Jrish Colcannon
Fach year, / trad/tfona//ﬂ include a (olcannon rcc'//bc. Just wanted to let returning CSA members know,
this version of C olcannon is qu/’f@ a bit ditferent then rea}oes of the past Csomet/z/ng new to tcg/)

82 Ghliea THorning Thims

om:munzl'?}/ 3ufforte¢f t;%ncufture

with a kale substitution for Caééagc and the inclusion of eggs. We haven’t tried it yet, but it looks delicious
(it doesn’t appear to have anyt/z/ng not to love in itl). YWe /zoloc /t’s a Leepcr/

2 Pouncls potatoes, cut into the same size Picces to boil 8 oz kale (this can be replaced later with Cabbage)
2 scallions, choPPec} (can be rePIacecl with onion orgreen~toPPec{ onions as desired)  butter 4 eggs
nutmeg (gratec{ i Frcsh) salt and black pepper 3 oz clwecsc, gratecl (recipc suggests an agecl chcesc)

Boil potatoes until tender, drain and mash well. Lightb cook the kale until)ust tender, but still crisp.
Preheat oven to 375. Drain greens and mix them into the potato with the onions, butter and nutmeg.
Scason to taste with salt and pepper. SPoon mix into a shallow ov<:n[:>roo1C dish and make four hollows
in the mixture. Crack an egg into cach and season well. Bake for about 12 minutes or until the eggs

arcjust about set. Serve sPrinUcc{ with cheese.

Blucbcrrg Cornbread

I cup 3e|1ow cornmeal (stone/course ground works best) I cup a”~PurPose flour

i/4 cup granulatcd sugar 1/4 cup Packcd light brown sugar 1/2 teaspoon salt

i/2 teaspoon bai(ing Powder i/2 teaspoon balcing soda 2 large eggs | 1/4 cups buttermilk
i tablesPoon vanilla extract 6 tab|espoons unsalted butter 11,2 cups fresh blueberries, divided Champ Harvcst VVCCk 5~ What,s ln YOUI" BaSkCt!

classic Jrish mashed potatoes

Frcheat the oven to 325 c{egrees. SPrag an 8-inch square pyrex or metal pan with nonstick spray. Flease be sure to wash your Produce before erjogiﬂg it. Thanksl

In a |arge bowl, whisk togetlwcr the cornmca!, ﬂour, sugars, salt, baking Powc{er and bal(ing soda. o . Fcas: Oregon Giant Snow Fca (ﬂatter more broacl) and Sugar

Jn a small bowl, whisk together the eggs, buttermilk and vanilla. Add to the clrg ingrec{ients, % med potatoes /2 cup milk SnaP Fca mixed (cat the whole POCJ’ great fresh or cool(ecll).
then Pourin the melted butter too. Mixjust until incorPorated (don't over-mix). i bunch green top onions Chincsc C L e Joi Choi bok choi (usc ctalks and grecns)
. abbage: a a .
Stirin cuPI of the blueberries. Scatter the remaining /2 cup OFIHuebcrries on top. Boil potatoes until tender. . Bluebcrrics; From Highland \/a”cg ]:arm, Bagﬁielc{ Wisconsin‘
Four the batter into the Prcparec{ pan and bake for4o minutes, or until the edges turn golden Strain return to Pot cover. ] ] ) ] I )
and a too’cl‘npick inserted into the center comes out mostlg clean. Sauté sliced onion. bulb and * Ka < Mostg Recl KUSSIanIIanCI DwarF B ue Cur ed mlxed.
’ . ions: - d .
You can make a clclicious 5imPlc cinnamon I‘IOI‘\CH butter ora rnaplc butter to sPrcad on the cornbread. tOPs, in millk untiljust soft and Omons Green tOPPe! ye c])w
Cinnamon fﬂoncg SPrcad - Mix i stick softened buttcr, i tablcspoon honcg, i/2 teaspoon cinnamon milk starts to bubble from boil. * Le’c’cuce: Gourmct 58 acl B enCJ.
Maple Butter Spread - Mix i stick softened butter and 1 taHesPoon maP!e syrup Mash Potatocs, then add milk * FOtatOCS: Norland Red.
Both l’woncy and maplc syrup can be Purchascd through the CSA Let us know hcgou need some! onion mix. W;II seem soupy, . Kohlrabi: \Nirmer,
but it’s not. KCCP mashir\g . 5amPIing: In with the peas, are a
K now Your Farmers! Cree & Jason Brac"cy, Joe Holtz, Kuby Mountain, Gunnison & the Chickens! and stir. Season generously COUPIC “hot” peppers (PiCde to

2995 Hfghway 3, Two [arbors, Minnesota 55616 G% - PCPF’Cr promote growth), afirst ripe or

chclseamomingmcarm@gmai].com ~218.834.0846 ~ www.chelseamorning}carm.com almost fpe cherry tomato. AISO n

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

the crate, a first Pickling cucumber.

Fhoto: [/V/ntcrﬁc]uasﬁ dur/ng a rain storm.




