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Farm Notes:

e Eggplant is off to a strong start for the season, and tomatoes and

melons are starting up— not all shares will have all 3 this week,
but these high summer crops are looking good!

Also, we are almost done mulching for the season! Our approach to

ecological farming relies heavily on adding organic matter to the soil.

In the wintertime, we grow cover crops to till in in the spring and
early summer, giving a boost of organic matter. To suppress weeds
and give even more organic matter to our soil ecosystem, we mulch
with hay between the beds of most crops. The mulch also is habitat
for beneficial insects and prevents soil-borne disease from splashing
up onto the plants. We roll out over 200 bales of hay every season.
This task, which we used to do by hand, is now accomplished mostly
by tractor, using an offset unroller.

g I VT

Above, Dan follows the tractor while Paige carefully drives, straddling

the rows of our third tomato planting.

Kids’ butterfly Count on the farm!
This Saturday, July 15, 10:30-12

We are happy to be hosting this event again this year, sponsoreq
by the Old Rag Master Naturalists.

The naturalists will lead a short butterfly program at our farm foj
lowed by a fun tractor-drawn wagon tour of the best spots to firjd
butterflies on the farm. Shacks and guides will be provided.

Email us or butterflycount2017 @gmail.com to sign up!
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Above: a Tiger Swallowtail in our flower field on the farm.

The freshly picked eggplant you will find in your share is
tender and mild— not bitter— and does not require special
pretreatment before cooking, like many eggplant recipes
recommend.

Try this easy roasted vegetables recipe, or look on our
website’s recipes section for more.

Oven Roasted Vegetables

2 small eggplant

2 zucchini or yellow squash
1/2 sweet onion

Flat parsley or basil

Garlic

2-4 Thsp Coconut oil

Sea salt to taste

Preheat oven to 375 degrees. Chop all vegetables into 1/2
inch pieces, evenly sized. In a large sheet pan, toss all
vegetables with oil and salt so they are coated. Bake on
top rack 20-25 minutes, stirring occasionally, until
eggplant is golden. Serve as a side dish, or on pizza, pasta,

quinoa, or rice.



Sautéed Savoy Cabbage with Scallions

and Garlic from epicurious.com;

Recommended by shareholder Larry Henry:
“Farm Fresh and delightful vegan cuisine!”

1 bunch scallions

2 garlic cloves, chopped

3 tablespoons olive oil

1 pound Savoy cabbage, cored and thinly sliced (8 cups)
1/4 cup water

Chop scallions, reserving white and dark green parts
separately.

Cook scallion whites and garlic in oil in a 12-inch heavy
skillet over medium-high heat, stirring occasionally, until
garlic is pale golden, about 3 minutes. Stir in cabbage, 3/4
teaspoon salt, and 1/4 teaspoon pepper and sauté 1
minute. Add water and cook, tightly covered, until
cabbage is wilted, about 3 minutes. Add scallion greens
and cook, uncovered, stirring, until most of water has
evaporated and cabbage is tender, about 2 minutes.
Season with salt and pepper.

Meet an intern... Allison arrived here in April. She has
seen lots of crops on the farm from seedling to harvest, and
had some new experiences on the farm, including caring for
chickens and driving the tractor! Here is what she has to say.

Hello! My name is Allison and I'm a first
-year intern on the farm. I'm

originally from Montgomery County, Mary-
land. I went to school at

University of Maryland, studying Environ-
mental Management with a focus

in Toxicology. Throughout college I
worked at an organic market in the
produce department and worked as a food
vendor at various farmers

markets around the DC/MD area, which
sparked my interest in farming.

Last year, I decided to intern at my lo-
cal community farm! I worked

with a group of inspiring farmers, which
motivated me to continue on

this journey. Farming gives me a sense of
purpose and accomplishment.

I like to work with my hands and I think
it's important to develop

skills to be self-sufficient. I also love
the quiet of being outside

because it grounds me. This is my first
season working with chickens

and I absolutely love it! I love feeding
them in the morning and

afternoon and collecting their eggs. I
feel very lucky to be working

at Waterpenny Farm and hope to continue
to learn a lot!

Below, some of the chickens enjoy a snack of Swiss Chard left-
overs with their lunch. Our 200 hens, in moveable coops, help

to control pests and fertilize, while laying great eggs!




