Hello from Erehwon!

Farmer Tim is back to take over the
Weekly Farm Report from Beth who
thankfully wrote the initial one last
week. Rain has continued to fall at
frequent intervals and to date we've
had very little need for irrigation but we
are prepared to handle a dry spell.
Onions and potatoes are growing very
well and we have not seen a single
Colorado potato beetle in our field.
Other crops are coming along but the
spring rains have caused severe weed
pressure on crops we have seeded
with our push seeder.

Equipment breakdown has been an
issue for us this spring. Our large tiller
is sporting a new drive-belt oil seal.
Our garden tractor, upon having just
received new, unbent and sharp
cutting blades and a new spindle,
decided to give stump removal a try
(the results were a bit disappointing
but the stump was fine). The mower
deck is now in pieces but with a few
new parts and some clever
mechanical workarounds by our intern
Jeremiah Baranauskas, we hope to
get it cutting today.

Farmer T. who thought it was great
fun to race his 17-year-old (87 in
people-years) farm truck through the
mud and snow in early spring, four-
wheel drifting through slippery corners,
took his old warrior to the repair shop
to find out why the brakes were feeling
a bit spongy. After being told, in a
disapproving voice, by a stern
mechanic, that the brake lines had
corroded away and the brake linings
were packed with mud, and absolutely
not to drive it in its current condition,
that to put everything in order, Farmer
T. was being invited to invest $2,000.
Somewhat despondent, Farmer T.
then drove home, albeit a bit gingerly
and on back roads, and retired his old
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horse to the easy life of an
unregistered farm vehicle. Now if you
are visiting Erehwon and see an old
green pickup heading toward you,
down a hill ... well, you'll know what to
do!

Erehwon’ers have long been leading
the way in giving new lives to recycled
material. Cardboard layers suppress
weeds, newsprint lines pathways and s
ubscriber boxes, used lumber makes
raised beds, tools, and signs. Leaf
bags, after being emptied onto the
compost pile, are used to store row
covers. Grass clippings and yard
trimmings fuel our hot compost pile
and will help heat our hoophouse this
winter. Subscribers are invited to
deposit nearly anything compostable
(Bucky gave us a quizzical look after
seeing his well-gnawed bones tossed
on the heap.) in the marked area.
Farmer T. has often been observed at
Luau Coffee Shop in Wasco asking for
a large dark roast and twenty pounds
of used coffee grounds. He was also
caught asking the stylists to take home
a thirty-pound bag of hair when he
visited the Act One salon in Geneva
for his semi-annual trim. He claims
that the grounds make his worms work
harder and composted hair is the
ultimate slow-release, high-nitrogen
fertilizer. Okay, we heard those
snickers...

Bring us your tired, your poor, your
huddled masses of recyclable
materials. In return, you may take
home an old leaf bag or two of finished
compost for your garden.

Thanks to volunteer Cindy Schuman,
who, along with her son Kris, came out
to help last week. She made our 70’s
vintage refrigerator so spotless inside
we are hesitant to put anything in there
;-) (Grandma Beth wants to know if
she’ll come over to the house ...) Also,
thanks to some early-bird subscribers
who helped get the CSA pickup tables
sorted out on Friday.

This week you can look for several
types of additional cooking and salad
greens including baby beets for
salads, mibuna, spicy mix, kale, Swiss
chard, some rouge d’hiver red
romaine lettuce, and garlic scapes.
We may also have a U-Pick area in
the field and we hope to begin putting
in our herb cutting garden. If anyone
can bring us divisions of perennial
herbs, we’ll be happy to put them in.

And that’s it from Erehwon
In your boxes this week

This week you can look for several
types of additional cooking and salad
greens including baby beets for
salads, mibuna, spicy mix, kale, Swiss
chard, some rouge d’hiver red
romaine lettuce, and garlic scapes.
You can also expect an herb—probably
cilantro Tuesday and Wednesday and
oregano on Friday. Last week Friday
subscribers got strawberries. This
week they will show up either Tuesday
or Wednesday.

We may also have a U-Pick area in
the field and we hope to begin putting
in our herb cutting garden. If anyone
can bring us divisions of perennial



herbs, we’ll be happy to put them in.

We Get Malil

Hi Beth-

| was very excited to pick up my first
delivery and was delighted with the
great greens, onions, garlic and
radishes!! We had a wonderful salad
this evening with dinner!

| didn't grab tomato plants because |
didn't realize they were part of the
delivery. If there are any left over next
week I'd be happy to take a couple- if
not, no worries as | have some planted
already.

Thank you so much for all of your hard
work. | truly appreciate the opportunity
to have really fresh, delicious and
healthy vegetables for my two little
girls. I'd love to bring them to the farm
one of these days (I'll contact you in
advance of course).

Looking forward to the next 19 weeks!!
Best regards-
Anna Bicanic Moeller

Thanks for your kind words about our
produce. We’'ll have more tomato
plants for those who want them
(delivery subscribers please send us
an email if you would like more).
Please come for a visit. We need a
few agile, excellently-visioned, low-to-
the-ground helpers to reach into the
potato patch dirt to check progress of
making potato babies and to help us
spot garden critters. tf

Wish List

Yard waste: Are you paying money to
have bags of yard waste taken away?
You can bring it to the farm when you
pick up your veggies and contribute to
our compost pile..

Delivery Schedule

12:30-1:00-van leaves farm
1:30-2:00—-delivery at Lombard
2:00-2:30—delivery at Wheaton

2:30-3:00—delivery at Bartlett
3:00-3:30—delivery at Elgin

All times are approximate and may
vary.

