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GROWING FARMERS

WHAT'S IN YOUR SHARE?

This Friday is the first of August, which means

we've come a long way and still have many, many wegks

remaining, more than half the harvest season left, in f
It's been good so far. | looked at the “numbers” recentl
to assess where we’re at this year in terms of overall
production, and we’re up over previous seasons by ab)
8%, for what it's worth.

Quantity of produce is only oneof several
measures of success, of course, and is not always the
important, but it's remarkable how the fields have pulle
through so far after such a muddy, cloudy spring.

Most of you know, though,that we're actually
doing more this year than growing crops. Have you ha
chance to meet our apprentices, Stephanie and Nate,
They've been
with us since late
April and are
already nearing
the halfway point
of their time with
us this year. So
far they’ve been
wonderful,
slogging through
mud, heat, sweat,
harvesting, and

more mud, planting crops, weeding,
weeding.

You should be seeing lot more of them in the
next several weeks. They've been great in the fields,
having made it through some rough stretches alread
with more to come. They've &
been steady and maintained
great attitudes towards the
work, especially in seeking *
ever deeper understandings
what we’re doing out there.
Now, they’ll be spending mor
time in the share room when
opportunity arises. Already =
they've been responsible for
setting up the share room an
the u-pick area. But, working
with all of you directly will be
invaluable. So don't be afraic
to ask them questions about

the vegetables. They've already learned a heck of a lof,

and know all about what went into each of the items
you'll find in your share. And this week, with our baby
due any day now, Stephanie and Nate will be holding
down the fort for at one of the share days. They’ll be
doing everything for a few days while | take a bit of tim
off for Stacey and the baby.
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Tomatoes Potatoes
ut  Garlic Scallions Onions
Beets Summer Squash Carrots
most Basn_ Cucumbers Lettuce
d and U-Pick:

Cherry Tomatoes, Green Beans, Cut Flowers and |
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et? APPRENTICE FIELD TRIPS

WHAT'S FOR DINNER?

Tomato Salsa with Lime
(from the Farm Market Cookbopk

4 firm, large tomatoes, halved

% medium onion, grated

2 cloves garlic, minced or pressed

% cup cilantro, chopped

1 jalapeno pepper, seeded and chopped fine
Juice of 1 lime

Pinch or 2 of sugar

Salt to taste

Corn chips for dipping

The apprenticeship has been great success so




far. Besides hands-on training side-by-side with me in
fields (a euphemism for work, work and more work),

they've participated in on-farm classes and field trips t§ sauce looks too watery, strain a bit out. Add the rest of

area farms. Several local farmers have already been Vv
generous and engaging with their time in hosting us,

giving tours, offering advice, and spending time going
over the nuts and bolts of their operations. We've beer

farms in Edwardsville, Dow, Elsah and Carlinville so far.

So meet themwhen you pick up your share, ask
them questions about the food they helped grow and
know that you re contrlbutmg directly not only to the

[ sustainable
growing of soil
and food, but also
of new farmers.
| That trumps the

L numbers
§ everyday.
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hand grater if you have it. Do not use metal. If tomato
eringredients, except the corn chips, and refrigerate unti

lime if needed.
to

LOOKING AHEAD
soon. Leeks and celery are coming along, too, and we

likely see them before the end of August. Cilantro and
radishes should return next week.

UPCOMING EVENTS
Next Farm Work Day Saturday, August 2 at 8:00 AN

Annual Tomato Festival, Saturday, August 9 at 5:00
PM

h&rate tomatoes on largest hole of hand grater. Use a f

serving time. Taste just before serving, adding salt ang
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Eggplant and peppers are looking great and will be ready




