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~~This first full week of summer has found us all spending lots of time on our knees in the garden picking peas.  It seems to be a constant on the “to-do” list right now as the peas are so plentiful.  The picking is extra tedious this season because some of the new seed that we ordered and planted is not uniform.  As a result, rows that should contain one variety of pea actually have two, or sometimes three, different types of peas that need to be kept separate!  It is all a bit mind boggling, but in the end the peas are so yummy and we hope you are enjoying them.  There are three kinds of peas in your share this week.  Sno Peas are the flat kind.  They can be cooked or eaten raw, pod and all.  Sugar snaps are fat and round.  They are so sweet and are awesome for snacking on raw, can also be cooked, and again the pod is edible.  You are also getting a share of shelling peas with are such a treat!  We love them steamed with potatoes, mmm... These peas must be removed from their “shells” as the pods are not edible.

~~Strawberry season is quickly winding down and as always, the end comes with mixed emotions.  We are sad to say goodbye to the sweet berries that bring so many smiles and symbolize the summer.  But on the other hand, the energy it takes to harvest, market and move this precious crop is high.  We are all a bit ragged, and though we will miss the sweet snacks of berries, we are all looking forward to a holiday off with a float down the river and time to be with much loved family.  These are truly the sweetest things.  We hope that everyone has enjoyed the beautiful and delicious strawberries this year!

~~As the strawberry harvest ends, the garlic harvest begins.  It is beautiful how the seasons of the plants are linked together.  We like to use calendars and declare that things are “early” or “late”, but truly they come right in time with each other, and our job is just to watch and respond when the time is right.  So this week we pulled up our softneck garlic.  It is aromatic and lovely as it begins to dry in the building.  We are curious if anyone has experience braiding garlic and would like to show us the proper technique.  Let us know if you do!

~~This Thursday at 4:30ish, during pick-up here at the farm, we'll take a walk to harvest St. John's Wort flowers.  We'll show you how to tincture them or make an oil which be used to alleviate sore muscles or tendinitis.  This her is also useful for healing injuries involving nerve pain, sciatica, and minor burns.   So come join us for the harvest walk!
~~Here are a couple of quick CSA housekeeping notes.  First, because of the Cherry Festival activities, there will be no Farmers' Market in Traverse City for the next two week.  We have arranged for TC share holders to pick up their shares at the Pleasanton Brick Oven Bakery on Saturday morning.  The Bakery is located in the Grand Traverse Commons, behind Building 50.  Also we would like to remind people who have off-farm pickups to save and return the big paper grocery sacks that we pack your shares in.  We can continue to reuse these bags throughout the season.  Thank you!  Also, don't forget that our first “Cook-n-Craft” session will take place on Thursday, July 8th from 4-6.  Mark your calendar!

~~Have a fun and happy holiday everyone!  Celebrate our beautiful homeland.  It is with much gratitude and respect that 

we enjoy our freedoms and the opportunity to be surrounded by diversity in people, faith, and ideas.  Eat well and have a great week!

This week we have:


Green Onions


Salad or Head Lettuce


Turnip


Chard or Kale


Potatoes


Lavender


Peas – 3 Kinds!


Summer Squash


Garlic


Strawberries


Parsley


 





Turnips with Swiss Chard


1 t. olive oil


1 T. garlic, minced


4 C. turnips, halved, and very thinly sliced


6 C. Swiss Chard, washed, stemmed, and chopped


3 T. lemon juice


Salt and freshly ground pepper





Heat oil over medium-high heat in a skillet.  Add the sliced turnips and saute for 5 minutes.  Add the garlic and saute for 1 to 2 minutes more.  Add the chard and lemon juice and stir.  Turn the heat off, cover, and steam for 5 minutes.  Season with salt and pepper to taste.
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