Greetings, subscribers!

Rain continues to fall just when we
need it — it must be the result of all
the work we put into the drip
irrigation system earlier this season
;-). (Don’t pat yourself on the back
too soon, Farmer Tim. We may
need those drip lines yet!-Beth)
Ouir field is mostly planted, Mike
Konen has planted all the
seedlings we have given him, and
weeding is now our main chore.
We are fighting the second
generation of Colorado potato
beetles and on one bed they
appeared to be winning, but --
Farmer Tim has many tricks up his
sleeve. Stay tuned.

Last week we planted a long row of
pole beans. Candy Crawford, her
daughters Callie and Ellie, and a
couple of young helpers rode our
homemade planter down the row
dropping seeds and covering them
up. It was a joy to see our
homemade contraption actually
working! Wish | had had my
camera. Beth has figured out how
to get our camera hooked up to the
computer and Farmer Tim is
heading to the farm as soon as this
thunderstorm abates to shoot a
nice picture of the farm for the
newsletter.

Tom Zwitter and his wife Becky
dropped by with a beautiful
hammock and put it up for us! Of
course, once it was up, he had to
test it. He finished his testing, sized
me up, pronounced that it should
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hold, held out his hand to his wife
and said, “pull me up”. Bucky the
Farm Dog, who had been watching
the proceedings with interest,
jumped up, dutifully trotted over
and planted his feet ready to lend a
hand. Turns out he is trained to do
this to help save Farmer Tim’s
faltering knees. An added note:
The other day a volunteer
exclaimed, “Oh dear! ...” which
sent Bucky racing toward the field
prepared to chase away some four-
legged invaders. A few other words
to avoid are “Mouse!” “Chipmunk!”
and “Rabbit!”. Normally, our policy
is “What happens on the farm stays
on the farm” but sometimes we just
gotta pass on a few tidbits.

Thanks to Helen Bauer for proving
a leftover bicycle for the fourth
member of our “iron person” team.

One day last week Steve Trisko
drove into the farm with his FWD
filled with another freezer! We are
now set to get our veggies cooled
down as soon as they are
harvested. Thanks to Chuck
Wettergreen for showing us how to
control the freezer at any
temperature we like.

Farmer T. has been mowing all
around Mongerson Farm to help
spruce up the premises in
preparation for the Arts and Crafts
Show to be held on June 28-29.
Perhaps you have heard the
“whang!” of steel blades on stone
as the mower finds yet another little
surprise in the deep grass. We
once thought “Mongerson” was the
name of the family who once
operated the farm but after some
research we have discovered that
“monger” or more precisely “rock
monger” describes a person who
once walked the fields in England
picking up rocks that might damage
farm machinery or horses’ hooves.

Thanks to all who have brought
items for our compost pile but since
we found a brick (I guess it will
eventually break down!) in one bag,
it might be good to review
appropriate items for composting.
Any non-woody trimmings, lawn
clippings, kitchen waste, weeds,
leaves. Please no dog or cat waste
as they may contain pathogens.
You may also bring newspapers
and cardboard to the weekly pickup
— we need lots!

Save the date
Garlic Harvest--July 19

We are planning a funtastic
volunteer event centered around
harvesting the garlic. This is a great
activity for all ages. Details are still
being firmed up and we will pass
them on as they become available.
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Pick-up for July 4 week

This year July 4 falls on a Friday.
Heritage Prairie will be closed that
day for the holiday, so our Friday
pick-up will be on Thursday, July 3.
To accommodate your vacation
plans, subscribers can pick up then
or choose to pick up on
Wednesdays instead. Just e-mail
Beth (alpropst7 @yahoo.com) if you
will pick up on Wednesday. No
reply is required for Thursday pick

up.

beetles in this picture, but rest assured, they're
there!

In your boxes this week

The theme this week is “Stir-fry Me
Crazy”. Our planned harvest
includes spicy greens mix, either
swiss chard or spinach, sugar snap
peas, lettuce (same choices as last
week with possibly some dark red
Galactic), radishes, komatsuna,
and garlic scapes (the seed pod to
cut up and throw into the pan).

Plus subscribers can expect all of
the above plus cilantro, claytonia,
happy rich, and maybe some
radicchio.

This week we hope to have enough
variety to start the swap box at the
farm pickup and maybe an “extras”
table to give you some choices.

630-485-9963 (Tim)

Delivery Schedule

12:30—van leaves farm
1:00-1:30—delivery at Ball Hort
1:30-2:00—delivery at Wheaton
2:00-3:00—delivery at Lombard
3:00-3:30—delivery at Bartlett
3:30-4:30—delivery at Elgin

All times are approximate and may
vary.

