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From the Field: The Deluge/ Kathy Huckins

I had never before seen the second field under water or themany deep tributaries in the flower garden created

by the strong current. The power and force of so much moisture so fast was astounding. It was a certain reminder

that we are not in control. Tuesday afternoon we just watched and waited for the earth to absorb this gift from the

sky. Because we have sandy soil, the water soaked in well, leaving washed out beds and plants in its wake. Woodchips
from the flower garden were carried halfway down the field. Leaves we had used for mulch in several beds were hug-
ging the plants or carried away to another bed. The field greenhouse flooded. Over the past month we have had rain,
but in wonderful (yes, constant) doses. That was before the deluge. Now we

are grateful for light rain.

What has all this meant to our crops? The tomatoes are standing tall, the pep- g,
pers and eggplant are just standing, patiently. The onions are not heading up.
The crop that has been the most weakeneds the melon family. It includes the
summer squash, the cucumbers, the cantaloupe and watermelon, the winter
squash. Theygrow their vines near the soil so they feel the damp conditions
more and like it less. They want the sun. Also, too much rain washes away the
nutrients in a sandy soil, leaving it weak and challenged to feed our demand-
ing crops. We can add organic fertilizers, but they are no substitute for the complex mix of nutrients that are avail-
able under normal conditions. It is challenging and we are doing our best to coax along our summer vegetable favor-
ites.

The perennial herbs, both tea and culinary are fairing the best during this time. They are sturdy, claiming their space
with determination and dignity. We could learn something from them. Remember to take some home and find crea-
tive ways to spice up your supper.

The flower garden has been a mess. We have been raking woodchips away from many flower beds, uncovering rows
of flowers and recreating the order we had before the deluge. Many flower varieties (always a hopeful lot)are bloom-
ing, despite the lack of sun. We will begin picking them this week. Some have long stems and some are short and
squat. Make yourself a bouquet of one or the other. They are
our promise that summer is happening, and gratitude is al-
ways in order. Head lettuce, scallions, beets, zucchini, yellow
squash and pattypans, pickling cucumbers, savoy
and regular cabbage, kohlrabi.

ON THE STAND FOR JULY 14th and 17th:

The beauty of diversity is that there is alwaysa crop or
two that is doing great, some that are struggling and a whole

lot that are moving along producing what is expected. Our PYO: Braising greens of collards, kale and chard; the
spring crops have been terrific, our summer crops are hoping | last of peas; culinary and tea herbs; edible flowers
for a change and our fall crops are happy to befinally and a bouquet of flowers. If enough sun, blueberries

planted. May we all dry out soon. and green snap beans.



Garden Showcase: Kohlrabi/ Donna Savastio

skin with a paring knife and slice,

Kohlrabi is a vegetable that has incorrect assumption has been per- _ _
fallen off of mos petuated by the German name, dice, or grate into salads, use raw
remember my mother cooking it "kohl" meaning cabbage and "rabi* ~ ©N Vegetable platters, serve with a

creamy dip or add it to your slaw
recipes.

when it was given to her by friends  meaning turnip.
who had gardens, but | personally
have never prepared it. While kohl-
rabi has been in common use
throughout Italy, France and Ger-
many, we Americans have never
given it much notice. For those who
are not familiar with kohlrabi its
appearance is odd, with a sort of
Sputnik-shaped globe with multiple
stems sprouting out from the round

Kohlrabi is very low in saturated fat,

sodium and cholesterol. The bulb

of the kohlrabi contains lots of vita-

min C, while eating the leaves will

give you a good amount of vitamin

Ités also a gt

fiber, magnesium, phosphorus and

B6. Itis low in calories too, with

one cup of cooked diced kohlrabi
containing about

Kohlrabi can also be cooked. Steam
or boil until bulbs are tender and
then peel the skin and season with
butter, salt and pepper, or a cheese
sauce. It can be sautéed, stuffed
and baked, and pairs very well with
apples, celeriac, squash and fennel.
Kohlrabi leaves can be enjoyed as a
cooked green. Wash the leaves and

