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Farm Notes:

e Enjoy the tomatoes this week! We are considering having a
Tomato Tasting of all the 30 varieties of tomatoes and cherry
tomatoes we grow this year, on Labor day, (Monday, Sep-
tember 4th). Please let us know if you’d come for that, or if
a Columbus Day (October 9) Apple Cider pressing event
would be better for you. We will decide which event to host
this year based on shareholder interest. (either event will
involve a tractor-drawn tour of the farm— see butterfly
count photo, other side!)

e Beans are awesome this year! Enjoy the tasty beans in your
share. All kinds are stringless bush beans.

e Sweet peppers are around the corner! The plants (below)

are looking great this year, and they are ripening in the heat.

Enjoy these two new recipes, tested and shared by
long-time Arlington shareholder Eileen Hanning!

Hungarian Cucumber Salad

From epicurious.com

2 medium or large cucumbers

1 teaspoon salt

Pinch of sugar

1/4 cup white vinegar

Dash of garlic powder

1/2 cup water (or sour cream for a creamy dressing)
Sweet paprika

Black pepper

1. Peel the cucumbers and slice them very thin. Sprinkle
with salt and let stand for 30-60 minutes with a plate
and a 5-pound weight on top. Squeeze out the water on
a paper towel.

2. Combine the sugar, vinegar, garlic powder, and wa-
ter. Add the cucumbers and marinate for a few hours.
To serve, sprinkle paprika on half of the salad and black

Thai Zucchini Soup

From 101cookbooks.com

2 tablespoons coconut oil oil or clarified butter
1 cup sliced shallots (or onion)

1-2 tablespoons green curry paste, or to taste

1 can coconut milk (full fat)

6 medium zucchini, loosely chopped (5 cups)

1 cup water, plus more if needed

juice of one lime

cooked brown rice (or other grain)

topping ideas: basil oil, roasted cherry toma-
toes, toasted nuts/seeds, quick pickled shallots,
lots of lime, fresh herbs (coriander, basil)

Heat the coconut oil in a large saucepan over
medium-high heat, stir in the shallots and a
couple generous pinches of salt, and sauté until
soft. Stir in the green curry paste along with a
dollop of cream from the top of the coconut
milk. Stir well, and sauté for another minute or
so, until fragrant. Stir in the zucchini with an-
other couple of pinches of salt, and sauté, being
careful not to brown, until the zucchini is ten-
der 5-7 minutes, or so. Add the remaining co-
conut milk and the water, let everything come
up to a simmer, and remove from heat. Season
the soup with the juice of lime, and salt to taste.
It's all about balance here, and the soup should
be brothy with strong coconut-lime flavor.
Serve over a scoop of brown rice, topped with
any (or all!) of the toppings suggested, or ex-
periment with your own ideas.

Serves 4-6.




Butterfly Counting Success— variety and enthusiasm!

The past two weekends, we have had wonderful groups of people
counting butterflies on the farm, both sponsored by the Old Rag Master
Naturalists (ORMN) Above, the ORMN group spots many swallowtails
at the flower field on the farm. They were counting at Waterpenny and
several other sites around Rappahannock County for the annual North
American Butterfly Association’s butterfly count, which gathers popula-
tion data from citizen scientists for an official record to be used by sci-
entists for years to come.

The previous weekend, over 20 kids and their families came to learn
about, identify, and observe butterflies on the farm. Below, Rachel
takes the group out to a flower field. These young citizen scientists saw
a lot of butterflies and recorded what they saw. Great fun, and a won-
derful illustration of the intersection of good food and a healthy ecosys-
tem! With farms like ours, we can have both!

Right: a
vibrant winter
squash field on
the farm.

Below: a
squash bee
happily sipping
nectar froma
pumpkin
flower this
morning.

Squash Bee Study Bee-ginning

By Brynn Cook

Just before dawn at Waterpenny Farm, the squash fields
begin buzzing to life. Squash bees, which sleep in squash
flowers overnight, start their day early. Peponapis pruinosa,
the most common squash bees at Waterpenny farm, are
specialist pollinators of squash plants: they rely on squash
pollen to provision their young. They also nest in the ground
near squash flowers, and Waterpenny Farm's practices of
never using pesticides or tilling between fields could be rea-
sons that these ground nesting bees are so abundant here.
It's a great place to collect squash bees, which is what Brynn
Cook, a PhD researcher at Blandy Experimental Farm, is
doing this morning. Brynn will use the bees to investigate
the role that atmospheric pollutants might have in pollina-
tion. Many pollinators, including squash bees, rely on floral
scents to find their host plants. However, as a floral plume
moves through the atmosphere, it could react with perni-
cious atmospheric pollutants, becoming destroyed or al-
tered. Such degradation of the plume could make it more
difficult for some pollinators to follow scent trails to their
host plants. Specialist pollinators like the squash bees
might be more resistant than generalist pollinators to this
kind of interference; after all, they often emerge next to
squash plants, and their senses are fine-tuned to look for
plumes of squash plants. However, they might also be
more susceptible than generalist species: if atmospheric
pollution does alter plumes of their host flowers beyond
recognition, squash bees would have difficulty finding the
flowers they rely on to provide for the next genera-

tion. Over the coming seasons. Brynn’s research will ex-
plore and reveal more about the natural history of these
specialized native bees.




