
e e k 

# 1 3 ! 

A
h h h h ? ! 

We  con t i n
ue  t o 

e x p e r i e n c e  q u i t e
 

possi
bly th

e st
rangest 

summer o
n rec

ord. Sunday 

night sa
w a low of 38 degree

s. 

38?!? What  the  ?!? The 

newslet
ter 

refl
ect

s w
hat ki

nd of 

summer i
t has been

 these
 past c

ouple 

of w
eek

s - 
a bit s

cre
wy! 

 
The th

ing is 
- a

 lo
t o

f w
hat w

e 

have 
lea

rned over
 the y

ears a
nd what w

e 

have c
ome to

 exp
ect

 just d
oesn

’t a
pply t

his 

yea
r. In

 ye
ar’s 

past, 
we’v

e re
lied

 on cro
ps 

like
 tomatoes, 

peppers
 and melo

ns to
 se

e 

us th
rough and fil

l th
e boxes. W

ith th
e 

tem
pera

tures
 dropping so

 low at night, 

these crops ju
st a

ren’t p
roducing 

like
 they s

hould be; o
r th

ey a
re 

rip
ening ve

ry u
neve

nly, 
or 

worse
 ye

t, t
he p

lants 

themselves are 

s u c c umb i n g 

t o  d i s e a s e s 

that fl
ouris

h in
 

the cool a
nd wet 

conditio
ns w

e are 

exper ienc ing .  The 

brig
ht si

de is 
- w

e are 

learning about n
ew ways 

to deal w
ith new ch

allen
ges 

and this c
an only m

ake u
s bette

r 

farmers
, ri

ght? 

 W
ith

 September u
pon us, I

 am 

fee
ling hints o

f fa
ll i

n th
e a

ir. 

It’s
 at th

is p
oint w

here
 we 

must p
ut o

ur n
oses

 to
 

the g
rin

dsto
ne a

nd 

take a
dvantage 

o f  t h e 

dwindling 

d a y l i g h t 

hours 
to get a

ll 

the work done th
at 

need
s to

 get d
one. I

t’s 
a 

good thing that w
e a

re a
ble t

o 

take a
 brea

ther o
nce i

n a while.
..

n all
 work an

d no play
 att

itude is
 

the  p
rev

aili
ng mantra 

in the w
orld of 

farm
ing. A

nd for good rea
son,  a

s th
e li

fe 

and work of an
y far

m-fam
ily is 

prett
y tough. Early

 

mornings, la
te n

ights, a
nd alw

ays th
at f

eel
ing that t

here
 

is s
ometh

ing that s
hould be g

etti
ng done. F

arm
ing tru

ly is a
 

never-e
nding ser

ies 
of ta

sks. 

	 A
t	D
rift
less

	Or
gan

ics	
we
	fin
d	o
urs
elv
es	f

alli
ng	
into

	thi
s	ro

utin
e	

all 
too often

.  T
o co

mbat t
his, 

we h
ave cr

eat
ed a s

cen
ario

 where
 

it is
 ac

tually
 possib

le f
or Jo

sh, N
oah or I 

to sn
eak

 aw
ay for a 

bit, e
ven during the h

eig
ht of th

e se
aso

n’s s
tres

ses
.  

As D
ani an

d I g
et b

ack
 fro

m a 4
-day week

end in the U
pper 

Peninsula, 
and Josh and his p

artn
er, 

Tere
sa, 

head
 for th

e 

fam
ily cab

in in Northern
 Minneso

ta, 
we ar

e re
minded 

of how lucky we a
re t

o have 3
 of us w

ho ca
n ea

ch 

tak
e th

e re
igns of th

e fa
rm so that t

he o
thers

 may 

tak
e a 

brea
ther.

 Our p
rev

aili
ng idea 

is t
hat a

 balan
ced

 an
d 

rest
ed far

mer w
ho is 

able t
o pursu

e in
tere

sts 

off th
e fa

rm once i
n a w

hile 
is a

 far
mer t

hat 

grows bette
r vegetab

les.
 

