Cl-lcrry Wild Rice Salad with Snow Peas
2 cups fresh snow peas, halved 2 cups cooked wild rice 1 cup cooked Iong grain rice
i can (8 oz) sliced water chestnuts, drained

i/4 cup ChoPPed green onion

I cup dried cherries 1,2 cup thinb sliced celerg i/4 cup cl’loPPec{ green onions
Dressing: 67 sugar 6 Toil 37T cider vinegar  4-1,/2 tsp soy sauce (or Bragg’s)
ito2 garlic cloves, Peclccl 3/4 tsp minced fresh gingerroot  3/4 cup cashew halves, toasted
|na Iarge bowl, combine the first seven fngrec{ients. [For dressfng, in a blender, combine the sugar, oil,
vinegar, soy sauce, garlic and ginger; cover and process until blended. Four over rice mixture and toss to

coat. (over and re]crigerate until serving. Just before serving, stirin the cashews. Yield: 6-8 servings.

Cucumber Salacl

...a similar rccipe and taste to a sweet reFrigcrator Picuc, nice as a fresh salad orgoocl on sandwiches...

b) Iarge cucumbers 1 teaspoon salt  1/4 cup white sugar 1/8 cup water

/4 cup distilled white vinegar 1,/2 teaspoon cclcrg seed 1/4 cup cl’xoPPccl onion

|f desired, Pcel the cucumbers. Slicc cucumbers wafer thin. SPrinkle with salt. | et stand 30 minutes,
then squeeze cucumbers to release moisture. |n a medium size bowl mix sugar, water, vinegar,

cclcry seed, and onion. Add cucumbers to mixture. Mix well. Re]crigeratc i hour.

Zucchini Chocolate Chip Muffins

I teaspoon baking soda
1/2 cup oil

i/4 cup milk 1 tablcspoon Iemonjuice I teaspoon vanilla extract 1 cup shredded zucchini

i1/2 cups aH~PurPose flour 3/4 cup white sugar

i tcasPoon grouncl cinnamon  1/2 tsasPoon salt 1 cgg, Iiglﬁtly beaten

/2 cup choppcd walnuts (oPtionaI)

/2 cup miniature semisweet chocolate chiPs

Preheat oven to 350 dcgrees . Grease 12 muffin cups, or line with paper muffin liners.
Combine flour, sugar, baking soda, cinnamon, and saltin a |arge bowl. Mix egg, oil, milk, 1emonjuice,
and vanilla extract in a bowl; stir into clrg ingredicnts untiUust moistened. [Told in zucchini, chocolate C}'IiPS,
and walnuts. ]:1” PreParec{ muffin cups 2/3 full. Bake n Preheatecl oven until a toothpick inserted
into the center of a muffin comes out clean, 20 to 25 minutes.

Cucumber TiP: |f the end of your cucumberis Pointccl, cut the Pointccl end off and discard.

The Pointcd end will usua“g taste bitter, while the remaining cucumber will usua”y taste great!

K now Your Farmers! Cree & Jason Brac"cy, Joc Holtz, Kuby Mountain, Gunnison & the Chickens!
2995 ]—‘lighwag 3 T wo [Jarbors, Minnesota 55616 G%
chclseamominglcarm@gmai].com ~218.834.0846 ~ www.chelseamorning}carm.com
Travel northeast on HW3 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).
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Summer Squash Bakc

@
i largc summer squash,
sliced 1,74 thick
/4 cup butter,

i/4 cup grated FParmesan,
or other cheese of |ii<ing
Frcheat oven 350 dcgrces.
Lay squash slices in singlc
laycr in baking dish; dot with
butter. Sprinklc the cheese
over squash. Bake until
squash is tender, bubbhng,
and golden 3e”ow~brown.

Harvest Week 7 - What's |n Your Basket!
Flease be sure to wash your Procluce before erjoging it. T hanks!

o FPeas: Oregon Gaiant Snow FPea (found in ga”on ziplod and
Sugar SnaP FPea (found in quart ziplod, eat the whole Pocl.

. Beans: Bush blue Lakc ( recn) and Carson Ycuow Wax.
. Chinesc Cabbagc: NaPa Blues (eat cooked or raw).

o Kohlrabi: Kolibri (Purple, seen in the above second-in Photo)

o Onions: 6r€en~toPPed ﬁe”ow.
o Fotatocs: Norland Red.

. Cucumbcrs: Summer Dance or

Jade (long), Dasher || (regular
cuke), Mini White (small white

cuke in green Pu]P container).

(continued on the ncxtpagcm)

Fhoto: As the first /o/anl'/ng of beans come

nto summer’s /oroc/uct/on, the second

successional /o/ant/ng isina full /ovc/'ﬂ Hower.




