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From the Field: Weeding in the Mists/ Kathy Huckins

Between the downpours and the steady rains, we spent our time this week on our knees, weeding. We found the baby
parsnip upstarts, liberated a planting of beets, snatched companions that were sharing a space with the eggplants
and peppers, tackled all the onion, leek andshallot beds, cleared away the unwanted volunteers in the blueberries

and located many of the flowers in our Flower Garden. During the heavy rains, Jessie and Ed cleaned out the tall
weeds that had been so happy in the Field Greenhouse. We are all ready to do something else. We would love to be
dry.

Because our fields are too wet to use equipment, we have been unable to pre
pare the beds for our fall cabbage and broccoli crop and for our next planting
of corn. The plants are sitting on the cold frame waiting. Lettuce is doing well
and we continue to plant in the field because we prepared extra beds a few  §
weeks ago. Our stellar braising greens of collards, chard and kale continue to
thrive. This is the year to get good and friendly with them. Put them on your
plate as often as possible.

It is our summer crops, summer squash, cucumbers, melons, peppers, egg-
plants, tomatoes, basil that are losing their patience with this weather. They :
thrive on sun and drier conditions. Because they are weakened, they are more
susceptible to diseases which rain helps to spread. We need a dance to the sun.

Yet, the lushness of the plants is remarkable. Rainforests must be like this. Thetimes when moisture hangs in the

air have a transcendent quality. It lets us know that there is more going on than meets the ordinary eye. Even when it
seems that moss is growing between our toes, the gardens are alive with their adaptation to this misty environment. |
guess you could say they have no choice. It would be strange to come to the farm some morning and see the broccoli
all decked out in colorful rain coats! They are making the best of it. | guess we could learn patience and flexibility
from them.

ON THE STAND THIS WEEK

Head lettuce, greens mix, small beets, carrots, scallions, some
cabbage and broccoli,yellow squash, zucchini and patty pans.

Dondt forget: wle n|P¥Q Snpws, anap and sheling peas, garlic scapes, braising greens

fields. Half your work hours should of collards, kale and chard, cooking herbs (listed at the Culinary
be completed or paid out by 7/15. herb garden), mint tea herbs from Penelope's Gardenand edible
flowers.

COMING SOON: green snap beans, cucumbers, blueberries.



Garden Showcase: Zucchini/

Probably the best known of the
summer squashes, zucchini is a type
of narrow squash that resembles a
cucumber in size and shape. Ar-
chaeologists trace the origins of
summer squash to Central America,
dating back to 5500 BC, where it
was an integral part of the ancient
diet. Within fifty years of the Euro-
pean colonization of the Americas,
summer squash varieties were in-
troduced in Europe. Itis
believed that the Italians
then developed zucchini,
which they call zucchino,
whi ch means
squash. o0 Squ
member of the cucurbita
family, which includes
melons, pumpkins, cu-
cumbers and gourds. It has smooth,
edible thin skin that is either green
or yellow in color and can be striped
or speckled. Summer squash has
tender flesh, creamy white in color
with its seeds inside. Its edible flow-

Chil drenos
We are looking for volunteers who
would like to host a Children's Tea
on a pick up day. At a Children's
Tea we like to offer a farm/nature
related activity for the children of
sharers and provide a little reasona-
bly healthy snack or treat for the
children. This is not a babysitting
serviced parents come and enjoy
the activity with their children. If
you are interested in hosting a tea,
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ers are also delicious and are often
used in French and Italian cooking.
George Washington and Thomas
Jefferson were squash enthusiasts
who enjoyed growing them in their
gardens. Zucchini is a rich source of
nutrients, especially beta-carotene,
folic acid, and vitamins C and E. It
contains healthful minerals includ-
ing potassium, iron, calcium, mag-
nesium, phosphate, copper and
zinc. Because of its high
water content zucchini is
very low in calories, only
¥ 18 in a half cup serving.
AR Definitely wash your zuc-
but
most of the nutrients are
found in the skin.

Zucchini can be prepared
in so many different ways: It can be
eaten raw shredded, diced, cut into
strips and added to salads and vege-
table platters. One of my favorite
ways to add it to a salad is to use a
vegetable peeler to create very thin

Gar den

or if you would just like more infor-
mation about what this would en-
tail, please email Gudrun at
gudrunbaubock@gmail.com

od on

Wo u |

Donna Savastio

strips from the zucchini, skin and

all. It is lovely alone or mixed with
other summer squashes for various
colors to create very attractive pres-
entations. It can be steamed, boiled,
added to summer soups and vegeta-
ble chili, Asian stir -fries, baked,
fried, turned into fritters, stuffed,
sauteed and grilled. It can also be
used in baked goods, and gives muf-
fins and quick breads a real lift with
its moist texture.

Zucchini pairs extraordinarily well
with so many other ingredients o
lemon juice, olive oil, tomatoes,
eggplant, white beans, onions, car-
rots, garlic, parmesan and other
cheeses, bread crumbs, olives,
pasta, fresh herbs, tuna, egg dishes,
curries, sausages and ham, pota-
toes, apples, corrd | could continue
this list but | think you get the idea.
Zucchini is good for you, versatile,
and easy to prepare. Enjoy it often
throughout the summer!
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