 The fa
ct o

f th
e m

atte
r is,

 and someth
ing 

at th
e core of t

he w
hole id

ea of 

‘sto
pping to sm

ell 
the ro

ses
’, is

 that l
ife 

pass
es b

y too dam
n fas

t. I 
think we ca

n all
 

agree
 to this o

ne. I
t is 

downright fri
ghten

ing 

to ste
p back

 an
d rea

lize
 how quick

ly lif
e 

rushes 
past.

 Taking tim
e o

ff a
nd rel

axing 

countera
cts 

this r
ele

ntles
s fo

rward
 motion 

a b
it.

	 F
or	r
eas
ons

	tha
t	I	a

m	s
till	
tryi

ng	
to	fi

gur
e	

out, it
 see

ms lik
e w

hen days ar
e co

mplete
ly 

fille
d	w

ith	
not
hin
g	b
ut	w

ork
,	tim

es	p
ass
es	

by that m
uch fas

ter.
 A sit

-down by a r
iver, 

or sw
im in the m

ighty Lake S
uperio

r se
em

s 

to ad
d depth to lif

e, t
o an

chor ti
me in

 my 

memory w
here it 

will 
survive a w

hile 

longer a
nd ear

 mark
 that t

ime o
f m

y life
 as 

a m
em

ory worth rel
iving. 

 Like m
y dad alw

ays sa
ys: “

when you are
 

on your death
 bed, you probably won’t lo

ok 

back
 and think ‘I s

ure d
o wish

 I w
ould have 

spent m
ore 

tim
e w

orking...’”
. H

owever, 

I h
ave an id

ea I 
will 

remember a
ll t

he 

sum
me
rtim

e	bo
at	r
ide
s	an

d	ca
mp
fire
s	w
ith	

grea
t fo

ndness
.  

 I re
ally

 do rea
lize

 how lucky 

we are to
 be able 

to take a 

ONE POTATO TWO

W

News from the Fields of 
Driftless Organics

 Volume 3,Issue 14 september 3-5,2009  9 

Carrots

Cilantro

Cucumber

eggplant

Garlic

green beans

Tomato Mix

Jalapeno Peppers 

Red potatoes

Sungold tomatoes

Sweet corn

Sweet Peppers 

Swiss Chard

Yellow Onion

Yellow Summer Squash

THE BOX

Please try to bring back your empty boxes the next time you pick up your box, as we 
would love to reuse them again. The boxes are a bit tricky to get apart - just remember, 

don’t force it because it may rip and once it’s ripped, they are no good to us!  
THANK YOU to everyone for your help in keeping costs (and resource use) down.

vaca
tion 

now and 

a g a i n  a n d 

I  hope  we  can 

con t in
ue  wi th

 the 

curren
t ar

ran
gem

ent. W
e 

are
 extrem

ely
 fortunate

, 

to say
 the le

ast.

 Now if
 w

e can 

only convince 

n e w l y w e d s 

N o a h  a n d 

Ximena to
 

tak
e so

me 

t i m
e 

off...

Mattie, taking some time off for a jog on the beach.



YOUR BOX
CARROTS - store quite well in a plastic 
bag in the fridge. 

CILANTRO - makes a delicious yogurt 
sauce with fresh mint & chives for topping 
Indian, Middle Eastern, or North African 
dishes. Use it with tomatillos to make Salsa 
Verde (see the recipe in the August 13-15 
newsletter) or tomato salsas (a couple of 
recipes are in the August 20-22 one).  Keep 
it in the fridge in plastic, preferably with a 
paper towel on the bottom, & use it up within 
a few days.

Cucumber - This may be the last of 
the cukes - this cold weather has really put 
a damper on them. Enjoy! 

eggplant - You will getting either 
a “Black Beauty” (your normal-looking 
eggplant) or “Rosa Bianca” which is white 
and pink and more round - shaped. Both 
can be roasted whole (& made into baba 
ganoush) or in slices for sandwiches, breaded 
& fried for Eggplant Parmesan, simmered 
in green curry...  Store in the warmest part 
of your fridge or the counter for a couple 
of days. 

GArlic - Store on the counter, use 
with just about anything! Try roasting it in 
the oven. 