Harvcst ch|< 7~ What’ ]n Your Easkct'

Summer Squash Gireen [lite (green zucchini), Gold Rush
(gold), Girey (mottled greenish-gray), Safari (green with
stripes), Sunbeam (yellow with stripes), Horm of Plenty (yellow
crooked neck), Costata (ribbed), or Sunburst (yellow scallop).
Collards: A mix of Flash and [Hi-Crop (a cooking green,
recipe and Preparation foundin a Previous newsletter).

Feppers: |slander (Purple milcl), AﬂtO!’]i Romanian or (Garden
Sunshine (5e”ow mild), Sweet Banana (slender He”ow, mild),
E_arlg Ja!apeﬁo (green l’]Ot), Aurora (PurPlc l‘xot), Hungarian
Hot Wax <3c”ow hot). A” hot peppers are in the small green

PUIP containers with chcrrg tomatoes. Mild ones loose in crate,

Worldne; Farm 5lwarcs

Now that the summer crops have come into Proc{uction,

esPeciang pcas and beans, the two most time intensive
crops to harvest, with l’\igh hopes that tomatoes will soon
follow, it is time to have working farm share members
sign-up for their hours. Petween }'xeavg harvests and
some weeéing work, we can sure use your helpl

As a reminder of the working farm share commitment
(for those who signecl uP), we ask that 3oujoin us at the
farm for a 5~1'10ur shift of work in exchange for the Price
deduction on your share. | his 5-hour shift can be

shared between adult Par‘tncrs (i.e. 2 adults can share

e ] omatoes: A mix of carly cherrg varieties, everyone receiving a the 5 hours at 2.5 hours each), or as needed, a 5-hour

shift can be broken up into a couplc shorter visits.

very spccial ]ncligo Chcrry DroP (a clceP Purplc beautiful

Fhoto: Long time members
Jon and. Jo T/zom/oson with
da ug/7tcr"5 K y//'c and Sofie

/;c/P@a’/D,‘CL/ocas and rinse, sort As the summer harvest brings forth its ear]g bountg, so too, do hints
andPaC)éP/‘OdUCC on ﬁldaﬂ

varietg) AF@W tomatoes may need another dag orso to riPen. ]deang, we would rca”y value your assistance and will

Notcs from Jason and Crcc...

need the l‘xelp on our Fr{dag harvest clags earlier in the clag 15 usua”y better but anytxme between

9 am -~ 5 pm works well. Wc know that many of you work on Frléay, makmg it hard to come on our

harvest day. Flease know that we do not expect you to take time off work. We can make an
of fall now creep into our dags. Tl‘]ursc]ag’s strong breeze and dark

[t was extremely muddy from X | A ] alternative weekend or another open da9 work, but will simplg need to do a bit more coordinating with
ky d duced deniable feel of in the ai
Sky dampness produced an undeniable reel or change in ¢ a, our schcclu]es, as we have off-farm or sugarbush work that can take us away from the farm on dags‘

ﬁeavy rains on Tﬁursday,
ditticult for field work (< carrﬂ/ng a
few /oouna/s of c/ay on the bottom
of each boot/), but excellent for

hich liments oth Il , , ,
whie compiments - other sma \thn you come to the Farm, P]casc be sure to brmg water, and dress aPProPrlateb. A sun cap is

signs of the times. Flocks of goocl, pants are often better then shorts, and mud boots or old shoes might be essentiall

geese now land in the field for To sign~up for your hours, simply send us an email with a couple date that works best for you.

K \y//‘c’s worm Co//cct/n‘g A COLIP/C a 16@6&““5 Frcnz\tj, S’Coriﬂg up
years ago, w/7@/7/<ﬂ//e [ast visited for their migratorg Hight

the )[arm, she took home a tote The jungle Ianc! green o{: the

We do try to sPreacl out the l‘lClP, which allows us
to have some help each wcek, versus a lot of help

some weeks and no help others. \/Ve’” confirm with
o)fworms f/?@f! too! T/)C interest Forest CanOPH is Paling} thinning)

in worms appears to have some the leaf miners have claimed their

hold in this fun young /aa/ﬂ!

you, a date thatisnt alreadg filled.

F hotos: A[i'cr 1.5” of /mavy rain fell on the a/rcaaly
saturated soil on Tﬁursday, the field had stand/hg

waterin each row and was very slow to drain on /: r/a/aﬂ.

stake, in contrast to its once lush
self. (Uncut hag fields are oxidizing, fall asters are in bloom, and

the constant soothing hum of field crickets has returned. Change Jrwas a mua/c/ﬂ, mua/a/ﬂ mess, the c/aﬂa S et mochiom

is in the airl We can not deng falls onset. Qur summer time {:renzg

to work with while saturated. Jon 7770/17[05017 and the

is in full force, holding onto the brie)cghct as much as we can. g[r/s was & tota/troolocr/n the mud. J¢'s so apprccllatca{/




