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Farm Notes:

We are now irrigating daily on the farm, as our wet spring has
turned into a dry season. The warm season squash is doing great,
(see a primer on squash types on the second page) Later summer
crops (tomatoes, etc.) are growing well in the heat. The quick pro-
gression of greens will continue in the coming weeks, with fennel
and cabbage coming soon, and likely another week with great broc-

Zucchini and Olive Salad

From Arlington shareholder Eileen Hanning— adapted
from the cookbook “Essential Pepin” by Jaques Pepin

2 zucchini (about 1 1/2 pounds)

1/2 teaspoon salt

1/2 teaspoon freshly ground black pepper
2 tablespoons white wine vinegar®

1/4 C corn or safflower oil*

1/4 C pitted oil-cured olives*

2 tablespoons chopped fresh chives*

1 used olive oil, red wine vinegar, Kalamata olives, and
cilantro because that what I had on hand, and it worked
great.

Preheat oven to 400 degrees
Wash zucchini, trim off ends and cut into 1/4-inch thick

rounds. Arrange rounds in one layer on a cookie sheet
and sprinkle with salt. Bake for 5 to 7 minutes, until the

zucchini renders some of its moisture and softens slightly.

Transfer zucchini to a bowl and toss gently with the pep-
per, vinegar, and oil. Serve immediately, garnished with
olives and chives.

From our Fresh Produce Grantee...

This year, the Fresh Produce Grant from our farm,
administered by the Capital Area Food Bank, was
awarded to La Cocina VA, a job training program
for unemployed immigrants. We got a nice mes-
sage and some mouthwatering photos from them
last week— they are putting the shares to good
use! The meals they learn to prepare in the train-
ing program are distributed to needy families in
the community— so the shares are used both as
both teaching tools and for nourishment. See
http://www.lacocinava.org/ for more information.

Our shareholders made many donations to the
Fresh Produce Grant program this year. Donors
will be receiving thank you letters from the Food
Bank in July.

Here is what Pamela from La Cocina has to say...

Hello Rachel,

I am Pamela , yesterday I went to pick up the veg-
etables :) I am sending the photos of the menu that
students prepared with your vegetables.

The vegetables are the most beautiful I had ever
seen, they have a brilliant color....




OO K KKK XK KK XK KK XK KK XK K XK 0K K XK %0

Oven Roasted Broccoli Broccoli in the field
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From foodnetwork.com

1 pound broccoli, rinsed and trimmed

2 tablespoons olive oil

2 cloves garlic, minced (or 4 stems garlic
tops, chopped)

1/2 teaspoon kosher salt

1/4 teaspoon freshly ground black pepper

1/3 cup panko bread crumbs

1/4 cup finely grated Parmesan or sharp
Cheddar

Preheat oven to 425 degrees F.

Cut the broccoli florets into bite size piec-
es. Cut the stalk into 1/8-inch thick, round
slices. Place the broccoli into a mixing
bowl and toss with the olive oil, garlic,
kosher salt and pepper and set aside.

This picture shows the newest material on our farm, protecting

some of the broccoli in your shares. We learned about

) ) “micromesh” row cover a few years ago, and decided to invest in
Spread the panko into a 13 by 9-inch met-

al cake pan and place into the oven for 2
minutes or until lightly toasted. Remove
the panko from the oven and add to the
bowl with the broccoli mixture. Toss to
combine. Return the mixture to the cake
pan, place in the oven and roast just until
the broccoli is tender, 8 to 10 more
minutes. Remove from the oven, toss in
the cheese and serve.

some this year. It’s translucent and allows more air flow, keeping
the broccoli, kale, and cabbage cooler than our other “Agribon” and
“Typar” row covers that are designed to warm plants and protect
from wind and frost. It also is light weight enough to easily uncover
and recover at each harvest. These covers are providing good
insect protection and have helped to make this one of our best
broccoli harvests to date. The fabric, which is a lot like the netting
in a tent screen, is very expensive, but it is very durable and it
seems like a good investment so far. We love broccoli!
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Summer squash and zucchini are coming in well, and
will be a mainstay of your shares for the next couple of
months. It is wonderful fresh and is a very versatile veg-
etable— you can find dozens of squash recipes on our
website, and a new one in this newsletter as well. You
can thinly slice or “spiralize” squash and use as a healthy
pasta replacement. It’s great in pancakes, grilled, or just
sautéed with garlic or onions on the stove top. We take
care to harvest them nice and tender.

They are low in calories, high in potassium vitamin A and
fiber, and yellow varieties are great antioxidants.

The varieties, pictured left, are striped yellow zucchini,
striped green zucchini, yellow zucchini, green zucchini,
Mid East “Cousa”, yellow squash, and zephyr, with patty
pan on top. Zucchini and patty pan are firmer and best

for grilling. All can be used interchangeably. Enjoy!