Green Beans - this has been 
a fantastic year for green beans! Store in 
plastic in fridge & use up within a few days 
if possible. You can freeze them raw (good 
quality for several months) or blanched for 
a minute or two (good quality through the 
winter) in freezer bags.  

Jalapeno Peppers -  hotness 
can vary, so be sure to just add a bit & then 
taste it to see if you want more. Remember 
the hotness resides mostly in the seeds & 
white ribs, so be careful handling those parts 
& if you don’t like the spice, leave those 
parts out of your dishes. There should be 
three in your box. 

sweet Peppers - Some more 
mini peppers rolling around in your box. 
These are the only types that are ripening 
now - they are a nice alternative to a green 
bell. Remember: you have 3 jalapenos in 
your box (green and long). The rest of the 
peppers should be sweet.  

red potatoes - can be stored int 
their paper bag in a cool dark place. These 
potatoes are still considered ‘new’ and 
have	great	flavor	when	boiled	or	steamed	
and eaten whole. Leave the skins on!

SUngold tomatoes  - have such 
a high sugar content that they don’t keep 
as long as other  cherry tomato varieties, 
especially now that it’s getting late in 
the season, so use them up! Try them 
skewered with fresh basil & mozzarella 
as an hors du vours.

SWEET CORN -  if you haven’t 
tried your corn the Mexican street food 
way described last time you got corn, you 
really must this time: Rub the cooked 
ear (either boiled or roasted) with a lime 
wedge, slather in mayo, sprinkle with 
grated Romano or Parmesan cheese & 
ground chipotle, chili, or cayenne pepper. 
Super yum. Best stored loose in the fridge 
with husks on & used within a few days. 

Swiss Chard - is such an easy 
green to incorporate into different dishes, 
from breakfast (how about a cheesy bacon 
& chard omelette?) to soups, casseroles, 
pasta, & stir-fries. The July 30-August 1 
newsletter had a yummy Middle Eastern 
Greens with Yogurt recipe. You can use 
the stem & the leaf, the stem just takes a 
bit longer to cook, so I usually chop them 
separately.  Store in plastic in the fridge. 

Tomatillos - are closely related 
to tomatoes, but are typically cooked 
instead of eaten raw.  They’re the main 
component of Salsa Verde, but can also 
be added to soups, chili, sauces, etc. You 
can store them out of the fridge for a few 
days or in for over a week.

Tomato mix - Here are some 
of	 the	 last	 tomatoes	from	our	first	patch	
that	has	finished	producing	about	a	month	
earlier than we had hoped. Let’s hope the 
second patch makes it! 

yellow onion -  Store on your 
counter and use in just about anything.
Yellow summer squash - 
a colorful & tasty addition to pastas, 
pizzas, curries, stir-fries, & eggs. Store on 
counter for a day or two or in the fridge 
for almost a week.

 green beans, 
cilantro and  
almond salad

1/4 cup whole almonds 
(about 1-1/2 ounces)
4 teaspoons tamari 
Your bag of green beans, 
trimmed, cut into 1-inch 
pieces
2 tablespoons rice vinegar
1 tablespoon vegetable oil
1 large garlic clove, pressed
1 teaspoon minced peeled 
fresh ginger
2 tablespoons thinly sliced 
yellow onion
1/3 cup fresh cilantro leaves

Place almonds in small 
nonstick skillet. Stir over 
medium heat until almonds 
are lightly toasted, about 
5 minutes. Increase heat 
medium-high. Add 3 
teaspoons tamari and stir until 
tamari evaporates and coats 
almonds, about 1 minute. 
Transfer to plate and cool. 
Chop almonds.

Cook beans in large pot of 
boiling salted water until 
just tender, about 5 minutes. 
Drain. Rinse beans under cold 
water. Drain well.

Cover almonds and store at 
room temperature. Cover 
and refrigerate beans; bring 
to room temperature before 
continuing.

Whisk vinegar, oil, garlic, 
ginger and remaining 1 
teaspoon soy sauce in large 
bowl to blend. Add beans and 
toss to coat. Sprinkle green 
onions, cilantro and almonds 
over salad and serve.

Serves 4


