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WHAT’S HAPPENING ON THE FARM
 

Tale of Woah

Every growing season writes it's own 
story. We know how the general dra-
matic arc will go: We will wake up from 
a deep sleep. We will welcome a new 
crew to the farm. We will till the earth. 
We will plant the seeds. We will tend 
the growing plants. We will fret. We will 
harvest something. We will go back to 
sleep. But within this general frame-
work, there will be unforseen events, 

weather trends, personalities, equipment breakdowns, critters 
who wreak havoc, etc etc which will fill in this narrative and 
give each year it's own character; it's own name. It's still way to 
early to tell, but if we had to give this story a name right now, 
I'd probably go with......"wacky" or "weird" or maybe I'd just 
shake my head and mumble something, turn around, kick the 
dirt, and shuffle off to find my wool hat for the June cool-down!! 
It's not that this has been a tough season, or a particularly tragic 
or epic one at this point. It's mostly just plain odd.

We've reviewed the past 6 months already......Warm Winter. 
Early Spring. Big early-April freeze. Hot and dry mid-April. May 
goes cold, cold, and colder leaving our crops at least a week late. 
We postpone the first distribution day, then four days in the 
mid-90's leave us looking a little silly. And then this week, just 
as we are getting over our first sunburns, the night-time temps 
go back to the low 40s leaving our hands good and cold for the 

first harvests. Weird. Disorienting. But this is not a 
Tale-of-Woe. More like a Tale of Woah!! Through 
all of this, somehow the crops kept growing and 
growing, and are now pretty much going gang-
busters and looking generally very good. We have 
beautiful early greens and lettuce. The strawberries 
are ripening nicely. And the early summer squash, 
cukes, and tomatoes are looking like some of the 
best ever on the very near horizon. Awesome. And 
somewhat disorienting.
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What’s new this week 

Everything! It's like two weeks in one!!

Head Lettuce: Nice big heads of green leaf, red leaf, romaine are 
ripening. We aim for fresh lettuce from now until November. 
 
Cutting Lettuce: A fresh-cut mix of red leaf, green leaf, and 
butterhead adolescent lettuce leaves. 

Arugula: This peppery green is great either raw (chopped into 
the salad) or cooked (loses some of it's tang). The first crop is 
beautiful with many more (9) sowings to come!

"French Breakfast" Radish: Red radishes with delicate white 
tips. Try them for breakfast (like the French), or cut 
up in a salad. 

Ha k u re i  Tu rn i p s :  W h i t e  Sp r i n g  t u r -
nips.  These aren't  the fa l l  cooking tur -
nips, these are the late-spring, eat-them-fresh, 

a-little-zingy-and-very-fresh turnips. Great for salads.   

Swiss Chard: In the spinach family (chenopedia, along with 
beets) so it shares the oxalic acid taste that some love and some.., 
well, don't. We harvest ours young and fresh and then keep 
re-cutting all summer long. 

Komatsuna: Every week we plan on having a big cooking green 
available for your share. This week, we'll start out with this 
large-leaf bok-choy type which is great for stir-frys.

 Continued on the back.....
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Each week we hope to give you a recipe which will 
highlight something that's very fresh on the farm right 
now. We also love to get new recipes - so please share 
and we'll print them here - happy cooking!

This is a super simple, versatile, comfort -food recipe that we hope will make easy 
use of the ample supply of early greens. The dressing can be made in advance and 
stored in the refrigerator for at least a week. The greens and sauce, on top of any 
cooked grain (rice, barley, farro, etc) or noodles, make a complete meal.

Steam or saute kale, bok choy, 
swiss chard, komatsuna or other 
farm greens. Blend dressing ingre-
dients and season to your liking 
(or add more or less miso to your 
taste). Serve over grain or noodles.  
Roasted sesame or sunflower seeds 
or chopped radishes add flavor and 
appeal on top! 

Dressing
3 parts miso (sweet white or sweet tast-
ing brown is my preferred, but for a fuller 
taste, try any of the other varieties)
3 parts tahini
2 parts warm water
1 part olive or sesame oil (optional)
Optional additional flavorings (hot pepper 
flakes or cayenne powder, garlic, ginger, 
etc)

Greens With Miso Tahini Dressing



On top of all of this, given that this is our 30th CSA season, 
we wanted it to be special. So we created an ambitious plan. 
And now, all around the farm, you can find new ideas coming 
to life. There are new tables in the farm shop to help us display 
produce with less work re-stocking. Freshly painted chairs in the 
backyard (thanks Roberta!!) to make you want to stay a while. 
In the raspberry patch, there are hummingbird feeders to lure 
natural predators of the spotted wing drosophila. There are 
beautiful early summer squash plants in the West Field growing 
on beautiful raised beds created with our beautiful raised bed 
plastic mulch layer. Our hard-working pigs have "rototilled" the 
weeds out of half of our perennial garden and are now rooting 
out poison ivy on North edge of the blueberry field. We have a 
new website. And on and on and on.

So, while we are generally feeling a bit confused out here, we 
are mostly just rolling with it, and feeling like, well, things are 
going generally great so far. As usual, we have oriented our new 
apprentice crew to the work at the farm and they are now cook-
ing on all burners. John spread over 100 tons of compost on 
the fields, Rebecca finished plowing the last of the 30 acres of 
crop land last week, and Sunny made at over 22 miles of plant-
ing beds all over S. Amherst. They joined our veteran crew who 
continue to make this farm tick;  Our mechanic Ken has all 7 
tractors, 5 trucks, 1 van, and a rototiller humming smoothly 
along. Abbe has  our books in order and all of those checks 
written and bills paid. Zoe has managed our greenhouse and all 
of our field planting, while plowing through the pile of behind-
the-scenes-work to get the Farm Shop open this weekend. Karen 
has re-designed and constructed all of our cow pasture fencing, 
cleaned and organized the apprentice house at 20 Hulst Rd, and 
planned a great season full of events. Our awesome weeder crew 
helped these last three weeks to keep the veggies ahead of the 
weeds.  And we were even lucky enough to have our daughter 
Anna come home for three weeks and pitch in with everything 
from handweeding to planting to farm shop setup which really 
put us over the top!!

So now, after months of planning and weeks and weeks of soil 
prep. After sowing seeds in the greenhouse and planting every-
thing from cabbage to lettuce to tomatoes to onions to peppers. 
On Tuesday, we settled in a very hopeful field of melons. Then 
we finished sweeping & mowing up all of our spring messes. And 
yesterday we pointed the harvest truck to the fields for our first 
big harvest of  early greens and roots. So now, we sort of know 
where we are; Ready to welcome you (back) to the farm and enjoy 
your companionship for the rest of this journey towards..... the 
rest of this season's story. Where will we say we have been when 
it is fully written?  Stay tuned!!

We hope you enjoy the harvest.

Your Farmer,
Dan
(for Karen, Abbe, Zoe, John, Rebecca, and Sunny)

Pic of The Week
Ready, Set, Here We Go!! Open For Business!!

SPECIAL EVENTS
Great Food, Great Company, Great Ideas....


