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~~Another busy week has rolled by at the farm.  We had some wonderful rain and most of the garden is really happy.  We do have some uninvited guests of late to deal with, including those big, fat, juicy tomato horn worms.  They are making fast work munching their way up and down the tomato rows, leaving only sticks where thick green leaves were lush just days ago.  We are hunting and picking them with frenzy, but they've come in quite an onslaught....Also you'll see that you have green beans in your share this week.  Enjoy them because the bean beetles are really after the plants.  We have another planting of beans that will hopefully replenish our supply, but if the beetles find the plants first...But, on the bright side the winter squash, melons, watermelons, and peppers are all fruiting just beautifully!  Cabbages are heading up and we planted out a new batch of bulb fennel, basil, and kohlrabi.  The plants are healthy and growing in this warmth and rain.  That also includes the weeds, which seem to grow right before our eyes!  We have all been weeding everyday and we are making progress as we prioritize “who's next?”.  

~~The SEEDS summer campers added another layer to the cob oven and you can no longer see any of the cement base.  Next will come the decorative and final layer.  Then, PIZZAS will hopefully be soon to follow!  Last week Bernie worked with the campers to prepare some of Uncle Burton's Sun Pickles.  He and the kids chopped ingredients and packed gallon jars according to the family recipe.  Then they set them in the sun to “work”.  This Monday the jars were opened and sampled.  The pickles were remarked to be “the best pickle in the world!”.  One boy ate his very first pickle ever, and what do you know, he liked it!

~~The surprise 80th birthday party that Sandee and her sisters put together for their mom was just great and a fun success.  The day could not have been more lovely as friends and family came from near and far to celebrate Jackie and her generous spirit.  One of the highlights was definitely the cake!  One of our CSA members, Adriana Martin, owns and operates “Adriana's Cakery” out of Traverse City.  She made the most awesome cake!  4 layers with Ware Farm strawberry mousse between each layer and sweet, melt-in-your-mouth real butter creme frosting.....It was absolutely heavenly!!  Be sure to keep “Adriana's Cakery” in mind for cakes and pastries at your next event (Phone 231.360. 5806).  

~~Our new, and now dear, friend and co-worker Matt will be leaving and heading Eastward to begin his graduate program at the University of Pittsburgh very soon.  We are so grateful and lucky to have him here at the farm and to have had the opportunity to get to know such a bright, optimistic, and truly good person.  His work here has been indispensable and he will be very much missed.  Thanks, Matt, for all that you've taught us and for the love you shared with all of the plants, animals and people who call Ware Farm home.  Good luck in your journey and don't be a stranger.  Matt will be here this weekend at the camp out, so stop by and wish him a fond farewell.

~~In July of 1950, Bud, Irma and Bernie moved to what is now Ware Farm.  It is fitting that our CSA camp out this weekend will help to commemorate the 60th anniversary of the farm and recognize its most senior member.  

~~We are excited for the much anticipated CSA camp out this Saturday, July 24th!  Everyone is invited and welcome to join us and we hope to see as many of you here as possible.  We'll meet at the farm around 4:00pm and head out back to the camping area.  We will post signs and directions for late-comers.  Dinner will be potluck style around 6:30.  Bring musical instruments, camp chairs, plates and utensils for your family, as well as drinking water and BIG smiles.  After dinner we'll have a bonfire and play games.  Please feel free to join us for the evening even if you don't plan to camp.  But we definitely encourage people to stay and enjoy what promises to be a lovely night in a beautiful place.  Breakfast will be communal.  We'll make pancakes with blueberries, YUM!  We ask you to let us know (call or e-mail) by Thursday or Friday if you are thinking of coming.  Thanks!    We can't wait!  Eat well, and have a great week!

This week we have:


Salad 


Beans – Yellow & Green


Dill


Blueberries


Cucumbers


Zucchini


Broccoli


Potatoes


Basil


 





Dilly Beans


2 pounds trimmed beans


4 heads dill


4 cloves garlic


1 teaspoon cayenne pepper


2 ½ cups vinegar


2 ½ cups watermelons


¼ cup canning salt





Pack beans lengthwise into hot jars, leaving a 1/4-inch head space.  To each pint, add ¼ teaspoon cayenne pepper.  1 clove garlic and 1 head dill.  Combine remaining ingredients in a large sauce pot.  Bring to a boil.  Pour hot liquid over beans, leaving a 1/4-inch head space.  Remove air bubbles.  Adjust caps.  Process pints and quarts 10 minutes in boiling water bath.  Yield: about 4 pints.








07/21/10
manistee

07/21/10
ELB & MANISTEE& FARM


