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Hello from sunny Erehwon!

Sunny, but still cool. Typically, July is
the hottest month of the year, with
temperatures averaging 84-85
degrees. This July we have only had
one day where the temperature
reached the normal average. All of the
other days were below average.
(“Hmm,” muses Farmer Tim. “Maybe
Garrison Keillor is right and all the kids
in Lake Woebegone are above
average.”) While most of us humans
are appreciating the cooler
temperatures and not having our air
conditioning running 24/7, many of our
veggies are not doing so well. Growing
times, schedules, and even the types
of crops we can grow are all based on
temperatures averaging close to
normal during the course of the
season. Many crops (like peppers and
tomatoes) require temperatures above
80 degrees to ripen. The next week is
at least predicted to be sunny with
highs in the high 70s or low 80s, so
maybe some of those warm weather
crops will get moving. 

Saturday’s volunteer event—Garlic
Harvest—was singularly unattended.
This has been a growing trend for our
volunteer events, so we are going to
have to rethink them. Elsewhere in this
newsletter there will be more about
that. In the meantime, anytime you
want to come out to the farm and
volunteer, please let us know. We are
always happy to have volunteers. We
welcome your children as well.
Volunteering for an hour or so on the
farm is a great way for kids to learn
where food comes from and how it
grows. They can always catch those
pesky Japanese beetle that are
devouring some of the crops, most
notably the raspberries. If they get
bored, they can plan with Bucky the
Farm Dog who tells us he never gets
enough attention these days. (We’re 

not sure we can always believe Bucky,
though. He has been known to tell
Farmer T. that he hasn’t been fed yet,
right after Grandma Beth has given
him food.)

Meanwhile, we continue to plant,
weed, harvest, and work on improving
the land. We’re continuing to add
compost and leaf mulch to all our beds
and we fertilize with soybean meal.
Our efforts are paying off as the beds
we have planted are almost completely
weed-free and we are not losing crops
to weeds as we have in past years.
Now we only have to solve the
weather and the bugs.

Farmer Tim 

In your boxes this week
 
This week in your share we should see
cucumbers, summer squash (including
zucchini), radishes, and baby arugula
for everyone and selections from kale,
Swiss Chard, a few tomatoes (from
the hoop house—the ones in the field
are still bright green), garlic, onions,
and a few other things. 

U-Catch : Moths, potato beetles, and
Japanese beetles.

Volunteer Events

Maybe it was the short notice,  maybe
it was a bad weekend for everybody,
or maybe we’re just too busy, but no
one showed up for our Saturday
Volunteer Event and Potluck. Years
ago, when we first started doing
volunteer days, they were fairly well
attended. Last year we added the
potluck afterwards to try to make it
more of a fun event, as attendance
was tapering off. Still, only a couple fo
events were well attended. So, in the
best business tradition we are going to
you, the customers, to find out what
you want. So please e-mail me with
answers to the following questions:

1. Do you still want to see and
participate in volunteer opportunities?
2. Do you still want to see and attend
subscriber potlucks?
3. Is Saturday a good day to hold
these events? If not, what day would
be better?
4. Are there any other kinds of events
you would like to see on the farm?
5. What suggestions do you have for
making these events more accessible
to you.

We appreciate the feedback. In the
absence of feedback we will assume
no one is interested, and will stop
holding these events.

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.

 

A pile of freshly harvested garlic.



Pick your own!

Belles Berries (Jenny Gresko, Izabella
Kowalski) will have pick you own
berries throughout the season. If you
are interested in picking your own
berries to freeze/preserve or simply to
snack on please contact them at
BellesBerries@gmail.com or Izabella
at 630.313.9632. Berries will also be
available for purchase during CSA
pick-up on Wednesday and Fridays.
Erehwon CSA subscribers will get a
discounted rate of $3 for a 6oz. freshly
picked clamshell.

Geneva Green Market Classes

Ways with Herbs
Tuesday, July 28th

Go to genevagreenmarket.org for
more information–See the inset on the
home page for New Green Stuff.

