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From the Field: Ramblings of a Cloudy Day/ Kathy Huckins

Today | walked back to the eggplant and peppers to take a look at their progress. They looked disgruntled to say the
least, wondering where the heat and sun have gone. Their lower leaves showed their struggles so far this season, but
their younger leaves looked perky and hopeful. We decided to give them a boost with a spraying of fish emulsio®
some nitrogen. Then to my surprise | found that some had actually produced fruit! Under these challenging circum-
stances, they had put their energy forward and hanging under those compro-
mised leaves were eggplants worthy of the name. Not many mind you, but some.
What courage! Yes | know last year at this time, we had eggplants, and peppers =
and cherry tomatoes, and... Butthis year, we can't ask that of our warm-weather
crops without the energy of the sun. Their roots can hardly stabilize in such rain

are doing the best they can. | am impressed with their fortitude!

Our root crops are coming along nicely although most need to be side dressed
with additional organic fertilizer. It is a good beet year for us and the carrots are -
starting to size up a little more. All the fall carrots and beets, just coming up, need lots of hand Photo by David Ferrini
weeding. Don't forget about them. Come soon to helpwith this weeding. The red cabbage is finally heading up. It al-
ways surprises me how long it takes to get a solid red head, the outer leaves look so lush and inviting. The pea

and strawberry beds were mowed in today. The pea stakes were moved to the late tomato beds so we can start tying
them up. The flowers are coming into their own. Each day brings changes, and it is a pleasure to observe it all.

The pick-your-own crops want to be picked, even in the rain. If you wait for a perfect day you will miss their window
of production. Just remember to bring your raincoat. Since we can't grow scissors, it would be very helpful if you
would bring your own. We buy a bunch every June and they all but disappear by the end of July.

Now for the garlic . We will be harvesting it this Tuesday, July 28. We need lots of people to help so we can pull it up,
size it, weigh it and divide it by 2 PM when the stand opens. Please come and be part of this wonderful ritual. Your
help will be greatly appreciated. See you Tuesday.

ON THE STAND FOR JULY 28th and 31st: D, © °
Tuesday, 7/28.

Head lettuce, carrots, beets, scallions; zucchini, yellow Please join us for a

squash and pattypans; cucumbers and GARLIC fun activity and a

. . . delicious treat. We
PYO: Blueberries, raspberries, green beans; braising

greens of chard, kale and collard; culinary and tea herbs;
edible flowers and a bouquet of flowers

will begin around 2
pm.



Garden Showcase: Snap Beans/

Throughout the summer you will

find a wealth of snap beans at
Stearns. Snap beans come in differ-
ent colors and varieties, and at dif-
ferent times in the season slender
green and purple beans, yellow wax
beans, as well as the wider Romano
beans are available to pick. We of-
ten refer to snap
bean, 0 because of
that gets removed from the bean,
and the term fisna
the snapping sound they make

when broken.

While quite low in calories (about
44 calories in a whole cup), snap
beans are loaded with enough nutri-
ents to get the Jolly Green Giant
through his day. They are an excel-
lent source of vitamin C, vitamin K
and manganese. They also are a
very good source of vitamin A, die-
tary fiber, potassium, folate and
iron.

The Garlic is Ready!

The garlic is ready to harvest! On

Tuesday the far mod
will be harvested. Some will be used
to plant next yea

will go to each sharer, to flavor many
future soups, stir fries, dips, and

pasta dishes. Because we do not have

enough room to cure all the garlic,
you will be receiving your entire
seasonal share of garlic in the next
week or two. Use some fresh: it is
such a treat. Then take the rest and
cure it for longe
worry, itdés easy.
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Fresh snap beans are super easy to
make and require very little in the
way of preparation, which is fantas-
tic on a hot summer night. If you
candét eat them
fresh beans in
wash them until you are ready to
prepare them. They can be prepared
in many different ways but a simple
brief steaming is lovely; add a dash !

ri
t he

Photo by David Ferrini

of salt and the beans can go right
from the pot to the table. Many
classic dishes are made with snap
beansd green beans almandine and

There are three ways to cure garlic:

s entire garlic
1 Drying: Brush off some of the

Donna Savastio

salade Nicoised come to mind.
Eaten raw or cooked lightly, snap
beans are so versatile that they go
with almost anything.

The wider Romano beans, which
can be quite meaty and filling, are
fantastic cooked in olive oil with
fresh tomatoes, herbs and diced
potatoes for a wonderful vegetarian
main dish or an easy side dish. Or

: mix the yellow ones with the green

ones for added color on your sum-
mer table. These beans are also easy
to freeze if you want to save some

for the winter 0 just wash, cut and
blanch them for a few minutes, stop
the cooking process by putting the
beans into an ice water bath, let

them cool and then package them
into freezer
ask for more in terms of delicious,
healthy, fast and easy eating for the
summer season!

1 Refrigerating : You can also

c r o fkeep garlic cloves in olive oil in

the refrigerator for a few

r o §0” frog1rthfe ri)uES@Ieégonngt S 0 menonths.

wash the garlic . Leaving the
stalks on, tie them up and hang
them in a cool, dark, dry and
airy spot for a couple of weeks.
A basement or the back of a ga-
rage work well. When they are
dried, cut off the stalks and
store the bulbs in a mesh bag
r g e sgrge conltionsy ¢
Properly cured, they will last for
several months.

