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 In 2009, it was cold.  In 2010, it 
was flood.

 July this year has proved close 
to ideal -- a tad warm and a bit on the 
dry side, but at our scale, where 
watering is not an issue, that’s a close 
approximation to perfect.  Being able to 
control water at this time of year is a 
fortuitous blessing, enabling us to either 
“finish” or coax along our vegetables 
during mid- and late-summer according 
to their particular needs.  And those 
rarely seem to align.
 Our celeriac would slurp up an 
inch of water a week from April to 
October if given the chance.  Their 
corms fatten slowly and steadily, and like 
their cousin, celery, they’d prefer a light 
rain about every third day.  The adjacent 
onions are “daylight-sensitive,” halting 
new leaf-growth at the summer solstice 
and bulbing-up during the fifth octile of 
the year.  From April through July they 
can pretty much take all the rain they 
can get, but now that Lammas has 
passed  they’ve stopped growing and are 
strategically fattening their bulbs with 
energy from their leaves in preparation 
for winter.  Additional moisture at this 
point, while the leaves are yellowing and 
falling over, will greatly increase the risk 
of rots or black mold infecting the bulbs 
and can also make the plants prone to 
bolt.  The determinate tomatos, sharing 
a common border with the other two, 
also need quite a bit of water.  But since 
they are exquisitely susceptible to 

verticillium, an endemic wilt caused by 
fungi and spread by moisture on leaves, 
watering needs to take place at ground 
level from about mid-July onward.  So, a 
good solid rain is the last thing we need 
right now, and even the watering hose 
must be wielded with some precision.

 The home-stretch to the 
season is looking  good so far.  Carrots 
and broccoli are the only long term 
casualties of the woodchucks this year, 
but both are now seeing modest 
production.  Early red raspberries have 
been set back a little by Japanese 
beetles, typically a more southern pest, 
induced northward this year by warm 
weather;  we are cautiously optimistic 
the September crop will ripen normally.  
Winter squash, potatos, tomatos, 
onions, kiwi, pears all look bountiful, as 
do cucumbers, beans and leeks.  And 
we’re a smidge overplanted with the 
basil this year, so if you need some extra 
(say, a couple of bales) just let us know.  
Our most reliable apple tree is heavily 
set with fruit, though we’ve not  
checked for pest damage.  I’ve seen a 
raccoon in the neighborhood for the 
first time in years, so keep fingers 
crossed for sweet corn.  As nocturnal 
animals, they are not susceptible to the 
same dissuasion (good old fire-power) 
as woodchucks.  With luck, the lower 
electric fence wire -- baited with tasty 
peanut butter -- might act as a 
deterrent.   -RM

Enjoy the abundant produce saturation in 
your August shares including:

Peppers - Hot & Sweet varieties

Beets, Chard, Okra

Alliums - Garlic, Scallions, Onion - Ailsa 
Craig, Copra, Mars Red

Beans -  Green, Golden, Purple, 
Dragon’s Tongue varieties

Cabbage -  Savoy, Mammoth Red Rock

Carrots, Eggplant & Fennel

Possibly Pears & Kiwi

Potatoes & Tomatoes - heirloom, 
slicer, and paste varieties. For spuds - 

yukon gold, kennebec, Landglade, French 
and Austrian crescent fingerlings 

Herbs - Tarragon, Parsley, Thyme, 
Savory, Lovage, Oregano, Rosemary, Basil, 

Cilantro, Mints, Chives, Marjoram

Summer Squashes - Zucchini - 
yellow crookneck, salad cucumbers

What’s on the September 
Horizon?  There will be no CSA 

delivery Sunday, September, 4 
(your farmers are getting hitched that 

weekend!). We’ll load you up with 
produce the week before and send a 

reminder as the date nears. Meanwhile,  
look for the late September arrival of 
leeks, winter squash, and possibly fall 

broccoli, and horseradish. Expect apples, 
more zukes and cukes, potatoes, onions, 

beans,  scallions, carrots, beets, fresh 
herbs, raspberries, peppers, pears, and 

kiwi. Keep your fingers crossed for 
melons and eggplant.
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What’s in your August 

CSA Shares?

A U G U S T  2 0 1 1

Above, July 31st CSA Share. Photo by RM, Right, let the canning season 
begin. Photo by ES



Building Resilience in Sustainable 
Agriculture-  “How might we build 
resilience on our farm?” I asked Rob, during 
our mid-June broccoli and pea funk, with no 
sign of heat or even corn germination on the 
horizon.  Farming can be stressful. You’re often 
at the whim of weather and Wall Street. 
Sustainability offers an enlightened alternative. 
Yet, in all the talk and sometimes hype 
embedded in the root structure of 
sustainability language one fails to hear talk of 
resilience, resulting in crops, institutions and 
technologies failing despite people’s well 
intentioned use of ‘sustainability’.  In 
psychology, resilience is often referred to our 
capacity to cope with stress and adversity. In 
the physical world, resilience references the 
maximum amount of energy per unit volume 
that can be elastically stored (think cartilage). 
At our farm, we also take resilience to the 
landscape level finding ways to merge different 
cultural and biological systems. Creating space 
for different edges (whether cultural or 
ecological habitats) builds resilience-expanding 
our understanding and celebrating the cultural 
and natural diversity for which we can 
function, especially during times of stress. I’ve 
been taking the resilience question to heart 
and finding ways to build resilience on our 
farm so that we might authentically practice 
and build a more sustainable and humane 
system of agriculture. So what does resilience 
look like on your farm you ask? Here are a 
few examples. Physically/Structurally: 