This just in

from Floyd Johnson of the Midwest
Organic Farmer’s Coop

Hello,

Maybe I have just been pent up in a
tractor cab too long, having caught up
on a few things, and many more to go,
I am reading some things I have been
deleting for lack of not having time to
read them. That was a mouthful.
Anyways our grain we are selling is
nose diving in the market, because
there is a movement among the big
labels to natural. They are
camouflaging it as well as possible on
their labels and other than cornucopia
I haven’t heard too much of an uproar
over this. Maybe I have been
disconnected? I got a new computer
this spring, maybe something’s set
wrong and I am not receiving
everything? I see this as a very big
battle front and we few farmers need
the massive amounts of consumers to
sound off on this issue. I have heard
and seen in the grocery store where
big labels are inserting natural for
organic and hoping no one notices. I
even read where they are relabeling
organic and raising the price again! I
am just afraid that if the big labels are

successful in sneaking in their natural
products, which are just conventional
at a higher price, they may discredit
organics and put us out of business. I
am just surprised I have not seen
more about this. Here is a link to
Cornucopia’s report.

Floyd

Antique Tool Show and Sale

Sunday, August 2, 2009 
9AM – 1PM
Members of the Early American
Industries Association (EAIA) and the
Mid-West Tools Collectors Association
(M-WTCA) will be holding their 17th
annual Antique Tool Show and Sale at
the Garfield Farm Museum on Sunday,
August2 from 9am – 1pm. This is the
only joint show by these two
organizations in the mid-west open to
the public. Over 30 different collectors
will have their tools on display and for
sale.

Recent economic meltdown centered
around financial sectors that produce
no handcrafted product but the mere
moving of funds from one point to the
other seems so foreign to what built
America. For generations, America
prided itself by the work produced by
hand that reflected the hard work,
creativity and invention of the
American people. Tools that produce
food to tools that shaped the wood and
metal to make shelter and machinery
reflected the industriousness of the
American people. These are values
that made America an economic
leader yet the Garfield Farm Museum
Antique Tool Show best displays this
decline. Many of the exhibitors and
collectors are retired tool and die
workers who understood the power of
tools. America today produces fewer
such skilled workers as manufacturing
has fled for the cheapest and often
most exploited third world labor
markets.  Coming to the Tool show will
remind visitors of America’s past
strengths and meet the men and
women who created the great post war
economy.

In the past, skilled craftsmen used
specific tools for their livelihood and for
their survival. These craftsmen, such
as coopers and blacksmiths, were
indispensable to their communities,
and their work was dependant on their
tools. Each piece of equipment was
vital and had a specific purpose. As
society became more and more
mechanized, the need for these
craftsman and their simpler tools
vanished as newer tools crafted whole
new industries based upon the
machine. By understanding the use of
these tools, one can gain an
understanding and respect for them.

Many antique tools most people come
in contact with are a mystery. They
might not know what the tool was used
for or even who or how it was used.
Not only can the public view, and even
buy the tools at the Antique Tool Show
and Sale, the collectors have an
understanding and experience that
they share with the show’s guests. 

Most tool organizations hold private
shows available only to their members.
However, Garfield Farm Museum has
opened its gates to host the EAIA and
M-WTCA’s annual Antique Tool Show
and Sale in order to give the general
public the unique opportunity to see
and even buy rare antique tools they
might never have seen before. 
Visitors and novice collectors will find
this rare chance to discover the wide
variety of collection themes and to
learn the value of tools. Many visitors
have come to the show with an
unknown tool and have left with a
wealth of knowledge. Tours of the
1846 teamster inn and tavern begin at
11am and continue after the show until
4pm. Refreshments will be available.
Admission for adults is $5 and $2 for
children 12 years and under.

