
 

The strawberries came in a week early this year, so we are catching up by picking 
quarts of them.  They are prolific and quite sweet.  We plant a variety called  
Earliglow.   They come in at the beginning of the season and all at once so we have 
enough for everyone.  We have devoted 3,000 bed feet to strawberries at our farm, 
2,000 for picking and 1,000 newly planted that will produce  next year.  Each year 
we take the 3rd year bed out after production.   This insures healthy plants that 
produce well for us.  If we didn't have to grow 45 other crops, we would plant 
more of them!   They are such a treat. 
  
There is always some loss on PYO crops, and strawberries are no exception.  You 
will find some spoilage and inconsistent picking.   To keep it to a minimum, pick 
only the most ripe berries, the ones that are a deep red with no white tip.  That 
gives the rest a chance to be ripe for the next harvest day.  We don't want diversity 
in picking strawberries, or any PYO for that matter.   We want everyone to pick the 
same! 
  
As people were picking in the 4th field on Tuesday, I was keeping an eye on a 
snapping turtle that was making her way to a good egg-laying spot.  She was in the 
tomatoes and all the commotion in the strawberries kept her away.  Today I was in 
the herb garden and saw a dug up area around the curly parsley.  I knelt down to 
pull the rock out of the soil and repair the bed when I realize I was tugging on the 
turtle.   It was quite a sight, half buried with a few parsley plants on its back.  Each 
year a few migrate from the swamplands back of the farm and make their way 
through the fields to find a perfect  place to lay their eggs.  It happens around the 
time the peas ripen.   
 
It is reassuring to know that the patterns of our farm continue year after year.   And 
here we thought we didn't have any animals at Stearns. 
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From the Field/ Kathy Huckins  

ON THE STAND THIS WEEK  

Head lettuce, spinach, bok choy, Swiss chard, beets,  

carrots, radishes.  

PYO:  Strawberries, snap peas, garlic scapes, herbs of 

chives, lovage and  marjoram; Tea herbs of apple mint and 

lime mint.  

COMING SOON:  parsley, zucchini, patty pans and summer 

squash  
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ñThe finest growth that 

farmland can produce is a 

careful farmer. / Make the 

human race a better head. 

Make the world a better 

piece of ground.ò 

-- from "Prayers and Sayings 

of the Mad Farmer," Wendell 

Berry  



 

Garden Showcase: Baby Bok Choy/ Donna Savastio  

Baby bok choy is, in my opinion, 

absolutely irresistible! They are the 

prettiest little cabbages, and are 

much milder in flavor than the big-

ger bok choy. They also beat out 

their adult counterparts when it 

comes to relative ease of cooking: 

the entire leaf can be used, or they 

can be braised whole with no muss 

or fuss! 

Bok choy is thought 

to be one of the oldest 

greens cultivated in 

China and has long 

been a staple in the 

Chinese diet, both for 

its versatility and its 

nutritional value.  

Baby bok choy has a light, sweet 

flavor that comes in a rather nifty, 

crisp, nutritious package. A member 

of the cabbage family, bok choy of-

fers many of the same nutrition 

benefits as other cabbages and is 

high in vitamins A and C. It is also a 

good source of folic acid, and its 

dark green leaves make it a good 

source of beta carotene.  

As with common bok choy, the baby 

ones can be 

steamed, braised 

or tossed into any 

stir -fry. The mild 

sweetness of baby 

bok choy can be 

easily over-

whelmed in cook-

ing, so you may 

want to rely on simple techniques 

that will emphasize their subtle fla-

vor. They can be halved lengthwise, 

brushed with peanut oil and tossed 

on the grill, left whole and braised 

with chicken broth, sautéed garlic, 

or sesame oil, steamed and drizzled 

with toasted sesame oil and sesame 

seeds, or thinly sliced and stirred 

into a summer minestrone, a chilled 

soba salad, hot pasta dishes, or 

added to omelettes.  

