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Meet an intern... We are glad that Sean Pretti is on
our crew this year! His perspective from varied
farming experience is good to have on the farm. His
positive spirit and humor always come in handy. .

Farm Notes:

We have the first cucumbers and Basil this week! Enjoy
the basil (pictured right) while it lasts. With the introduction
in recent years of Basil Powdery Mildew on the east coast,
We have not had very long harvests of basil recently.

Tomatoes are growing well, (pictured below) and have
rebounded from the cold, wet month of May. We have
been staking them the last 2 weeks and they are enjoying
the hot, humid weather. This will not be an early tomato
year, since it takes a long time for tomatoes to develop and
ripen. We hope to have a few mid-July.

We will have the last spring cabbage in next week’s shares—
and anticipate the first potatoes, garlic, and eggplant soon.

Hey y'all! One of the Waterpenny interns named Sean
Pretti here to tell part of my background and hopeful
future within the farming community. I'm originally from
Northern California a half hour north of Napa Valley in a
college town called Davis. The west has always been
home until I started facilitating plant and animal life on
farms 4 seasons ago. This farm journey has led me to
work with vegetables, milking cows, raising pastured
pigs, making wine for 10 weeks in Napa Valley, living in
intentional communities and an array of other stories
where I learned skills from others. In the future, I hope to
be part of an omnivore LLC where a community of
diverse farmers can co-create a living farm organism that
builds soil integrity while feeding each other and anyone
in our close proximity who eats. It is a lofty dream that I
feel can be accomplished if I focus on building skills and
working relationships every single day.

It is a gift to be in the service of others so I hope y'all
enjoy the labor of love inside of your CSA boxes this
week!
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From on-farm shareholder Pam Young-Shultz
From Entertaining, Culinary Institute of America

Orange and Fennel Salad (Serves 8)

1 fennel bulb, trimmed

2 Ibs navel oranges

1/4 cup extra-virgin olive oil

3/4 tsp sea salt

1/2 tsp freshly ground black pepper
1/2 cup Nicoise olives, pitted (optional)

1. Slice the fennel bulb thinly across the width of the bulb. Peel
the oranges and break them into segments, removing seeds if
possible.

2. Place the fennel, oranges, and olive oil in a large bowl! and
toss to combine. Season with salt and pepper. Garnish with
olives prior to serving.




If you have some cabbage left from your last share, try this

Cucu m be rs in the ﬁeld recipe! Itis a wonderful way to enjoy the sweet, fresh, and

very nutritious cabbage we are enjoying this season. It

stores well— 2 weeks in the refrigerator—but | have found
it to be very quickly consumed in our household.

LAY PPPAYAAYAAAAYAVAAAAN
Rachel’s Creamy Cole Slaw

(adapted from several recipes)

1 head Waterpenny cabbage (savoy or arrowhead)
shredded and cored, 1 bunch Flat Parsley, chopped

3-5 scallions, chopped
1/2 head fennel, copped finely
1 bunch dill (optional)

For dressing:

Cucumbers are one of our favorite farm snacks as the weather

gets hot and sticky. They have electrolytes that refresh and 1/3 cup homemade mayonnaise (see below)

energize the wilting worker. Try slicing some in your water 2 Tbsp Dijon mustard
pitcher and enjoy the refreshing infusion. Find a good array of 3 Thsp lemon Juice

pickle and cucumber salad recipes on our website.

) ) 1/3 cup greek yogurt
We grow 4 basic types of cucumbers, pictured below. To the

left is the Pickler, which has the densest flesh and is short and Pepper to taste

stripy. The second is the Slicer, which is the best storage cu- 1 Tbsp honey or sugar (optional)

cumber. The curvy prickly one is “Suyo Long” an Asian cucum-

ber variety that has very thin skin and a refreshing crunch. The 1) Chop cabbage first and put it a colander, toss with

fourth, Mid-east, is the sweetest and is also the favorite of cu- about 1 tsp sea salt, and set in the sink

cumber beetles, who nibble the tender skin sometimes. Grow- 2) Chop remaining vegetables and set aside.
ing pesticide-free sometimes means some blemishes on cucum- . o .
] 3) Prepare dressing— combine ingredients well.
bers, but the flavor is wonderful.

. . . . 4) squeeze the cabbage to drain excess liquid.
This is the first week with cucumbers— we plant them 8 times ] ] ] .
. Combine all ingredients in a bowl. Cover and
per season for a continual harvest of fresh cucumbers for the .
refrigerate.

shares and at market. Enjoy!

Homemade Mayonaise:

In a wide mouthed pint Jar, combine

1 cup canola, sunflower, or safflower oil
legg

1/4 tsp dry mustard

14 tsp paprika

2 Tbsp cider vinegar

1 tsp sea salt

Using an immersion blender, starting from the bottom
of the jar and slowly raising the blender, blend
ingredients together on medium and watch the
magical mayonnaise form an opaque colloid!
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Refrigerate for up to 3 weeks.
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