Spaciousness. The last two years we have been 
burning, restoring, and rebuilding. This year, it’s 
the year of the roof and root cellar (new farm 
house roof, or I like to think of it as enhanced 
water storage capacity, as we now have room 
for more rainwater collection). We are also 
doing some foundation work on our barn to 
put in a cooler/pack shed area (run on solar 
energy) in anticipation of expansion. 
Biologically: Biological diversity is our bank 
account and seed bank. We do our best to 
maintain and enhance different ecosystems 
and the organisms they support on our farm. 
We don’t have an exact count on the myriad 
of animal and insect species we share the 
space with, we do know that we provide 152 
different species of food and flowers for you 
throughout the growing season and manage 
for an additional 103 native plant species, in 
our prairie, and along our orchard edges. and 
guilds. Socially: CSA is a model for 
decentralized decision making and power 
structures as well as a place to experiment 
with positive transformation education. I know 
it sounds far-reaching, but really it’s all about 
bringing relationships and decision making 
back to people, growing lateral connections 
between people, food, and the land, and 
sharing in the successes and risks during times 
of stress. We also take the approach that we 
are learners and teachers as well as growers 
and eaters. We do our best to create the 
space for our best thinking and doing to 
emerge, whether its recipe sharing or sharing 

ideas for new produce products. As John 
Ikerd, Economist Professor Emeritus at the U 
of Missouri and author friend of mine, relays, 
“Authentic sustainability requires an 
understanding of the world as a complex, 
interdependent, living system: the economy 
nested within society and society nested 
within nature.” I think this definition captures 
our approach to building resilience on and off 
the farm.  And when all else may appear to be 
failing structurally/institutionally lacking 
resilience, we can always turn to each other 
and ask...”how might we...alongside what if. 
Meanwhile, eating a diversity of food and being 
part of a diversity of growers and eaters is a 
good start. Pass the peas, I mean kiwi please.

Basic Freezing and Dehydrating Tips

If you find yourself overwhelmed with tomatoes, 
beans, and zucchini and are wondering what the 
heck to do with all that okra and dill freezing, 
drying, and pickling offer ways to extend the 

harvest and enjoy the tastes of your farm through 
the winter.

Dehydration - Great option for herbs, 
zucchini, tomatoes, apples, and pears. Dehydrators 

are a low cost investment and a fun way to 
experiment.  Simply slice produce thinly and space 
evenly on trays and dry (ave 24 hrs.)  You can also 
get creative and build your own solar dehydrator. 
I’ve made dried salsas, fruit leathers, sauces and 

enjoyed many a gourmet meal while backpacking.

Freezing tips - Most veggies and some fruits 
such as beans, corn, peppers and pears need to be 
blanched which involves a one minute hot water 

boil, a cold water rinse, then place in airtight 
freezer container/bag before freezing. For 

tomatoes, no blanching is required, just quarter 
then freeze. For zucchini, it’s peel, grate, and 

freeze. Okra can go straight into the freezer to 
enjoy later in a gumbo.

What better way to enjoy the tastes of summer than through fresh salsa. Have fun experimenting with the many colors that salsa can take including green.

1 1/2 C tomatillo (slightly roasted)1/2 C onion
1/2 C chopped sweet pepper1/4 C chopped hot pepper (about 1 - 2 jalepenos).
3 - 5 cloves minced garlic1/4 C finely chopped zucchini or cucumber (or both!)
1 TBSP cider vinegar
1 tsp sugar
Salt to taste

You can also add in freshly chopped herbs such as savory, thyme, and chives.
Roast tomatillos for ~ 5 minutes at 425 degrees F or until the skin turns slightly brown. Combine all ingredients in blender and puree. Serve with tortilla chips or use as an enchilada sauce. 

Variations: You can use this same recipe and instead of tomatillos substitute fresh Roma tomatoes (no need to roast the tomatoes). You can also substitute zucchini and cucumber for your favorites fruits such as plums and peaches. Have fun experimenting! From the kitchen of Farmers Erin & Rob.
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Salsa Verde

It appears to be the year of the basil at 
Hilltop Community Farm. We’ve 

experimented with interplanting basil as a 
companion to our tomatoes, and like a 

Clark’s nuthatch gorging on pine seeds in the 
Cascade Range, I seemed to have forgotten 

the many mutualistic ‘middens’ of basil 
scattered throughout our gardens. The result 
is a bounty of basil, more than we can handle. 

So, we are offering you the:
Pesto Special  - 3 large bunches of basil 
plus 3 heads of garlic for just $6.00. (pesto 

recipe included).  Let us know if you’re 
interested and we’ll include with your next 

CSA delivery.

Beautiful, Bountiful Basil
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