Farm pick-up times

Wednesday: 4:00-6:30
Friday: 2:30-5:30
Wish List

Yard waste for the compost pile
(grass clippings, non-woody weeds,
and leaves; also kitchen veggie
scraps). Please, no animal waste
or woody matter. You can bring to
the farm or drop in the back of the
farm truck on pickup days (you can
recognize our truck as it will surely
be the oldest one in the lot!).

Volunteer rock monger on mowing
day.

Person with a little time and maybe
a book to read to help break in our
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new hammocks. “Two hammocks
— no waiting!”

Newspapers and cardboard for
mulching to kill weeds.

Paint can lids, quart, half and full
gallon. We have designed a power
winder to pull up drip tape and will
need a couple of hundred by the
end of the season.

Wagons for use in harvesting.

Young Swiss Chard plants mulched with straw.

P.S from Beth

We just got home from Farmer
Tim’s Father's Day outing—an OD
TAPO IMI concert at Geneva
Commons Mall. This is the steel
drum band headed by our
subscribers Gerard and Sandy Brill.
It was awesome, as always. This
time they had the entire band there,
and really put on a show! While
there we ran into two of our
subscribers and a couple of our
farmer’s market customers.

OD TAPO IMI performs around the
Chicago area, including a July 4
concert in Lombard, one on July 11
in Barrington, and August 2 in
Aurora. Check their schedule at
www.funconcert.com to find a
concert that fits in with your
schedule. Who knows—you might
run into Farmer Tim!

(Beth) 630-485-9964



Stir-Fry Basics Garlic Scapes

Purists would say that you need to stir-fry in a wok, but if Garlic scapes are the curled, flowering part of the garlic.
you don’t have a wok, a fry pan works just fine. If you ownGarlic grows underground, where the bulb begins its life
a wok, you probably already know how to stir-fry and are a single clove, soft and more onion-like. As the bulb gets
much more sophisticated than | am. So, please be kind toharder (and more like the garlic we know), a shoot pokes
me and remember this is stir fry for beginners by a its way through the ground in the fall. In the spring, leave
beginner. form, and in June we see a long, thin, pliable shoot form
and curl into gorgeous tendrils. This is the garlic scape.

First, the oil. Olive oil is okay, but imparts a distinctive )
flavor which is decidedly not Asian. Peanut oil, safflower If left unattended, the scape will harden and transform fr
oil, and canola oil all work well. green to the opaque white/beige color of garlic peel.

Eventually it will flower and form little bulblets. Keeping

All your ingredients should be cut into fairly small pieces the shoot attached will slow growth of the bulb, making f
(bite sized) before frying. Heat oil on medium high, being smaller garlic Iatt_ar in the season. (Bad |de§1!). So, becau
careful not to burn. For simple stir-fry, add your ingredient¥/€ want our garlics to be as large as possible, and beca
one after the other. A more sophisticated method involvedh€ scapes are yummy, we cut the them off.

stir-frying, removing, more stir-frying, and then adding. As
the name implies, once ingredients are added, they shoul
be stirred while frying.

capes are tender, yet crunchy, with a subtle garlic flavo
ut without the garlic "bite."” They are rich in vitamin C ar
contain many of the health benefits of mature garlic. It is
easy to cook with scapes — basically you can substitute f
arlic in almost any recipe, although it does not need to |
ooked quite as long as mature garlic.

Sauces can be purchased or made, or you can just add

flavoring with ginger, sesame oil, soy sauce, teriyaki sauc

pepper flakes, or cilantro. _ .
Here are some serving suggestions:

Stir-fry can be a side dish or a main course, served alone or  Dice into scrambled eggs or an omelet

over rice. Toss with pasta and tomatoes
. Add to a veggie sauté
Komatsuna Stir-Fry Add to soups and salads

Add to stir fries
Wash and dry komatsuna leaves and slice them width-wise.  Use as garnish for rice

Chop garlic scapes. If sugar snap peas are small enough
they can be stir-fried whole; otherwise cut in halves or  Garlic Scape Pesto

thirds. 1 pound garlic scapes

1 cup grated parmesan cheese
QOlive oil (about 1/2 to 1 cup)
Pine nuts if available

Heat oil, add komatsuna, stir-fry until wilting, then add
peas and garlic scapes and stir fry some more. Add sauc
or seasonings and heat through.

Add-in ideas: Chop the garlic scapes into 3 inch lengths. Put it in the fc

processor and process until pureed. Add the cheese anc
onions (add with komatsuna) pine nuts and process until smooth. Slowly add the olive
broccoli, beans, or carrots (add with komatsuna) as the food processor runs and continue until all the oil i
mushrooms (add with scapes) combined into the garlic. Store in an air-tight jar in the
slivered almonds (add with sauces) refrigerator.

shrimp (add with komatsuna)
meat or chicken (stir fry first, then add komatsuna)

630-485-9963 (Tim) -3- (Beth) 630-485-9964



