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Less than a month 
until our big party! 
The weather plays a 
big role in how 
long we have pick-
ups, but we’ll try 
for mid-October. 
We’ve moved our 
party up to Sat. 
Sept 26th, though, 
in the hope that the 
weather will be 
great.   
Plan to come even 
if it’s just for a bit. 
We start at 4 p.m. 
& go well into the 
night.  
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Great news, the irrigation pump is running again! Bill & his brother Mike have 
been hunting deer on our property for years. Bill even hung hundreds of bars of 
Irish spring soap from trees one year to help us fend them off (it didn’t work, but 
we’re forever grateful for all that time & effort). Anyway, Bill stopped by & as 
asked how things were & when Mike mentioned he was waiting for a back-
ordered replacement pump, Bill suggested that his brother might be able to fix it. 
Voila, done in a day.    
It has been running every since. Not sure if the pickling cukes will recover. Unfor-
tunately even though it’s been dry it’s been muggy, so fungus is among us. Pow-
dery mildew has taken its toll on the zucchini & the basil has a black fungus as 
well. We’ll try picking what we can before it succumbs. Just wash the leaves in 
warm water before you use it (very cold water will turn it all black).  
The chickens weren’t laying much during that hot spell and now they are molting 
to boot. That means they are losing their feathers and growing a new set, which 
means they aren’t laying much. We haven’t taken any eggs to market for a few 
weeks. I think they are starting to pick up again (hopefully it won’t be in the 90’s 
all week), so we should have some in the fridge for sale.   
Mike has made great progress on the new washroom addition. Take a peek when 
you pick-up if you’d like. It’s been tough in this heat. He’s really looking forward 
to a break in this heat.   

Our daughter, 
Michalle, picks 
most of your veg-
gies every week. 
She has a large kid-
ney stone & has 
been in a lot of 
pain for a while 
now. Send her 
some healing 
vibes, please. She’s 
kept right at it even 
though she’s  mis-
erable. What dedi-
cation! 

New this week are carrots and red 
onions. The onions aren’t mild raw, 
but they do get sweet when cooked. 
They are a storage type, so no need 
to eat them right up. Keep them in a 
cool, dry place but not right next to 
potatoes, since they make each oth-
er spoil.   
Some of you might be thinking 
“we’ve had red onions”. Why yes, 
you have, but those were red long, a 
different variety that aren’t for long 
storage. We’ll probably have more of 
those as well. I spent some time 
cleaning the onions up and counting 
them so we’d know how many to 
give out.  
This was not a great carrot year for 
us. Mike planted a few varieties with 

different mature dates all at the 
same time, but I couldn’t keep up 
with weeding them all. Normally he 
would have planted more, but with 
the drought he never had ground 
suitably moist for their long germi-
nation period. At least these made 
it and it has been a great tomato 
year to make up!   
The pick your own crops are preety 
dry right now. Hopefully Mike will 
be able to water them soon. Every-
thing needed multiple waterings 
since it was so dry. The path up to 
the farm stand is extremely dusty. 
Hopefully this doesn’t mean we’ll 
have a ton of snow again this win-
ter.   
   



Time-Saving Tips: Get yours here! 

Recipes:  Broccoli, Fast and Easy 

PICK UP MONDAY OR WEDNESDAY 

3 PM UNTIL 7 PM 

 

(Please make arrangements at least one 

week in advance to switch your pick-up 

day.) 
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“It’s back to school time!”  Depending on your age and family situation, that ei-

ther fills you with dread or elation.  For me, it’s a little bit of both.  I’m happy to 
have the kids occupied and back in a steady routine, but that same routine can be 
very demanding on my time.  I know I can’t be the only one: the September issue 
of Cooking Light, for example, screams “GOOD FOOD FAST!” on the cover (with a 
picture of a one pan Broccoli-Bacon Mac ‘N Cheese, yum).  Speed sells, at least in 
the kitchen, and I sometimes resent that time spent cooking isn’t valued more 
highly.  Still, we all have to cut corners somewhere, especially if we want to eat 
well all week and not just when company comes.  So I found myself at the library 
this week looking for some more time-saving kitchen tips.   
  One find was Jamie Oliver’s Meals in Minutes.  He organizes the cookbook so 
that there are instructions for a main dish, 1-2 sides, and a dessert, all on the 
same page.  E.g., broccoli orecchiette, zucchini & bocconcini salad, and prosciutto 
& melon salad.  He recommends using an electric kettle to heat the water, which 
is much faster than bringing a pot to boil on the stove.  He also suggests pureeing 
the broccoli stalk along with some of that hot kettle water (and a few other ingre-
dients) to make a slick sauce for the pasta.  No waste!  And these recipes use well
-chosen seasonings, proving that you don’t have to sacrifice flavor for time. 
  A more traditional cookbook that emphasizes time savings is The America’s Test 
Kitchen Quick Family Cookbook.  Typical for this publisher, it includes a lot of 
useful reviews of products and equipment.  (I like it when they favor something I 
already use, such as Hellmann’s mayonnaise. The best!)  I love Tip #6 of their 10 
“strategies for beating the clock” – “don’t walk away.”  Sensible advice, but I 
don’t see how anyone with a family can follow it.  Still, the recipes are fast and 
easy. 
  So…I’m still looking for more ways to spend less time in the kitchen.  If you have 
any tips to share, please drop me a line (when you have a minute!). – Anna Bark-
er (annabarker@verizon.net) 
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COME ANYTIME — 
THIS IS YOUR FARM! 

 
½ C hot water 
12 oz cooked broccoli florets 
Salt and pepper 
12 oz dried linguine 
2 TBS toasted sesame oil 
4 scallions, sliced thin on bias 
1 carrot, peeled and grated 
 
Bring 4 qts water to boil in large pot.  Meanwhile, puree 
peanut butter, 3 TBS sesame seeds, garlic, ginger, soy 
sauce, vinegar, hot sauce and sugar in blender until 
smooth, about 30 seconds.  With machine running, add 
hot water, 1 TBS at a time, until sauce has consistency of 
heavy cream (you may not need entire amount of water). 
When water is boiling, add noodles and 1 TBS salt and 
cook, stirring often, until tender.  Drain noodles, rinse 
with cold water, and drain again, leaving noodles slightly 
wet.  Transfer to large bowl and toss with oil.  Add broc-
coli, scallions, carrot and sauce and toss to combine.  
Sprinkle with remaining 1 TBS sesame seeds and serve. 
If desired, serve with shredded purchased Rotisserie 
chicken (about 6 ounces). – Serves 4 

Anne says that if we don’t have much broccoli this week, we’ll 
get more in weeks to come.  So I’m sharing these broccoli reci-
pes that come from the America’s Test Kitchen Quick Family 
Cookbook. 

Stir-Fried Broccoli with Garlic 

Cook 1 pound small broccoli florets, ¼ C water, and a pinch of 
salt in covered nonstick 12” skillet over high heat until brocco-
li begins to soften, 4 minutes.  Uncover and cook until water 
evaporates and broccoli is tender, 2 minutes.  Clear center of 
pan.  Add 1 TBS toasted sesame oil and 2 minced garlic cloves 
and cook until fragrant, 30 seconds.  Stir in 1 TBS soy 
sauce.  Serves 4. 
 

Cold Sesame Noodles with Broccoli 
¼ C chunky peanut butter 
¼ C sesame seeds, toasted 
2 garlic cloves, minced 
1 TBS grated fresh ginger 
5 TBS soy sauce 
2 TBS rice vinegar 
1 tsp hot sauce 
2 TBS light brown sugar 
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