et al

part. Kohlrabiis often g e WY 40 calories remove the ribs, then blanch in
istakenly referredtoas a| | \ " ' i 0 ;
mis . 5 3 el boiling water until just wilted, 3 to 5
root vegetable, but in fact , Though the flavor minutes. Drain and squeeze excess
it grows just above BJEORG | , of kohlrabi is not water from leaves and chop, sauté
ground, forming a unique, | N ' | terribly assertive, in a little olive oil or butter and sea-
turnip -shaped swelling at | ‘%\a delicate hints of son with sal't and pe
the base of the stem. Bothj .4 cabbage and broc-  forget to add a splash of vinegar or
this round globe and its 2 coli come to the some fresh lemon juice to bring out
leaves can be eaten. ltis # foreground, with their great flavor. | am looking for-
member of the cabbage 8| accents of radish ward to preparing and enjoying our
family butis not a cross flavor. Tender, fresh kohlrabi, and am going to do
between cabbage and tur- eSS N young kohlrabi is my best to get it back on my vegeta-
nips as some think. This delicious eaten raw. Peel the outer  ple radar!
Bonus Recipe: Beets, Carrots & Kohlrabi Salad*
Assemble a mixture of raw beets,  feathery leaves) I f you havenét done
carrots and kohlrabi, amounting to sharp knife or peeler to remove the
a figenerousod po urlabascoorotherhotsauceofyour rthick skin of the kohlrabi, then
trim, and scrape, peel or pare the ~ choice grate, chop, or julienne that too.
vegetables as appropriate .
g PProp Salt to taste (optional) Toss the vegetables with the re-

1 Thbs olive oil maining ingredients, adding the dill
and Tabasco to taste. Season lightly

with salt if desired.

Grate the beets and the carrots us-

1 Tbs honey ing the largest holes of a box grater.
(You can also use a flat or rotary

Zest and juice of 1 lemon (adjusted  grater, food processor, mandoline,  serve at room temperature or

to taste) or julienne slicer if you prefer, pro- chilled.
] ) vided the results are not too fine.
Fresh dill, chopped (use just the You want a slawlike product.) *Adapted from AA Veggie
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Daley Tribute Garden/

As you wander through the flower garden picking your
first bouquet of flowers this week you might come
across a quiet resting spot at the far end of the garden:
a metal sculpture, a wooden bench, a small perennial
garden, and a plague embedded in a large stone com-
memorating Laurie and Dick Daley. But who are the
Daleys? And why do they have their own garden at
Stearns Farm?

Laurie and Dick Daley, who lived

across the street from the farm for

many years, were close friends of

Penelope Turton and were instru-

mental in setting up the non -profit

organizational structure after Pene-

lope started the CSA. Laurie served

as the President of the Board of

Trustees for many years, and Dick

was Treasurer. Both Laurie and

Dick were instrumental in helping Kathy run the farm
during her first four years as Farm Manager. When

Tips for Picking Flowers

1 There are scissors on the Kiosk at the flower garden, T

but if you can bring your own, it helps.

1 Bring a container to put your flowers in for the trip

home. One that fits in your cup holder is handy. You T

can fill it with water at the farm.

1 When cutting each flower, cut just above a set of
leaves. This will allow the plants to grow new sets of
flowers for future pickings. Leave at least half the
plant behind so it has the energy to continue to
grow.

1 Very important: After you cut each flower, put it
immediately in your water -filled vase to reduce the
shock and keep it fresh.

1 Pleaseassi st your children

send them in alone. They need guidance.

July 10, 2009

Nomi Sofer

something broke, Dick fixed it, or went out and bought
a new one. When planting help was needed, Laurie
came over, even in the rain. When there was plumbing
work to be done, Dick was there. And on and on.

Laurie and Dick supported Kathy, and the farm, in

ways too numerous to list, and together they helped

create the flourishing CSA we all enjoy. So when Laurie

and Dick retired and moved to Newburyport in 2003
Kathy wanted to commemorate their
years of commitment to the farm.
Brian Huckins created the sculpture.
And found the stone and mounted the
plague. Kathy designed and planted
the garden. The Daley garden is a
beautiful, peaceful spot. Next time
you are in the flower garden take a
moment to savor it.

When you get home, put your flowers in the fridge
for a little while to cool them down from being
picked in hot weather.

During the week, change the water daily and cut the
tips to freshen them up. Your flowers can easily last
a week or more following these guidelines

in picking fl owers. Donobt
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