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Coming Soon

WHAT’S HAPPENING ON THE FARM
 

Palindrome Week

palindrome: (noun) a word, line, verse, number, sentence, 
etc., reading the same backward as forward, as "Madam, 
I'm Adam" or "Poor Dan is in a droop." 

It's started off sunny. And then it got warm.  And then it 
went towards sunny. And warm. And then sunny again. 
And then over and over again. Then Rebecca told me 
it was Palindrome Week (check the dates 6/13/16, etc) 
and everything seemed to make sense. 

Around here, even when something doesn't go weird with the 
weather, it means something is going weird. All around the 
valley this week you could see farmers cutting, raking, and 
baling hay. With the forecast for all sun all the time, it made 
making-hay-while-the-sun-shines much easier than usual. Tell 
me how many times you remember 8 days of sun in a row in 
New England in June? Like I said, weird.

In this case, though, it's an easy weird to live with. After planting 
and planting and then having moderate moisture for weeks, our 
crops were just ready for the sun and warmth, and, as expected, 
they exploded.  The greens are huge. The cabbage headed up 
big. The radishes are gargantuan. And then we turned around 
and the-one-week-early summer squash was a bumper. Oh,  
and I forgot to mention the little spring broccoli experiment. 
We got the results this week. Big success. 

If I was clever enough (or could sit long enough 
in front of the computer without falling asleep) I 
would come up with a final palindromic sentence 
that wrapped up the whole thing. Oh well, I am, 
after all, only a farmer, and I'm nearly asleep on my 
feet trying to keep up with the season. For today, 
it will be enough to say that this week started as it 
ended. With gorgeous crops, harvest days for miles, 
happy shareholders everywhere, and blue skies on 
the horizon. Wow. 

We hope you enjoy the harvest.

Your Farmer,
Dan
(for Karen, Abbe, Zoe, John, Rebecca, and Sunny)
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What’s new this week 

Getting Heavier!!!

Garlic Scapes: This is the top of the garlic plant 
-- curled up and ready to form 
a little seed (bulbil). Before it 
does, we clip it off and (since 
it's so tender), use it in place 
of onions or garlic in any dish. 
Just chop it up like a scallion 

and enjoy the incredible taste and aroma (see 
recipe below).

Chinese Cabbage: This vegetable is cabbage for over 1 billion 
people. Use the whole head for stir fry, kim chi, etc. We should 
have it for 2 - 3 weeks as we have a great crop this year.

Summer Squash & Zucchini: A mix of yellow, green-tipped 
yellow (zephyr), flying saucer yellow (patty pan), and green 
(zucchini) squash to get the season off to a heavy start. Bulk 
available next week for zucchini bread, soup, etc.

Broccoli: This was an experiment. Usually we don't have broc-
coli til August. We tried an early crop. It worked really well. We 
should have a bunch for a week or two.

Bok Choy: Crunchy ribs and mild leaves make for the best 
stir-fry green available. Chop up the entire bunch, fry with 
meat or tofu, add tamari, and you have a delectable dish. We 
plan to have this on and off all season long.
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I think Karen just made this up. 
And it's really delicious.

Place scapes and walnuts in the bowl 
of a food processor and whiz until 
well combined and somewhat smooth. 
Slowly drizzle in oil and process un-
til integrated. With a rubber spatula, 
scoop pesto out of bowl and into a mix-
ing bowl. Add parmigiano to taste; add 
salt and pepper. Makes about 6 ounces 
of pesto. Keeps for up to one week in 
an airtight container in the refrigerator. 
Mix with pasta, spread on pizza crust, 
dabble on fish, combine with quinoa, 
great with most anything!  ....Yum.

1 cup garlic scapes (about 8 or 9 
scapes), top flowery part removed, cut 
into ¼- inch slices

1/3 cup walnuts (or your choice of 
nuts or seeds - pistachios are great)

¾ cup olive oil
¼-1/2 cup grated parmigiano
½ teaspoon salt
black pepper to taste

Garlic Scape Pesto



Pic of The Week
The Weeder Crew Brings In The Scapes!

SPECIAL EVENT