1 Freezing : Another option is
freezing. Peel and mince the
garlic, and then mix it with olive
oil. Freeze in ice cube trays.
When frozen, pop it out of the
trays and place in a plastic con-
tainer or freezer bag. Then you
can take out just the amount
you need all winter long.
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bags.
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Islands in a Bluestone Sea/

Humble. Yes, humble. Thatis what = my patience; | am made of stone
I aim for in | if e afterall

not glory that | am looking for, nor
recognition amid the spectacles that
surround me; rather it is enough to
just be amid these delectable herbs.

| require a bit of maintenance, per-
haps a raking on occasion. And al-
though my name may make you
think | am sad, this is not the case. |
am indeed a proud descendent of
the Feldspar
mineral family.

You see, | am but crushed blue-
stone. My purpose is
simple: to guide peo-
ple through the lus-
cious scents, succu-
lent tastes and star-
tling beauty of my
friends Lemon Balm,
Peppermint, Borage,
and Bronze Fennel.
The work is not hard or taxing on

Throughout the
ages bluestone

to make castles
< and cover the

% ground at
Stonehenge,

Our Volunteers/

We would like to extend a warm
thank you to our volunteers who
have put in extra time and energy to
help make our farm run smoothly
during this season. Salvatore
Lampis does all our lawn mowing
each week and keeps our pathways
clear and neat. Aneiage Van

Bean comes to help out as a Friday
volunteer. Fran Lawrence putsin

countless hours as a regular volun-
teer, and Gert Powers continues
to reign as crown the "Stearns Farm
Lettuce Queen." Sharleen John-

son has been a regular Wednesday
volunteer, and Mark Kelly and
Diane Kelzer continue to extend
their time helping out with what-
ever is needed at the farm. Boston
Cares sends a group of volunteers

NOFA: Not for Farmers Only/ Nomi Sofer

You may have wondered
why the Northeast Or-
ganic Farming Associa-
tionds (NOFA | “5g
summer conference ison &
our upcoming events list.
The answer: Because it is
not for farmers only. This
three-day conference has

the principles of making
quality hay to bread bak-
ing, from perennial divi-
sion to starting a CSA.
There is food, music, danc-
ing, a marketplace, and
activities for kids of all
ages. The conference will
take place at UMass Am-

July 24, 2009

Alexander M. Steacy

but l &m not

place in Penelopebs

I do my best to keep the weeds at
bay. This is no easy task and | am
grateful to everyone who happens

to pluck them from m
mind being trod upon either.

Like I said, 1 dm not
tion, but if 1 coul d

Next time you happen by, stop for a
moment and marvel at the islands
of herbs in the Bluestone Sea. You
will see that visual beauty is another
way to appreciate your food.

Sara Abramovitz and Gudrun Baubock

twice each month. Brian

Holland and Brian Huckins  do
a variety of tasks that help ensure
successful functioning at the farm,
and Tom Yelton and Brian
Holland have been keeping our
composting toilet up and run-

ning. To everyone who gives so
much to the farm, we value and ap-
preciate all your help!

herst on August 7-9 and is open to
all. You can attend for just one day
or all three. Come just for the key-
note addresses or spend the entire
day. For complete details goto
http://nofasummerconference.org/
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here to
t ancestors. | am just happy to have a


http://nofasummerconference.org/

Stearns Farm CSA

862 Edmands Road,
Framingham, MA 01701

wwww.stearnsfarmcsa.org

Mission Statement

To preserve the historic Stearns farm as a sustainable al

natural garden, providing locally grown food in partner-
ship between the land, the farmer, and the community

9 by using the CSA model

Community Supported
Agriculture

Upcoming Events

July 28 Garlic Harvest

July 28 Chil drends

August 7 -9 NOFA (Northeast
Organic Farming
Association) Summer
Conference

August 15 Onion Harvest

Sept. 26 Harvest Festival and

Annual Meeting

1 by providing fair compensation, adequate working con-
ditions, and support to the farmer

1 by practicing good stewardship

1 by donating excess food to the needy

1 by encouraging the community to actively participate
in the farming process

1 by providing learning opportunities

1 by fostering relationships between the CSA and the
wider community and

1 by providing a beautiful place that is nourishing to
body and soul

Farm Contact Information

Name

Te %tearns Farm

Kathy Huckins

Cathy Briasco

Gudrun Baubock

Sara Abramovitz

Nomi Sofer

Tom Yelton

Position

Main phone

Farm Manager

Administration

Volunteer Coord.

Volunteer Coord.

Newsletter Editor

Webmaster

Contact Information

contact@stearnsfarmcsa.org
508 -371 -4310

huckins@charter.net
508 -561 -3950

stearnsfarm@briasco.org
508 -358 -4167

gudrunbaubock@gmail.com
508 -620-9127

saralarry@verizon.net
978 -443 -9747

nzsofer@comcast.net
508 -875 -2080

webmaster@stearnsfarmcsa.org

978 -443 -5138
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