    

The museum is located 5 miles west of
Geneva, IL off ILL Rt. 38 on Garfield
Road. For more information call
(630)584-8485. E-mail us at
garfieldfarm.org or visit or website at
www.garfieldfarm.org. 
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Cucumbers

Cucumbers are scientifically known as Cucumis sativus
and belong to the same family as watermelon, zucchini,
pumpkin, and other types of squash. Varieties of
cucumber are grown either to be eaten fresh or to be
pickled. Those that are to be eaten fresh are commonly
called slicing cucumbers. Cucumbers such as gherkins
that are specially cultivated to make pickles are oftentimes
much smaller than slicing cucumbers. 

Health Benefits

The flesh of cucumbers is primarily composed of water but
also contains ascorbic acid (vitamin C) and caffeic acid,
both of which help soothe skin irritations and reduce
swelling. Cucumbers'hard skin is rich in fiber and contains
a variety of beneficial minerals including silica, potassium
and magnesium.

A Radiant Complexion

The silica in cucumber is an essential component of
healthy connective tissue, which includes muscles,
tendons, ligaments, cartilage, and bone. Cucumber juice
is often recommended as a source of silica to improve the
complexion and health of the skin, plus cucumber's high
water content makes it naturally hydrating—a must for
glowing skin. Cucumbers are also used topically for
various types of skin problems, including swelling under
the eyes and sunburn. Two compounds in cucumbers,
ascorbic acid and caffeic acid, prevent water retention,
which may explain why cucumbers applied topically are
often helpful for swollen eyes, burns and dermatitis.

An Easy Way to Increase Your Consumption of Both
Fiber and Water

Trying to get adequate dietary fiber on a daily basis is a
challenge for many Americans. Adding a crunchy cool
cucumber to your salads is an especially good way to
increase your fiber intake because cucumber comes
naturally prepackaged with the extra fluid you need when
consuming more fiber. Plus, you get the added bonus of
vitamin C, silica, potassium and magnesium.

High Blood Pressure? Cucumber Can Help You Cool
Down

When people who participated in the DASH (Dietary
Approaches to Stop Hypertension) Study added foods
high in potassium, magnesium and fiber, their blood
pressure dropped to healthier levels. Those people in the
study who ate a diet rich in these compounds in addition to
the other foods on this diet (low fat dairy foods, seafood,

lean meat and poultry) lowered their blood pressure by 5.5
points (systolic) over 3.0 points (diastolic). 

A Few Quick Serving Ideas:

Use half-inch thick cucumber slices as petite serving
"dishes" for chopped vegetable salads.

For refreshing cold gazpacho soup that takes five minutes
or less to make, simply purée cucumbers, tomatoes,
green peppers and onions, then add salt and pepper to
taste.

Add diced cucumber to tuna fish or chicken salad recipes. 

Cucumber-Dill Salad

2 cucumbers
3 tablespoons cider vinegar
1 tablespoon sugar
salt and freshly ground black pepper
1 small red onion, sliced and broken into rings
3 tablespoons finely chopped fresh dill 

Wash the cucumber(s) and partially remove the peel in
lengthwise strips using a vegetable peeler or fork and
leaving a little skin between each strip. Thinly slice the
cucumber width-wise. Place the vinegar, sugar, salt, and
pepper in a bowl and whisk until the sugar is dissolved.
Add the cucumber, onion, and dill, and toss well. The
salad can be served at once, but it will improve in flavor if
you let the ingredients marinate for 5 minutes.

Cold Cucumber - Avocado Soup

1 lg. cucumber, peeled, seeded and chopped
1 avocado, peeled and washed
2 green onions, chopped
1 c. chicken stock
1 c. sour cream
2 tbsp. lemon juice
Salt and pepper, to taste

Combine all ingredients and blend 10 to 15 seconds or
until smooth in blender or food processor. Chill. Sprinkle
each serving with paprika. Serve with cheese straws.

Radishes

The radish plant is most often used for its roots, but the
green leaves are also edible and nutritious. Radish
sprouts have a milder flavor than radishes, and are an
alternate way to add the health benefits of radishes to a
salad.



