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~~The heat wave rolls on, but at least we've had a few nice rains that soaked in and revived the ever-so-dry ground.  We've done our last pick of peas, so enjoy and say goodbye to this delicious ambassador of early summer.  Hope everyone got their fill!

~~Last weeks' Cook-n-Craft was lots of fun.  The cob oven building “craft” made for lots of dirty hands and feet.  The SEEDS Daycampers added layer #2 on Monday, and next will come the final layer on Thursday during pick-ups.  This layer can be decorated with bits of broken pottery and glass to give a truly unique and original look.  If you have little bits that could be added to the design, please bring them!  Oh boy, we can almost taste the pizzas coming soon!  We also send a SHOUT OUT THANK YOU to Jacob, the one and only Chef Zalud, for taking time from his vacation to come to the farm and cook and share some tasty stir fry.  It seemed like old times and we sure enjoyed his visit.  Our next Cook-N-Craft will be on Thursday, August 5th, and don't forget CSA camp out July 24th (one week from this Saturday).

~~We started harvesting blueberries this week!  Despite great amounts of tent worm damage it looks like it will be a good crop.  Next week we will begin setting up times for U-Pick berry share holders to pick.  We will also be filling the We-Pick berry shares over the next few weeks, so make room in your freezers and bellies!

~~The past week has been a whirlwind of activity on the farm.  We harvested all the garlic with help from 2 SEEDS Youth Corps.  These are Manistee County high schoolers who are employed for the summer.  They've worked on projects at Sleeping Bear National Lakeshore, Manistee Farmers' market, Spirit of the Woods Conservation Club, and now, Ware Farm.  These kids were great to be around and hard workers.  We're grateful for their help and hop to collaborate with them more this summer and in years to come.  Once the garlic was out of the ground and hung in the building, sights changed to the hoop house.  Bernie hooked it to the tractor and we all watched its maiden voyage as it was pulled forward to its new location.  This is where it will be filled with seedlings to feed members of our Late Fall and Early Spring shares.  Coincidentally, this week we also began seeding root crops in the garden for late fall harvest and overwintering, as well as starting seedlings for planting in the hoop house.  It's funny how even in the dog daze of summer we are looking ahead to winter.....

~~Another on-going project on the Ware Farm is the re-construction of one of the Migrant Cabins into an “eco-cottage”.  Nate Capper has been working on this “Fun-struction” project since Mid-April and the transformation is pretty amazing.  The building gains character with each day Nate spends on it.  It is clever and unique using mostly reused and reclaimed material from right here on the farm.  The idea is that “concentrica” will be able to house travelers and visitors who are interested in an on-the-farm experience.  Nate is full of great ideas and visions.  It is exciting to watch as they take shape.  He is looking for some volunteer helpers to quicken the project.  Let us know if you might be interested in helping on some level.  

~~We found ourselves eating birthday cake twice this week!  Once for Jackie (Sandee's mom) who celebrated her 80th birthday!!  And once for Sandee, herself...Two women who deserve celebrating!  We thank you both for being alive and sharing this life with us!  

~~Blue skies, blue water, blueberries, the gifts of summer go on and on.....Eat well everyone!  


This week we have:


Salad or Leaf Lettuce


Beets


Red New Potatoes


Summer Squash/Zucchini


Cucumbers


Kale


Cilantro


Chard or Collards


Carrots


Garlic Braids


Blueberries


 





Broiled Beet Slices with Maple-Teriyaki Sauce


12 small or 6 medium beets, scrubbed & trimmed


¼ cup butter


2 T. maple syrup


1 T. minced garlic (~6 cloves)


1 T. grated fresh ginger


1 T. tamari





Preheat oven to 400 degrees F.  Place beets in a small roasting pan with ½ cup water.  Cover with foil and bake until beets are easily pierced with a sharp knife (45 min-1hour depending on size).  Preheat the boiler.  Allow beets to cool slightly, then run under cold water and slip off their skins.  Slice into 1/4-inch rounds.  Melt the butter in a small pan over medium heat.  Stir in the maple syrup, garlic, ginger, and soy sauce or tamari.  When the ingredients are thoroughly combined, remove from heat.  Put the beets in a shallow baking pan and pour the maple syrup mixture over them.  Broil, stirring occasionally, until tender, 5-10 minutes.  


 








 Cilantro Spread – Two Versions





Both versions of this terrific spread are easy and fantastically flavorful.  Try one with a platter of grilled vegetables or thickly sliced ripe tomatoes.  Both are great on rice noodles or rice, and you might like to try the peanut version with grilled eggplant.  Remember to keep your hands away from your face when you are handling hot chile peppers.      Angelic Organics Kitchen





Makes 1 cup


2 packed cups very finely chopped fresh cilantro


2 cloves garlic, minced (about 1 teaspoon)


finely grated zest of 1 lime








Spicy Cilantro-Peanut Version	Cilantro-Ginger Version


freshly squeezed juice of 2 limes (3-4 T.)                                     ½ cup extra virgin olive oil


1-2 chile peppers, stems & seeds removed,                                  1 T. freshly squeezed lime juice


     coarsely chopped                                                                      1 t. grated fresh giner


1 T. peanuts


salt


freshly ground black pepper 











Put the cilantro, garlic, and lime zest in a bowl.  Add the next three ingredients for the version you are making, (either oil, lime juice, and ginger; or lemon juice, peppers, and peanuts).  Mix well with a fork or whisk until well combined.  Season with salt and pepper to taste.  Serve immediately or store in the refrigerator for up to 2 days.  











Excerpted from Farmer John's Cookbook: The Real Dirt on Vegetables, Seasonal Recipes and Stories From a Community Supported Farm


by Farmer John Peterson and Angelic Organics
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