Notcs Fl'om Jason an C{ C[‘CC... g:a:a(a:n:n:n:n:n:n:n:n:n(a(a:a(a(a:a(a:n:n:n:n:n:n:n:n:n:a(a:a:a(a:a:n:n:n:n:n:n:n:n:n:a:a(a:a:a(a:a:n:n:n:n:n:n:n:n:n(a:a(a(a:a(a:n:n:n:n:n:n:n:n:n:a(ag
%ﬁ Blucbcrrg Tossed Salad %ﬁ

The tlﬁirty clegree droP in temperature from a steamy %ﬁ 4 cups torn mixed salad greens 1 cups fresh blucberries 1,2 cup shredded Montcrcg Jack cheese %2

84 degrees, dew point Pushing the confines of comfort ear]g in %2 1/4 cup sliced almonds, toasted  1,/4 cup sunflower kernels %2

the WCC‘<, to a summertime chill of 54 &egrecs tonight, has gﬁ Dressfngz i/4 cup vegetable oil 2 tablespoons and 2 teaspoons sugar i/8 cup choppec’ onion gﬁ

been a dramatic downward shift. A{:’Cer speﬂding the two gﬁ 11/2 tablespoons red wine vinegar 3/4 teaspoons ground mustard 3/4 teasPoons POPPY seeds gﬁ

hottest Clays of the week in the kitcl’xen, aclding more humfc‘i’cg gﬁ Jna large bowl, combine the greens, blueberries, cheese, almonds and sunflower kernels. gﬁ

and heat into the sultrg air from hot water bath Canning of gﬁ |n a blender, combine the olil, sugar, onion, vinegar and mustard; cover and process until blended. gﬁ

sPiced b]ueberrﬂjam (a labor of love, the work not intended gﬁ Stir in PopPPy seeds. Drizzle over salad and toss to coat. gﬁ
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for the hottest clags of summer, but that is when time, and a

Round River Farm (Came a-Visiting!
On Tuescl39 morning, we had a most welcome visitor come to the farm - | ise Abazs of Round River

Farm, a diversified farm and CSA operation of [inland MN, along with her farm workers,
Maria, Donna, and Jur\c. David and | ise Abazs are wonderful mentors to individuals interested

wi”ing mother, Presentecl itselfl), weve been tru]9 looking
forward to the rcPrievc we knew this cool spe”, Iasting a
couP]e dags, would bring. | ittle did we anticiPatc though,_just
how cool the low fifties would feell |t's a blessing to the Bodg,

T e X re]crcshing in nature, the crisP breeze and niP in the air sprcacls in agricu]ture‘ Thcg’vc opencd their farm to many a young folk over the years, not onl9 cxPosing

Fhoto: [ isa Forsell (left) and Cree tl—xrougl—xout the house, the sweater comes out, as do the
(r/g/-/t)p/cémgsnow anc/sugarsna/o cookbooks, a more tl'lougl-mcul search for new reciPes this
peas. T he first harvest is shm but the  week (Jrish favorites for the Potatoesl), while the gentle but
P/3”f5 are loaded. We should have a steac]g rainfall creates a ca]ming and Productive atmosPhere
nice harvest next week O[Pc‘”‘/ for office work (well get Plcntg of mud tomorrow c{uring the
CSA harvest, so we take the oPPortunitg todag while it rains to get other work accomplishcd).
Because we anticiPate summer’s warmth returning, we take solace in a couplc cool clags‘ But should
we? As humans, it feels goocl, the rePricvc sometimes necessary. As Farmcrs, the heat of the car]9

week was exactlg what the crops needed. As we cooked, literaug and Figurative!g, in the l(itCl’l@ﬂ, we
also said, “bring it on” T he ripening of crops is still so slow this season. Put little bg little, we see

the changes, a few riPe tomatoes, babg beans, a handful of cukes, is Pre]uc]e to a better week ahead!

them to the rigors of Farming as worker bees, but also encouraging, them in the field of sustainable
agriculture (whether as a farmer, a food systems ProFessional, or otherwise) 133 e&ucating them in
areas outside of the Plﬁﬂsica! farm work itself. Part of that education is taking time away from the
Fie]d, and making a road triP to other regional farms to see different sgstems, scale and management
clﬂoices, and to listen to the experiences of other farmers. \We were chosen to Participatel We could
tell by the comments these young critical thinkers made, and }33 their qucstions such as, “What type
of Pcrsorxa]it9 characteristics are imPortant for a farmer,” that thcg have wonderful mentors in David
and | ise and are on a Ful]cining Path of cxP]oration and adventure. And what a crew thcg arel

Maria is Round River [Farm’s field manager and was a naturalist and “farm mentee” at \Wolf Ridge
last year where theﬂ met. She is moving on to do some farm-to-school work in Maine at the end of
August. Donna’s been with the farm for 2 months and is from the T win Cities. She will be going to
the U of MN for globa] stuclies, and is now {:iguring out B pR :
whether she should shift or broaden her focus to food and

agriculture systems. Jun is from Seoul K orea and is on an
ePic adventure in the S, sPending a month at the farm
(chosen for the low crime rate in northern MIN) and then a
month in New York Citg (with onlg $400 in his Pocicetl).
Byoth Jun and Donna found the Abazs's through wwoofing,

an educationa] ancl cultura] 1Carm WOF‘( exchange Program.