To store, place in a plastic bag but 

donôt close the bag tightly and re-

frigerate for up to three days. Of 

course, the sooner you eat them the 

fresher and sweeter they will be!  

2 cups chopped rhubarb 

½ C  nuts (opt.)  

TOPPING  

½ C Sugar 

1 ½ Tbsp. Cinnamon 

1 Tbsp. butter 

PREPARATION  

Preheat oven to 350.  Grease 2 loaf 

pans. Combine brown sugar and oil 

in large bowl.  Beat well.  Mix but-

termilk, egg, vanilla, baking soda, 

and salt in small bowl.  Add to 

Gudrun Baubock and Kathy Haw-

kins will be baking this bread and 

serving it during pickup this week.  

BATTER  

1½ C brown sugar 

2/3 C oil  

1 C buttermilk  

1 egg 

1 tsp. vanilla 

1 tsp. baking soda 

1 tsp. salt 

2 ½ C flour ( ½ white, ½ whole 

wheat) 

brown sugar mix  and blend. Fold in 

flour, rhubarb, and nuts.  Divide 

batter into 2 loaf pans. Combine 

topping, sprinkle over batter.  

Bake 45 minutes to an hour until 

tester comes out clean. 

Recipe: Rhubarb Bread  
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Things in the children's garden are always a bit slower 

than in the fields, but with the help of many children 

we did get some interesting things started:  The peas 

are coming up, and they have a pea trellis to climb up 

on.  Edible flowers are beginning to sprout in the mid-

dle bed.  The broom corn should soon be visible in the 

bed next to the wood pile.   

And everybody has been wondering about the new 

green metal structure in the south west corner:  Brian 

Huckins built it for us as a more permanent alternative 

to our flower tipi.   The tipi was beautiful, but not sturdy 

enough for our New England storms, every summer it 

got blown down.  So Brian built a child size tent-like 

metal replacement.  We planted flower vines all around 

the perimeter and ask you to be careful not to step on 

them.  The structure looks very inviting for all kinds of 

climbing and swinging games, but it was not built for 

that purpose and is not really sturdy enough to hold 

children.   So please discourage your children from us-

ing it as monkey bars. 

All the rocks the children painted at the spring celebra-

tion look beautiful.   They will be varnished, and on Fri-

day we will place them as edging around our flower 

beds in the children's garden.  Don't forget to look for 

the rock you painted the next time you are at the farm! 

Childrenôs Garden News/Amanda McClure and Gudrun Baubock  

DeLaubenfels , Jenny Jones and Jay , Daniel 

Webb , and Cathy Briasco .  They set up, cleaned up, 

moved things around, and generally helped with what-

ever needed doing.  Thank you all. 

We would also like to acknowledge generous in-kind 

donations from Starbucks and Trader Joe's. 

There were strawberries and poetry, babies and tor-

toises, children and hayrides.  A beautiful sunny day 

and tables loaded with food.  The spring celebration 

was a delight. 

Many people contributed to the lovely celebration of 

the first harvest at our farm: Marion de Laubenfels , 

and her daughter Talullah , Elin Calver  and her 

grandchildren, and Brian Holland  picked the straw-

berries and made the delicious strawberry shortcake 

that was served after Brian Huckins  read an eclectic 

selection of poetry before donning his straw hat to pilot 

the hayride.   

No party is complete without music, and our tradi-

tional New England barn dance music was provided by 

String Along New England, which consists of 

sharer Steven Cushing  and Damaris Rohsenow . 

Gudrun Baubock coordinated the childrenôs rock 

painting activity, and throughout the day a great deal of 

help came from Diane Kelzer , Marion  

Spring Celebration /Nomi Sofer  
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Summer Camp (ages 4 to 8)  

 

Due to a last minute cancellation 2 spots for the  

summer camp have opened up. The camp runs 4 

mornings (June 30, July 2, 7, and 9) from 10 to 1 and 

costs $110.   For more information e mail Gudrun at 

gudrunbaubock@gmail.com  

Rock painting/photo by Gunther Baubock  


