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~~Last Friday night's rain was a welcome reprieve for the garden and we're happy we didn't get the hail our Northern neighbors received.  The garden seems to be on a fast track with fall crops ripening up early.  We're verry happy to report that the winter squash looks beautiful and very promising this year!

~~The August farm “wearies” have set in and your farmers feel they need a little break.  For the next three weeks, Sandee & Bernie, Julie & Lucy will be alternating with a week away from their farm duties to get revived for the rest of the season!  The only thing you will notice is one less smiling face to greet you at the farm and the fact that Julie isn't writing the newsletter this week!  She does such a fantastic job and won't even come close, but bear with us and Julie will be back on the pen next week.  

~~We thought you might be interested in some of the wider-scope agricultural goings-on in the state....

· On July 12, 2010, Governor Granholm signed the Cottage Industry Bill into law which was passed unanimously by both the House and Senate.  What this means is that anyone can make “non-potentially hazardous foods” in a non-licensed kitchen and sell through farmers markets, roadside stands, etc.  This includes items such as: baked goods, jams, jellies, candy, snack foods, cereal, granola, dry mixes, vinegars and dried herbs.  These items previously had to be processed in a state licensed kitchen and can now be made and sold out of a primary residence kitchen.  A person can't make more than $15,000 a year from these items and must have a label with the current required information on it as well as a disclaimer stating it was made in a home kitchen that was not licensed by the state.  This is welcome wonderful news for the small food entrepreneur!  It still pays to know your farmer/processor and make sure all processing conditions are sanitary!

~~And we would like to extend our very sincere thanks to you, our members, who appreciate the good clean food that we are honored to provide for you.  Without your trust in us and knowledge that organic food is so vital to our health we wouldn't be here doing what we love.  And we wouldn't have the pleasure of knowing you!  Thank you, thank you!


This week we have:


Arugula


Broccoli


Tomatoes


Conehead Cabbage


Zucchini


Parsley


Large Sweet Onion


Hot Pepper


Sweet Pepper


Potatoes – Sangre


Garlic


Cucumber


Watermelon








Arugula Soup


2 cups arugula leaves


1 lb. Potatoes


1 lb. Leeks or onions


2 qt. Water or Stock of choice


Salt and freshly ground pepper


½ cup heavy cream (optional)





Wash and dry the arugula.  Set aside.  Peel and chop the potatoes.  Wash leeks, slice the white portion, combine with potatoes and add to water or stock and 1 t. salt.  Simmer for 25 minutes or until the vegetables are tender.  Add the arugula and cook 10 minutes longer.  Puree in a food processor.  Season to taste, reheat and serve.  Add cream if desired.


Peasant Style: Do not puree.  Serve with crusty toasted French or Italian bread rounds floating on top.  Drizzle bread with olive oil and grated Parmesan cheese.  








Arugula & Ricotta Pesto


3 medium garlic cloves


¼ cup pine nutes, walnuts, almonds or sunflower seeds


1 cup packed fresh arugula leaves, washed & dried


1 cup packed fresh parsley leaves, washed & dried


1/4 cup packed fresh basil leaves


7 T. olive oil


1/3 cup ricotta cheese


2 T. Parmesan cheese, grated


Salt & Pepper to taste





In food processor blender, combine garlic, nuts or seeds, arugula, parsley, basil and oil until it forms a smooth mixture.  You may have to stop to scrape down the sides of the processor blender.  Transfer the mixture to a small bowl and stir in the cheeses, salt and pepper.  This recipe makes about 1 ½ cups of pesto, enough to sauce one pound of cooked pasta.  It's best to add 3-4 T. of the pasta water to the pesto before tossing it with the pesto.  
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