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Farm Notes:

Welcome to the 2016 CSA season!

¢ This newsletter will be e-mailed biweekly. We also will email a list
of what’s in the share each week. We welcome your contributions
via e-mail (recipes, stories, poems, etc.)!

Enjoy your (mostly leafy!) first share. All greens have been rinsed to
preserve freshness, but (like all produce) should be re-washed be-
fore serving. The best way to perk up any slightly wilted greens (if
you happen to be a later arrival at your pickup spot) is to fill a clean
basin with cold water and soak the greens in the water for a few
minutes. Then spin or dry them with a clean towel and store them,
(wrapped in a cloth or paper towel for maximum storage) inside a
plastic bag, in the refrigerator.

We are pleased to have the first Broccoli and Kohlrabi of the season
in this week’s share. It’s likely that our first summer squash will be
ready for next week.
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Above: Emily, Leah, Sean, and Jamie harvesting pea shoots for market

Below: Isaac and Nicholas picking and snacking on pea shoots in the field




Recipes from previous years are available on
the Recipes section of our website
www.waterpennyfarm.com/recipes. There are
lots with Chinese cabbage (for next week), garlic
tops, and all the greens. Try the Crustless
Quiche or Fried Rice throughout the season—
these recipes are delicious and adaptable.
Please share your favorite vegetable recipes!
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") Garlic Scape Pesto (from epicurious.com 0
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iif e 1/4 cup pine nuts (or walnuts or almonds) iif
s ® 3/4 cup coarsely chopped garlic scapes* sk
%Eé e Juice and zest of 1/2 lemon %Ef
A .\:
;i; e 1/2 teaspoon salt ;Eé
3%k e A few generous grinds of black pepper %
Sk .. . . e
& o 1/2 cup extra virgin olive oil o
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sk o 1/4 cup grated parmesan or romano cheese 3k
3¢ *Or use half scapes and half herbs such as cilantro ?E$
Alg e
o
sz 1. Inasmall, dry pan set over very low heat,

9:: lightly toast the pine nuts, stirring or tossing 952
> occasionally until just beginning to brown, 9§<
r about 2-3 minutes. Remove from the heat f:;
sc  and let cool for a few minutes. )
3k 2. Combine the scapes, pine nuts, lemon juice 3§
% and zest, salt, and pepper in the bowl ofa
2 food processor fitted with the blade 0l
st attachment. Pulse about 20 times, until fairly 3

sk well combined. Pour in the olive oil slowly 9::

¢ through the feed tube while the motor is x*
T running. [0}

sk 3. When the oil is incorporated, transfer the 0}
3¢ pesto to a bowl and stir in the grated cheese. 3¢
7 If you plan to freeze the pesto, wait to add ¢
;.; the cheese until after you've defrosted it. )
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Squash in the greenhouse in April. These plants are big now!

Meet an intern... wehaveacrewofs great people

working at Waterpenny this season, all new to the farm.
Everyone lives on the farm and participates in all aspects of
the farm, from greenhouse to field to market. Interns earn a
stipend and have field trips and other educational
opportunities throughout the season. Some have gone on to
start or manage farms of their own; others have taken their
experience to other related fields. This year’s crew has
arrived here from near and far— you will meet them in the

newsletter through the course of the season.

Emily Leach arrived at the farm early this spring. She has seen
thousands of plants through from the greenhouse to the field
already. She was the first of our crew to learn to use the
tractor to unroll bales of hay mulch in the aisles between our
planted beds. We are happy to have her with us this season!
Here is what she has to say.

[ am a first year intern for Waterpenny Farm. [ went
to college at the University of South Florida and re-
ceived a degree in Anthropology. From there, I
moved to Utah and started with a job through Ameri-
Corps working for the Utah Conservation Corps. Af-
ter my time there, I worked on multiple farms in the
Southeast through the WWOOF (World Wide Oppor-
tunities On Organic Farms) program. It was doing this
that I learned that my passion for the outdoors easily
translated, and that [ immensely enjoyed working in
the dirt and that fine sheen of grit, often misconstrued
as a tan, that covered my skin after a hard day in the
field. It was then that I decided that I wanted to more
seriously pursue a career in agriculture. There is a sol-
1d community that builds up around farmers and their
customers, quite different from the impersonal envi-
ronment of chain grocery stores and their products of
unknown origin. There are not a lot of things more
personal then what we use to nourish ourselves, and
the importance of access to healthful and sustainable
foodstuffs cannot be understated. This is one of the
things that brought me to Waterpenny. I knew I want-
ed more experience on a real working farm and to be
there all year in order to watch it evolve, but healthy
foods can be out of reach for some who have small
budgets and families to feed, so I also wanted to be
near where I can learn more about programs that strive
for food equality. Not only does Waterpenny donate
to the local food bank whenever possible, they also
donate CSA shares to lower income households. I
knew this was the right place to be. For now, I want to
work and learn as much as possible, and in the future
would love to keep pursuing farming and also organi-
zations or non-profits that deal solely with universal
food access.




