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~~The strawberry season is in full swing and it has been a busy week filled with juicy, red sweetness.  The berries are beautiful and plentiful this year.  Many of our U-Pick shareholders have already visited the field and found bountiful berries ripe and easy picking.  If you have not filled your U-Pick share yet, now is the time to come on out.  We have decided to open up our U-Pick to non-share holders this year because there are just so many scrumptious berries out there.  So everyone is welcome to come on out and to tell friends and neighbors.  U-Pick berries are $3.00 per quart and it is the best to come in the morning before the sun and the berries heat up.  We will also start sending out flats to our We-Pick berry share holders this week so make room in your freezers and bellies!

~~Though the picking, shipping, and sales of strawberries seem to overtake the daily work schedule this time of year there is still plenty of tasks to keep up with in the garden.  We are working hard to get all of our beautiful little seedlings out of the greenhouse and into the ground.  Hours are spent weeding and hoeing.  The rose chafers are an awful nuisance this year!  They are plentiful and eat about anything.  They are quite fond of raspberry leaves in particular, but we've even found them munchin' on our precious kale.  We have been hunting and handpicking them on a daily basis, but they still seem to thrive.  If anyone is interested in taking a turn on “rose chafer duty” come on out and we'll show you where to go!

~~Last week we began our work shares.  We are so excited to have our “willing workers” to help harvest and wash salad, pick strawberries, weed, sort and pack CSA shares and help with computer work.  It is a great chance for people to see what really happens on a daily basis at the farm and we truly appreciate your help and the work you do.

~~Kohlrabi are in your share this week.  These funky looking veggies are members of the brassica family.  Related to cabbage, they promote colon health and are rich in nutrients.  The leaves are edible and can be cooked as you would any green and the fleshy purple bulb at the base is a delicious addition to a soup or stir fry.  Peel away the purple outer layer and slice or shred kohlrabi for a sweet cabbage-like flavor and crunchy texture.  They are also delicious eaten raw in salads.  Some things to look forward to in your shares soon include snap peas, snow peas, bulb fennel, and shiitake mushrooms.
~~This week, Thursday (6/17), we will plant our kids' garden during farm pickup from 4-6 pm.  Please join us for the planting and for a picnic potluck dinner.  Bring a dish to share and place settings for your family.  We'll provide the seedlings and seeds for planting.  We can't wait!  It is always a fun and festive event.

~~Here are some other dates and events for you to note on your calendar and look forward to.  We will host several “Cook and Craft” events during farm pickups.  These will include a cooking demo and sampling of items in that week's share and also a craft project to take part in.  Feel free to bring a picnic on these days, stick around, samples snacks, play, and do crafts.

  
   Dates for Cook and Crafts (Thursdays 4-6pm):

· July 8th

· August 5th 

· August 19th

~~We are also planning to host the 2nd annual Ware Farm CSA camp out on Saturday, July 23rd.  The rain date for the camp out will be the following weekend, Saturday August 7th, just in case we run into thunderstorms like we did last year.  Other dates and events may pop up as the summer rolls along and we'll keep you posted, but we hope that lots of you will be able to join us as we embrace the “Community” aspect of Community Shared Agriculture (CSA).  Also, don't forget about Yoga classes every Thursday afternoon from 2-3pm.  

~~Have a wonderful week.  Eat well, love each other and we'll see you in the Berry Patch!

This week we have:


Strawberries


Swiss Chard


Garlic Scapes


Kohlrabi


Salad


Baby Kale


Broccoli Raab (Elberta)


Dill


Radishes


Rhubarb











Sweet & Spicy Swiss Chard


1 T. olive oil


1 bunch of chard-leaves & stems separated & chopped


1/3 cup chopped yellow onion


2 (¼ inch thick) slices fresh ginger root, peeled & julienned


salt & pepper to taste


1 T. maple syrup


Heat oil in a large skillet over medium heat.  Cook the chopped chard stems, onion, and ginger in the hot oil until they begin to soften; season with salt and pepper.  Add the chopped chard leaves to the skillet; reduce heat to low.  Continue cooking until the leaves are wilted, about 2 minutes more.  Drizzle the maple syrup over the mixture; stir to coat evenly.  Remove from heat and serve.  














06/16/10
manistee

06/16/10
ELB & MANISTEE& FARM