There are several varieties of radish commonly sold in
grocery stores. The most common is the red globe radish,
which is small and round with red and white skin. Black
radishes look similar to a turnip or beet. Daikon radishes
are large, white, and carrot-shaped.

Health Benefits

Circulation Stimulate circulation.
Colon Powerful mucus dissolver, especially black

radishes.
Digestion Dissolve mucus in the digestive tract,

especially black radishes. Stimulate bile flow.
Kidneys Natural kidney cleansers. Improve elimination.

Radish juice helps break down kidney stones.
Liver Stimulate liver function.
Sinuses Dissolve mucus on the sinuses.
Skin Bring a "glow" to the skin.
Thyroid Used in Russia for treating thyroid imbalances,

particularly black radishes.

Radish Recipe Tips

For extra crunch and bite, add sliced radishes to stir-fry's.
Sprinkle chopped or sliced radishes into tuna for more zip
and texture.
Stir chopped or sliced radishes into tuna, egg, potato or
chicken salad.
Thinly sliced radishes make a tasty, fresh garnish
sprinkled over New England clam chowder or other milk-
based soups.
For an unusual vegetable side dish, sauté quartered
radishes in butter until crisp-tender, about 2 minutes;
sprinkle with cracked black pepper.
Stir chopped radishes into plain yogurt or sour cream for a
topping for baked potatoes or chili.
Bagels spread with cream cheese and sliced radishes
make a quick appetizer or snack.
Roast radish halves brushed with oil at 450 deg. F for 15
minutes. Great with roast beef or chicken.
A combination of mayonnaise and chopped radishes
makes a tangy instant spread for ham or roast beef
sandwiches.
Thinly slivered radishes stirred into rice pilaf add an
unexpected nip and crunch.
Toss radish greens (full of vitamins A, C, and B!) into
mixed vegetable soups or stir–fry's. They cook quickly. If
they are young and tender toss into a green salad.

Radish and Sesame Noodle Salad

7oz Whole wheat noodles, cooked according to packet
instructions and drizzled with groundnut oil to prevent sticking
7oz red radishes, washed and quartered 
½ cucumber, halved lengthways, de-seeded and chopped
1 small handful black sesame seeds or toasted sesame seeds
fresh coriander sprigs, to garnish

For the sesame soy dressing
3 tbsp light soy sauce 
3 tbsp toasted sesame oil 
3 tbsp Chinese black rice vinegar or balsamic vinegar

Place the noodles, radishes and cucumber into three
separate bowls and transfer to the fridge to chill for at
least one hour. 
For the dressing, combine all of the dressing ingredients
together in a small bowl.
To serve, transfer the noodles to a large serving dish,
layer with some radish and cucumber and scatter over the
black sesame seeds. Spoon the dressing over the noodles
and garnish with coriander sprigs. Serve immediately.

Radish Tart

1 cup all purpose flour
½ cup cold butter
1 cup (4 ounces) shredded Edam, Gouda, or Gruyere
cheese, divided (Cheddar is also acceptable)
1 cup heavy cream, divided
4 egg yolks
1/4 teaspoon salt
½ to 1 small bunch of red radishes

Preheat oven to 425� .

Sift and measure flour into a bowl. Cut in the butter until
the particles are coarse. Stir in ½ of the cheese. Pour in
1/4 cup of the cream; toss the mixture with a fork until all
parts are moistened.

Turn the dough into a 9-inch round pie pan. With floured
fingers, press the mixture into the bottom and sides of the
pan, then prick the shell with a floured fork. Bake the pie
shell for 10 to 12 minutes. (The sides will slip down a little
during baking.) Cool on a wire rack.

Lower the oven temperature to 325º.

Sprinkle the remaining cheese evenly over the bottom of
the cooled pie shell. Beat together the egg yolks, the 3/4
cup cream, and the salt. Pour the egg mixture over the
cheese. Place the radish slices evenly over the top of the
pie.

Bake for 20 to 25 minutes, or until set. Remove the pie
from the oven, cut it into wedges, and serve it hot.


