Never Summer Sugarbush - OQur Sweet Countcrpart! (continued...)
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loca“g faired worse, and it appears that statewide,
on]g sugarmakers around the (ities faired better.
We finished the season having 16 boils over a three week
span, co”ecting 9,280 ga”ons of sap from 2,500 trees,
and maLing 220 ga”ons of syrup.

We did experience a few }Jriglﬂt spots this season!

]) We were able to make some amazing syrup on the dags
nature allowed. We made the lightest amber syrup since our mentor Passed away (the last few
secasons haven’t Producecl any), and dare we say, some of the best dark amber we've ever had.
2) The /\///\/Map/e 5yrup Froducers Association held their sPring conference in | wo [Harbors,
visiting our sugarbush for the annual tour. During the tour, we were able to ask qucs’cions and listen

to advice from a group of very exPcricnced sugarmakers (Picturcc{ abovc). ]t was an excellent

oPPortunitg for us to learn, and to showcase our rugged sugarbush (the steep and remote climb did

imPressl). 3) We feel more confident then ever that sugaring is an enterPrise we’d like to scale and Basil Vinaigrcttc Harvcst ch‘( 3~ Wl’iat’s ]n Your Basl(ct!
focus more time on. And 4) Despite a great deal of stress we exPerienced this spring, we had a % Flease be sure to wash your Proclucc before enjogirxg it. T hanks!
lovelg season of kinc{ness, !aughter and ligh‘mess with one another. We could l’]arc”g ask for more. . Chinese Cabbage: Joi Choi bok choi (use stalks and greens

1 tsP Dﬂon mustard 1 tsP sugar
! shallot choppcd /2 tsp salt fresh or cooked, Joi Choi stalks are rea”gjuicy and gooch)

Orecchiette Pasta With Mustard (Greens and Sausagc /2 cup rougHg CEOPPC& basil o Kac{ish: Mix of Cl‘]errﬂ Be”e and }:rench Breakﬁast.

W/‘)l’/c the recfpc calls for stcmm/ng the mustarc/grccns, these stems are rca//y tender (WC ’c/sk/):v that 5tcp/) i /4 cup white wine vinegar . Onions: 6reen~top wl‘\ite
i 1b sweet ltalian sausage 2 cloves garlic, choPPec{ lots of mustard greens, stemmecl, coarselg Cl’]OPPCd 3 /4 cup olive oil onions (use bu”:)s ancl stcms>
2T ol 14 tsp salt 1/4 tsp black pepper /4 tsp crushed red pepper Place salt, sugar, mustard, 5 o K . R N .
. : tt .
i Pouncl cooked orecchiette Pasta (orlcavoritc Pasta) Toastccl bread crumbs and gratcd Farmesan shallot and basil in a blender. ax uby fedjettice

e Mustard: Giant |ndian (the
Scrapc the sides of the blender. red greens are o]cten described

Fulsc several times to combine.

C ook the sausage in olive oilin a largc skillet over medium until browned. Add garlic, mustard greens,

salt, black pepper, and crushed red pepper- Coo‘( until the greens are wiltec{, about 2 minutes.

Add the vinegar and Pulsc again.

Add orecchiette and toss to combine. Serve toppccl with bread crumbs and Parmesan. as spicy and a little pungent.

T urn on low. S|ow|5 pour in oil. o
When mixed, turn off and scrape Theﬂ are delicious fresh or

, , ked (we like th ked).
K now Your Farmers! Cree &Jason Erac"cy, Joc Holtz, Kuby Mountain, Gunnison & the (Chickens! the sides. Cover, purée for 1-2 go IC G(WC e emdcoso ed)
minutes. Store in fridee 1 week. . il: t.

2995 Highwag 3 T wo [Jarbors, Minnesota 55616 % tes. St fridge | . ast enovese an wee

Fhoto: Fart of the joy of living on a farm is
chclscamominggarm@gmail.com ~218.834.0846 ~ www.chelseamorning}carm.com /Y 8

Travel northeast on HW3 61 Past Two ]—‘larbors to ng 3 gust Past Bettg’s Fies)‘
Turn left on HW9 3. Trave] 8 miles to the farm at address #2955 (Farm) and #2995 (house).

interacting with nature and wildlite. |/}/e've
enjoycc/ the robin chicks this seasorn,

momma has hatched two broods so far!




Notcs from Jason and Crcc...

