on crackers, top a baked pizza crust, or brush it over a warm, crusty Italian 
loaf – instant garlic bread! Freeze extra pesto in ice cube trays. When frozen, wrap each cube in plastic wrap and 
place in a freezer bag. One cube will perfume several servings of pasta. 
 
GARLIC SCAPES WITH LEMON-SCENTED PASTA, adapted from www.moscowfood.coop. 
1 lb spaghetti or other pasta     1 cup flat leaf parsley, minced 
15 garlic scapes or to taste, thinly sliced* zest of one lemon 
15 sun dried tomatoes, thinly sliced juice from one lemon 
2 Tbs olive oil salt and pepper to taste (if needed) 
1 cup low salt vegetable or chicken stock (or pasta cooking water) 
Cook spaghetti until al dente and drain, reserving 1 cup of cooking water if not using stock. Heat olive oil in a pan 
and saute garlic scapes and tomatoes briefly, then add parsley, lemon zest and juice, and the stock or reserved 
cooking liquid. Bring to a boil, reduce heat and simmer for a few minutes, until slightly thickened. Season to taste 
with salt and pepper if desired. Pour over pasta and toss to coat with sauce. Serves 4. 
      
GARLIC SCAPE SOUP. Scapes become delicate and tender cooked this way, earning their title of “poor 
man’s asparagus.”  Adapted from thegarlicstore.com. 
3 cups (~ 20-30) garlic scapes cut in 2”  pieces*    1 tsp fresh thyme or ½ tsp dried 
1 medium onion, chopped      3 cups low-salt chicken or vegetable broth  
1 Tbs olive oil       1 cup cream or half and half 

salt and pepper to taste 
Sauté scapes and onion in oil over medium heat until vegetables are soft. Add thyme just before removing from heat. 
Puree vegetable mixture in blender or food processor, adding broth as needed to make a smooth paste. Place mixture 
in a saucepan, add remaining broth, and bring to a simmer. Stir in cream and cook gently to heat. Season to taste 
with salt and pepper. Serves 4. 
 
CHARD, GARLIC SCAPES &  POLENTA, adapted from www.vermontvalley.com. 
3 cups water or broth      1 bunch chard or other greens, chopped 
1 cup polenta (coarse cornmeal)     3-4 garlic scapes (or garlic or scallions)* 
½ tsp salt       1 Tbs olive oil 
2 eggs, lightly beaten      ½ tsp dried oregano (or 1 tsp fresh leaves) 
4 oz soft cheese (such as goat cheese)     salt and pepper to taste 
Bring water and salt to a boil and slowly add polenta, stirring constantly. Reduce heat and simmer 20-25 minutes or 
until soft and liquid is absorbed. Cool slightly, then add eggs and cheese. Pour mixture into lightly oiled shallow 
baking dish and bake at 350 degrees until slightly puffed and light brown on top. Chop scapes and sauté in oil for 2-
3 minutes. Add oregano and chard. Cook 5-7 minutes, or until done to taste. Season with salt and pepper and serve 
over the polenta.  
 
*Remove the pod-like heads and tips of the scapes before chopping the long, smooth green stems for these recipes.  

 
GARLIC SCAPE FACTS 

These curlicue flower stalks of hard neck garlic have a mild garlic flavor. Mince them and use raw to enliven salads, 
mayonnaise-based sauces, and dressings. Thinly sliced, they are an interesting replacement for garlic cloves or 
scallions in omelets, stir-fries, and pasta recipes. Cook them gently and briefly to preserve their flavor and color and 
prevent toughness. They keep well loosely wrapped and refrigerated. In addition to their food value, garlic scapes 
make a bold, exotic green statement in any flower arrangement and, of course, the curvy stems make stunning 
bracelets! 
 
If you have a favorite way of using Stearns Farm veggies -- an old family recipe, personal discovery, or something 
from a beloved cookbook -- please consider sharing it with our Stearns Farm family. Send recipes and other tips on 
storage or food preservation to Sarah Blair Shonbrun at sarah@cornmuffin.com and you might see them in 
upcoming newsletters. Thanks   
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