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From the Field: The Buzz of Fall/ Kathy Huckins

This week turned a corner into fall. The weather was perfect, the crops were delighting in the recent rain, followed
by lots of cool sunny days. With our onions harvested, we started the process of

mowing them down, turning under the beds, adding amendments and planting
them in cover crops for winter protection. We cultivated our fall crops of
greens, turnips, radishes, leaf lettuce, bok choy, extra beets and carrots. We
added fertility to our chard, celeriac, beets, carrots, kale and collards. We
checked the Parkland to see what we could see through the weeds.

We have been reminded of the fall in the buzz of the many and varied wasps
and bees that live on our land. We have become accustomed to seeing lots of
bees during the spring and summer. We have many hives in the back of the
farm and the bumble and other bees love the variety and color our farm pro-
vides. Sometimes we have to encourage a bee to leave in order to tak@ome a
sunflower. If you stood by the garlic chives right now you would experience the
sounds and actions of thousands of honey bees. It is amazing. Without their
pollination we would have few crops to harvest.

The wasps, mostly the yellow jackets, come around this time of year, looking for the sweet. They find it inour ap-
ples, melons and the raspberries. They are aggressive towards the end of the summer when the colonies start to
break down and workers search out more sugars to sustain themselves and their young. Thepeem frantic to get
their job done, so it is best to give them lots of room. They have their nests in the ground. If we find a nest in a
heavily trafficked area of the farm, we eliminate it. Otherwise, they are part and parcel of the creatures that in-
habit the farm. The wasps make it a bit challenging to pick the raspberries right now. Move slowly, look carefully
and have an epi pen handy if you are allergic to them. We have baking soda in our first aid kit. We make it into a
paste with water, apply it to the sting and cover it with ice. After about
10 or 15 minutes, it is all but gone. That was my experience earlier
this week. Come get some if you get a sting.

ON THE STAND FOR September
8th and 11th (Dependent on Mother
Nature):

It is irritating to have to watch every bite you take at lunch to be sure
you are not crunching down on a wasp. Sometimes | want to assert

my human dominance and get rid of them. (There must be a chemical
that would do them in.) But then | realize that they are a part of the
farm. We have to include them, adapt to them as best we can. Their
PYO: Braising greens of collards and stay is short, just in the fall. They are living out their life cycle just like
kale; Culinary and tea herbs; a bouquet of  the rest of us. They teach us patience and help us to focus on our pow-
flowers, raspberries, tomatillos and husk | €rs of observation. Itis the buzz of fall that tells us the season is

Head lettuce, salad greens, sweet pep-
pers, celery, scallions, carrots, cucum-
bers, summer squash, leeks, potatoes,
napa cabbage, melons and maybe corn.

cherries, hot peppers. changing.



Vegetable Showcase: Sweet Peppers/

Our sweet peppers are bountiful on
the stand right now, a wonderful
combination of tangy taste and
crunchy texture that comes in a
wide array of shape and color. All
peppers will turn a color if left on
the vine long enough, and green
peppers are considered immature
peppers. Leaving peppers on the
vine longer increases the chance of
rot, thus the higher cost of colored
peppers in the marketplace. We
have several varieties for you to
choose from.

We have greento-red bell varieties
which include Ace, Yankee Bell and
King Arthur. We also have some
colored varieties of peppers, includ-
ing Valencia, the bright yellow pep-
per, and orange ones called Gour-

Staying Safe at the Farm/

For many of us Stearns is a kind of
green oasis, a refuge from the stress
and the cares of our lives. For it to
be that kind of special place we
need to do everything we can to
make sure our staff, our sharers,
and their children can count on
staying safe at the farm.

One of the areas many of us have
experience with is lifting and back
injuries. Dave Rota, husband of
work -for-share Lauren Rota, has
agreed to work with us next Spring
to develop training for staff, work -
for-shares, and sharers on safe lift-
ing and on increased back flexibility
and strength.

Page 2

met . Bl ack
guess, is the very dark purple type.

This is also the only variety of pepper

we grow that is not green first.

There is one more variety that |
think is quite special, called Carmen.
It is a new pepper of the Italian

"bull s horn"
has a lovely sweet taste especially
when partially or fully ripe 0 great for

Brian Holland

An important area we all need to pay

attention to is vehicle traffic in the
parking area and exiting onto Ed-
mands Road. On pickup days espe-

cially, many children are at the farm,

and they all arrive by car. The new
traffic pattern in the parking area

helps, and so does parking at an an-

Donna Savastio

pered fruits that are about six inches
long, and they ripen from green to
deep carmine red. These are truly
the sweetest green peppers | have
ever tasted.

With all these lovely varieties and
colors available | sauté them all to-
gether with our thinly sliced fresh
garlic and our gorgeous sweet on-
ions, adding just a bit of red wine
vinegar off heat at the end of cook-
ing, which brings their stunning fla-
vor forward. This is an awesome

side dish and/or a fantastic appetizer

with crusty bread and a glass of
wine. This is so simple but so fresh

( ¢ o rand so deliciousd we hope you enjoy

trying them all!

gle to Edmands on the uphill side of
the parking area. Please continue to

be very careful of children and oth-
ers in the parking area and drive-
way.

Children are drawn to the swing by
the pickup tent & there were eight
children around the swing this af-
ternoon. Some older children feel a
magnetic attraction to the apple
tree by the picnic tables. When you
bring children to the farm please
remember to supervise them care-
fully. We want them to grow up
safely to become the next genera-
tion of organic farmers.
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Kni g ht ,salads and roasting. Carmen are ta- 5 t



Herb Garden Showcase: Oregano/

Walking around at Stearns Farm, it is easy to get wooed

away by the lush fields of bountiful plants, which fill

our bellies week after week. To become mesmerized in

the scenery, as the sky meets the land and the air fills

with the sweet smells of the harvest. But before you go

rushing off to snap some kale or delve into the rasp-
berry patch, take a moment to wind your way through
the culinary herb garden. Here you will find treasures
that will enhance the flavors of the harvest!

In your journey along the woodchip
path, youdl !l -lomwnounter a
herb that has left a profound mark in
the culinary world. Origanum Vul-
gare L. or Oregano is indigenous to
Europe, the Mediterranean and
southern and central Asia and be-
longs to the mint family Lamiaceae.
Oregano is often confused with its
close relative Majoram (Origanum
majorana ), but at Stearns there is no
need to worry since the herbs are

Alex Steacy

clearly marked. Compared to marjoram, oregano has a
more peppery, pungent flavor.

So what comes to mind when you hear the word oreg-
ano? For some, it is the exquisite tastes of Italian cui-
sine, most notably fire-roasted pizza. For others, it is
one of the flavors that enrich the tastes of meats.
Whether it is lamb or beef, the complement of this herb
will make your mouth water for more. Surprisingly,
oregano is one herb that actually becomes more flavor-
ful as it dries, so be sure to grab a few stems,
some to use right away and others to dry.

But if you thought that was all oregano could
do then you are going to be surprised by this
little fact. The essential oils in oregano are not
only rich in antioxidant activity, but have also
been used as antimicrobials against foodborne
pathogens. So remember, next time you are
wooed by the call of the vegetable, take a step
back and pay a visit to herb garden, where you
can find rich flavors, with added health bene-
fits.

The Fields are Alive with the Sound of Buzzing
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forit 2 the garlic chives were absolutely buzzing.
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GLook familiar?
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