The field grows beauti?u”g, a l’zea]thg happg mix of
crops. When we walk the field, admiration in our
observations, we anticiPate and grow excited }35 the
Prospect of a goocl summers harvest from much that
is growing strong. At the same time, we find ourselves
Paradoxica”g saying, «|f on|3 it wasn’t the end of Julg!”
The cliversity of summer should be ramPing up
bg now, and yet we see the land ]agging behind.

No surPrises rea“g, we anticipa’cec{ this when we
Planted; a wet and colcl, and consequentlg, late start. But it alwags feels harder to comPrel—lend how
late (and shortl) our summer can bc, when summer is technica”g here in it’s Prime. We grow imPatient
when removed from the field. But then we walk it, work the land, and realize, it’s all there, healthy in
form, true to its nature, we realize that Patience is the never encling virtue this farm keeps teaching us.
DcsPite the overall good health of the Fic]cl, we do have a few crops that are comcounc{ing to our
sensibilities. Why are the tomatoes, a heat Ioving crop, thriving amidst the cool summer conditions?
And why are the peas, a cool weather crop, not? We know it has to do with timing (continued..)
TOP /D/zoto: ,4 cou/o/c rows of bccts, Aalopi/y weeded 65 C5A member Katﬂa Gordon and her sister A//afy who 5/:76/7t

their /ocrsona/ time while Mary was in town on vacation in /oursuii' of some hard farm work which is to all of our great benetit.

You can see the difference between the 2 beet rows that are weeded versus the next row that is not yct done. T/zané ﬂou/
Boti'om /0/70t05 Jett to r{g/ﬁ' Onc of the small trans/o/ant sized cucumber /:)/ants with ba[)ﬂ cukes grow/ng off the flowers.
L/sa /: orsc// who tﬁanb[u// /76{0(%/ with the /72rvcst aga/n t/ns week. Anc/ some indj g0 tomatoes, not yct r/Pc but Com/ng

Notes from Jason and Cree... (continued)

of the pea seed germination during cool, wet conditions, versus the strong health of our tomato

transPlants when they went into the grounc{. But still, the irony is yet felt. Cucumbers are Perhaps
the most comcusing crop of the year. The seeds took weeks to germinate. ):_very time we tl'xought
they flooded out or rotted, a few more would pop from the grouncl (making us not want to disturb the
area and reP]ant, ]osing even more time). Tl’xe P]ants themselves are yet very small (as if we Plantecl
23 weeks ago and not in early June), yet on these small and scemingly healthy flowering plants, are
tiny cucumbers. | his sounds like welcome news, but the plants are hardly big enough to support real
growth. We have seen this }'xaPPen on stressed, dying P]ants, but on healthy Plants? Wejust aren’t
sure what to expect from the crop. Ferhaps this is Pagback from last season’s Plethora of cucumbers!
We take it week }33 week, happg to have a full crate of vegetab]es this week, even if mostlg greens
yet, and tru]y hoPeFuI 195 the bount3 that we see coming in the field. Farmers...kecpers of the faith.

chcr Summcr Sugarbush - Our chct Countcrpart!

ﬂis wcck, we are Passing out our 100% pure maPlc syrup to those of you who ordered shares.

f:or everyone clsc, we are including a small samplc bottle of our syrup for you to try. Flcasc crjog!

This year, the “sugaring” season was thrust upon us. Record breaking temperatures in Februarg
marked the bcginning of most sugaring seasons throughout Minnesota and Wisconsin. QOur maPIc
trees weren't quite readg to run that earlﬂ, but the extreme warm up claimed half of our snowpack
and set the stage for above average temPeratures throughout the sap collection season. Our
biggest concern was the warmer than normal nigl‘lttime lows. For maPle sap to run best, you need
Freezing at nigl‘mt and thawing c{uring the dag. ldeallﬂ, and what has been a traditional sPring for
decades in northern ancsota low 40’s clurmg the c{ag and low 20’s at nlght Unfor’cunatclg, clurmg
our sap run, we saw too many n|ghts where it S . § ;
bare]y Froze, if it froze at a”, and the trees
weren't able to Fu”g ’recharge’ for oPtimum
sap flow. Then, when it simplg stoPPed
Freczing at night in mid~APril, the season
ended as abruptlg as it started.

Overa” our Proc]uction was about 75% of
average, a rate we will feel Financiaug, but also

acknowledge that it could have (continued...)
/D hoto collage: Just afew fun /0/701‘05 that have

come out OI[OUFSUgBI‘AUSA WOFé over f/76ﬂ€3/'5.



