Ware Farm 


Organic Community Shared Agriculture 


 Bear Lake Michigan


CSA 2010  Full Week 3 - Summer Week 2    June 24th  

  231 864 3242  




  
~~Happy Summer Solstice everyone!  Monday marked the official start to the season even though such warm spring temperatures make it seem like summer has been here for some time.  The garden is gorgeous!  Plants are growing so quickly with all the warmth and rain.  Last week we trellised and began pruning our tomato plants.  We are now picking peas!  Yum.  We pulled the cloth off of our early batch of zucchini and summer squash to reveal beautiful plants with plenty of flowers and buds.  Bulb fennel are ripening, along with head lettuce and more beautiful Chinese greens.

~~The strawberries keep on coming and they continue to be sweet and amazing.  The U-pick has been busy!  Lots of folks have enjoyed spending time out in the sweet-smelling field, filling baskets of little red treasures.  Most U-pick share holders have already been here, but if you have not, now is the time as they sadly won't last forever.  Ware Farm Berries have a widespread reputation and are much coveted across the state of Michigan.  In the past week they've traveled as far south as a CSA in Bangor, MI and as far North as the food co-op in Marquette.  Others have made their way to buying clubs and CSA in Grand Rapids and throughout the Detroit area.  Constant on-the-go-ness is the nature of strawberry farming.  It can and does take a toll on the body.  But we are SO grateful for every last sweet fruit and for all the hands, hearts and earth's gifts that make them possible!

~~Last Thursday's potluck and kids' garden planting event was a lot of fun.  Thank you to everyone who participated.  We had dirty fingers, big smiles, polka music, puppies, and great food.  What more could you ask for?  Now, as we know so well, gardens don't tend themselves.  As the season goes on, please lend a hand (big or small) to make our kids' garden a success, and to share in the joy it brings to nurture this piece of earth.

~~A quick note to members who pick up at the farm.  We will be taking weekly bread orders for Pleasanton Brick Oven bread and monthly orders for Higher Grounds coffee.  Sign up sheets will be out during CSA pick-up for bread to be delivered the following week.  Payment is due when you receive your bread and/or coffee.  Also, we will have a limited amount of eggs available for purchase during farm pick-up.  Our chickens are fed only certified organic feed and have lots of space and time to graze, hunt bugs and their chicken-ness.  The cost is $4.00/dozen.

~~Long days and short nights help to remind us of all the brightness in our lives.  Though some darkness remains, it is minimal in comparison, and its purpose is to accentuate the light.  There is no joy without sorrow and no day without night.  Eat well and love each other.  Happy Solstice!


This week we have:


Strawberries


Rhubarb


Cilantro


Garlic Scapes


Broccoli Raab 


(Farm only)


Garlic


Spinach


Pac Choi


Kale


Salad Greens


Peas – Sugar & Snow


Mibuna








Spinach & Mibuna Strawberry Salad


1/3 cup oil


2 T. honey


dash cinnamon


3 T. lemon juice


1 t. Dijon mustard


1/8 t. salt


8 cups baby spinach and/or Mibuna greens


2 C. sliced strawberries


Walnuts, Almonds, or Pecans (optional)





In small clean jar with tight-fitting lid, combine oil, honey, cinnamon, lemon juice, mustard, and salt and shake well.  Refrigerate until serving time.  Combine spinach and strawberries and nuts toss gently.  Just before serving, drizzle with dressing and toss gently to coat.  








Fresh Strawberry Garlic Salsa


Handful of garlic scapes (10-12)


1 quart of berries


1 T. Cider Vinegar


2 T. cilantro


½ t. salt





Pulse garlic scapes in food processor.  Add strawberries and cilantro and pulse again.  Add vinegar and salt and enjoy as you would any other fresh salsa!  
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