Of Interest to Subscribers:

Here's a wonderful short movie on
urban agriculture in Chicago:

http://www.chicagobotanic.org/
wed/overview.php

Discover the 1840’s at Garfield
Farm Museum Camps

Children ages eight to eleven years
old will have a chance to discover life
in the 1840’s at Garfield Farm during
two three-day camps this summer.
The first session runs from Tuesday,
July 7th thru Thursday, July 9th and
the second runs from Tuesday, July
21st thru Thursday, July 23rd. Both
sessions start at 9am and end at noon
each day.

In the mid 1800’s, most Americans
lived on farms and everyone was
needed to help with the daily chores
and farm operations. Children were
considered a valuable source of labor
and would be expected to help out
whenever needed. Farming was hard
work and families had to make do
without many of the simple things that
we take for granted today, like
electricity and running water.

During the camps, children will
experience farm life through guided
tours of the museum’s historic barns,
1846 brick inn, and restored prairie.
They will begin each day by feeding
the museum’s farm animals. These
include rare heritage breeds of
chickens, turkeys, geese, sheep,
hogs, and oxen.

The children will also take part in
hands-on activities and witness
demonstrations of everyday activities
from the mid 19th century. Possible
activities include: butter churning,
candle dipping, carding wool, corn
shelling, cutting hay, flailing wheat, old
fashioned games, ox driving,
scrubbing laundry , and spinning wool.

Camp registrations must be made in
advance. For registration information,
contact the museum at (630) 584-8485
or info@garfieldfarm.org. The cost is
$75 per session. Profits from the camp
will go to further the museum’s
educational programming.

Garfield Farm Museum is a 370 acre
historically intact former 1840’s prairie
farmstead and teamster inn that
volunteers and donors are preserving
as an 1840's living history museum.
The museum is located 5 miles west of
Geneva, lllinois off ILL Route 38 on
Garfield Road.

Bucky the Farm Dog takes a break after a
hard morning working the fields.

Food Preservation Update -
Lecture

Regardless of where your harvest
comes from--the market, our CSA, or
your own backyard, taking advantages
of the season’s offerings is a
necessity. JoOAn will review the
necessary equipment and safety
guidelines for safe preservation. A
demonstration of the canning process
will be shown. A copy of Home
Canning will be raffled at the end of
the evening.

Who: JoAn Todd, MS, RD, LD Nutrition &
Wellness Instructor

Where: Inglenook Pantry, 11 North Fifth
Street, Geneva, lllinois

When: Tuesday, June 16th Time:
6:30pm-8:30pm

Cost: $10 per person/member $20 per
person/non-member

Sign up by emailing
genevagreenmarket@gmail.com — give
your name, email and phone number



Garlic Scapes

Garlic scapes are the curled, flowering part of the
hard neck garlic that we grow. Garlic grows
underground, where the bulb begins its life as a
single clove, soft and more onion-like. As the bulb
gets harder (and more like the garlic we know), a
shoot pokes its way through the ground in the fall. In
the spring, leaves form, and in June we see a long,
thin, pliable shoot form and curl into gorgeous
tendrils. This is the garlic scape.

If left unattended, the scape will harden and
transform from green to the opaque white/beige color
of garlic peel. Eventually it will flower and form little
bulblets. Keeping the shoot attached will slow growth
of the bulb, making for smaller garlic later in the
season. (Bad idea!). So, because we want our garlics
to be as large as possible, and because the scapes
are yummy, we cut the them off and give them to you
in June.

Scapes are tender, yet crunchy, with a subtle garlic
flavor, but without the garlic "bite." They are rich in
vitamin C and deliver many of the health benefits of
mature garlic. It is so easy to cook with scapes —
basically you can substitute for garlic in almost any
recipe, although it does not need to be cooked quite
as long as mature garlic.

Here are some serving suggestions:

Dice into scrambled eggs or an omelet
Toss with pasta and tomatoes

Add to a veggie sauté

Add to soups and salads

Add to stir fries

Use as garnish for rice

Garlic Scape Pesto

Garlic scapes

Grated Parmesan cheese to taste
Olive oil (about 1/4 to %2 cup)

Pine nuts (if available) or almonds

Chop the garlic scapes into 3 inch lengths. Put them
in the food processor and process until pureed. Add
the cheese and pine nuts and process until smooth.
Add the olive oil as needed while the food processor
runs and continue until all the oil is combined into the
garlic. Pesto should be a pasty consistency, easy to
spread but not runny. If necessary, you can store it in

an air-tight container in the refrigerator or even freeze
it. Around our house it doesn’t last long enough to
need to worry about storage. It's very good on
crackers or with veggies; it makes an excellent
spread for sandwiches, and is good on top of baked
or roasted potatoes.

Lemon Scented Pasta with Garlic Scapes and
Veggies

Spaghetti

Garlic scapes sliced thinly

Sun dried tomato halves, sliced thinly
Fresh or frozen corn

Parsley

Zest of one lemon

Juice of one lemon

1 cup chicken stock

Sea salt and pepper to taste

Cook the spaghetti till al dente and set aside.

Saute scapes and tomatoes till fragrant then add the
corn, parsley, lemon zest and lemon juice and
simmer lightly.

Turn the heat up a bit; add the chicken stock and
pasta and toss everything to coat and until the sauce
is slightly thickened. Salt and pepper to taste.

Serve garnished with additional parsley and
Parmesan cheese.

Roasted Garlic Scapes

Take the scapes and put them in a lightly oiled
roasting pan, top with salt (kosher or seas salt works
best but any will do). Put the loaded and covered pan
in a hot (425 F) oven for 30 to 45 minutes or until
they are beginning to turn brown. serve as a side or
main dish. Tastes like roasted garlic but creamier.



