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This Saturday we finally had enough of a break from the

seemingly on-going rains to go out with our cultivator tractor

and take care of the fields of our latest plantings — just on time

to stay ahead of the weeds that would otherwise have gotten
too big to cultivate mechanically.

Farming is for the most part a weather related business — rain keeps the tractors out
of the fields, excessive cold and heat have their respective effects on the growth rate
of plants, and drought — well, we have got a handle on that one with our irrigation
systems.

Eating what is in season is also a function of the dependency on the weather. At the
farm the frost is out of the ground around the end of March — and dry enough to
work by the beginning of April. This sets our first planting dates for cold hardy
crops, since night temperatures are periodically below freezing until mid-May. In
order to plant cold-sensitive crops as early as possible, we use row cover for multiple
crops and three high tunnels for tomatoes and some of the peppers. And last, some
of our crops, like the corn, depend on relatively high soil temperatures just to
germinate.

So at this time in the season the cold-hardy, quick growing crops are the major part
of the CSA share — but in the coming weeks you will start to see more diversity in the
share. Welcome to the adventure and tastes of eating in season!

This Sunday we are hosting our annual ‘Meet the Farmer’ potluck and party at the farm.
Come play some games, visit your farm, farmers and other members. Please bring
friends and family, a dish to share and your own beverages. We are looking forward

to seeing you!

In this week’s share you’ll find garlic scapes, fresh spinach, mesclun or braising mix,
and loose leaf lettuce. We are also rotating edible-podded snap peas, radish and
parsley. Garlic scapes are the flower of the garlic cut off to enjoy and push the plant
into growing the bulb. Generally the top buds and any woody/yellowing stems
should be removed, but this week’s scapes are all tender. Simply dice or cook whole
wherever you want a garlic flavor. Remember, all these vegetables have been hydro cooled to
remove field heat and maintain freshness, but need washing at home before consumption.

For next week we expect to harvest: garlic scapes, spinach, mesclun or braising mix,
and lettuce, and in rotation edible-podded snap peas, parsley, and summer squash.

Your farmers,

Visit your farm, meet your farmers and other members
this SUNDAY, JUNE 27
12:00 to 4:00 PM with pot-luck lunch, farm tour and games
More information in this newsletter

Pictures from the farm by
Mike Vasiliauskas
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Recipe: Spinach-Mushroom Salad with Sweet-Sour Mustard Dressing

We found this recipe in Rodale’s Basic Natural Foods Cookbook (Rodale Press, 1984), and tried it out replacing the mushrooms with
some left-over chicken, and adding some chevre. Makes a meal if served with toast (serves 4)

1 Tablespoon vegetable oil

1 Pound mushrooms, sliced

1 small onion, chopped

1 Tablespoon tamari

pepper (and salt) to taste

1 tablespoon lemon juice

1 pound of spinach, torn into bite-sized pieces
Sweet-Sour Mustard Dressing (follows)

3 hard cooked eggs, sliced

Heat oil in a medium-sized skillet. Add mushrooms
(or chicken) and brown quickly over high heat, stirring
often. Add tamari, and add onions until glazed.
Transfer mixture into a bowl, sprinkle with pepper and
lemon juice, toss lightly, and set aside to cool.

Combine spinach with cold mushrooms and onions in
a large bowl. Add dressing and toss. Top with eggs.

Sweet-sour Mustard Dressing

2 tablespoons vinegar Heat vinegar and honey in a small saucepan, stirring until honey is
1 tablespoon honey dissolved. Let cool a bit. Combine with remaining ingredients in a jar
Y4 cup olive oil with a tight-fitting lid. Shake well. Yields about %2 cup.

1 teaspoon French-style mustard
pepper, salt to taste.

FARM VISITS — Feel free to come and visit the farm. The farm is open to visit anytime, but on harvest days (Tuesdays and
Fridays) our time is very limited — on other days we’ll gladly show you around a bit. It’s a great opportunity to see how we produce
your vegetables, and to enjoy the scenic farm site. Bring some kitchen leftovers to feed the chickens and pigs! All the fencing on
the farm is electric — please be careful.

DIRECTIONS TO THE FARM: From Altamont; Follow Rte. 146 towards Gallupville. Approximately 10 miles out of
Altamont, make a right on “Larry Hill”. (*) Go up for ¥ mile (there is a blue sided house on your left). Just past the blue house,
you’ll find Fox Creek Farm Road on your left going in the woods. Follow this road to the end. From Rt. 443: Turn on 146 in
Gallupville for approximately 2 miles. Make a left on “Larry Hill”. Follow directions as above (starting at (*)).

Fox Creek Farm, c/o Sara and Raymond Luhrman, 182 Fox Creek Farm Road, Schoharie, NY 12157
Phone: (518) 872-2375. Email: foxcreekfarmcsa@earthlink.net
www.foxcreekfarmcsa.com
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