Farm notes: Mid-July is a transition time from early to

Shareholder Newsletter July 18, 2017 Vol. 18, No. 4 &
Rachel Bynum & Eric Plaksin, (540) 987-8567 ‘
53 Waterpenny Lane, Sperryville, VA 22740
e-mail: waterpennycsa@gmail.com

Website: Www.waterpennyfarm.com;
Facebook and Instagram @waterpennyfarm

Meet an intern... Naomi arrived early this spring, and has
been a great part of the Waterpenny crew. She is a great
worker, adaptable to all the many tasks of farming, and truly
seems to be a country girl at heart. Here’s what she has to say.

Hi, I'm Naomi and I've been having a great time working
at Waterpenny this season! | grew up in New York City,
which is obviously a long ways away from living out here
on a farm (I didn’t even have to learn how to drive until
after college!). Different as it is, this is such a beautiful
area and I've loved getting to know it these past few
months.

I've always been interested in the environment and while
getting my degree in Environmental Studies the topic of
food and how it is produced kept coming up in my
classes, which got me interested in sustainable
agriculture. | was previously more focused on
conservation and worked on several research projects
with topics ranging from restoring native plant life to
monitoring and protecting a population of terrapin turtles.
What | found | enjoyed the most about these projects was
working outside every day so | when | was looking for a
more long term path to set down, | landed on farming.

This is my second full season farming internship and has
reaffirmed my desire to keep on producing food that’s
both good for you and for the environment. I've been
learning so much and am looking forward to watching the
farm change with the seasons during the rest of my time
here!

Recipe- Peanut Salad Dressing (from Naomi!)

1 tbs lime juice
1 tsp grated ginger
2 tbs creamy peanut butter

1/4 cup peanut oil
2 tbs rice vinegar
2 tbs soy sauce

Whisk ingredients until combined.
*Good on cabbage salad!
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summer-season crops. Greens
are slowing down with the past
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Dividing the CSA is tricky
this time of year, because
there are small quantities
of many different things—
this week we allocated
melons, eggplant, and
beans to different groups,
but everyone will have
their turn with these

delicacies in the coming
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weeks!

Grilled eggplant, tomatoes, and zucchini
e 2 tablespoons salt, plus more for sprinkling

e 2 medium eggplants, trimmed and sliced diagonally
(about 3/4 inch thick)

e 2 small zucchinis, trimmed and halved lengthwise
e 4 Roma tomatoes, halved lengthwise

e About 1/3 cup olive oil

In a large bowl, dissolve 2 tablespoons salt in 3 quarts
cold water. Add eggplant slices and weight with a plate
or inverted bowl. Let sit 30 minutes.

Meanwhile, prepare a charcoal or gas grill for medium-
high heat .

Drain and dry eggplant. Lay vegetables on a platter.
Brush one side with olive oil and sprinkle with salt.
Brush grill with vegetable oil. Lay vegetables on grill,
oiled side down. Close lid of gas grill and cook until
grill marks form, about 5 minutes.

Brush dry side of vegetables with olive oil and sprinkle
with salt. Turn over, close lid of gas grill, and cook un-
til tender, 3 to 5 minutes. Serve vegetables hot or at
room temperature.

A bit of black pepper, fresh herbs, or parmesan cheese
all make delicious finishing touches.




