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Garlic Scape Pesto (from epicurious.com)
e 1/4 cup pine nuts (or walnuts or almonds)

e 3/4 cup coarsely chopped garlic scapes™
e Juice and zest of 1/2 lemon

e 1/2 teaspoon salt

e A few generous grinds of black pepper
e 1/2 cup extra virgin olive oil

e 1/4 cup grated parmesan or romano cheese

*Or use half scapes and half herbs such as cilantro

1. Inasmall, dry pan set over very low heat, lightly toast the
pine nuts, stirring or tossing occasionally until just
beginning to brown, about 2-3 minutes. Remove from the
heat and let cool for a few minutes.

2. Combine the scapes, pine nuts, lemon juice and zest, salt,
and pepper in the bowl of a food processor fitted with the
blade attachment. Pulse about 20 times, until fairly well
combined. Pour in the olive oil slowly through the feed
tube while the motor is running.

3. When the oil is incorporated, transfer the pesto to a bowl
and stir in the grated cheese. If you plan to freeze the
pesto, wait to add the cheese until after you've defrosted it.

Left, our second tomato planting with its head just above water
after 3 inches of rain last week. There is still standing water at
the end of the field. Right, our first tomato plants are looking
great— we mulched them before the biggest rain, and they are
in a field that drains well, and have been growing fast!

Welcome to our 2018 CSA season!

We will publish this newsletter every other week with
your share. Through it, you will meet our interns, hear
about the growing season, and learn more about ways to
eat the great food in your share. We also are on Face-
book and Instagram with news and more pictures from
the farm and markets.

Check our website’s CSA section for notes on proper use
and storage of vegetables, and the recipes section for a
huge list of recipes from previous years’ newsletters, or-
ganized by vegetable.

Rain, Rain, Rain!

| saw a good cartoon where a couple is sitting on their roof
surrounded by flood water and one says to the other, “At
what point does it stop being good for the farmers?” In case
you are wondering, we are well past that point!

If we could choose how it rained we’d order about 1 inch/
week in the spring and 1-2 inches/week in the summer. Any
less than that and we need to irrigate, while any more than
that and things get too wet. We much prefer irrigating, as we
have a steady water supply and we can give the plants what
they need. Too much rain leads to more weeds & disease, and
interrupts our planting schedule. There is no reverse switch
on the irrigation pump, however, and we don’t have many
options for dealing with too much water. We did install drain
tile across two of our main fields in 2010, a system of PVC
pipes underground that helps the water drain from the
wettest parts of the field. That system makes a big difference
in springs like this one, at least in the fields where we have it.

The short-term effects of too much rain are some wilty, slow-
growing plants, and our Chinese cabbage, kohlrabi, and spin-
ach seem especially unhappy. Most of our other plantings
look fine overall, which is a bit of a surprise given how much
rain we’ve had, but is perhaps a good demonstration of the
positive effects of our approach to managing our soil. After 18
years of mulching, growing cover crops, and only working the
soil when conditions are right, our soil is high in organic
matter and able to handle quite a bit of water.

The longer-term issue is we are having trouble getting our
next round of planting done. We do successive plantings of
many crops, including tomatoes, squash, cucumbers, melons,
and lettuce, and we are likely to have a gap in production mid-
summer that reflects the extra time between plantings we're
in right now. As soon as it’s dry enough we’ll pounce on the
opportunity to get more plants out, but until then we just
have to wait. ~Eric




