Rare Earth Farm July 30th, 2009 www.r'ar'eear"rhfarm.co-

Zucchini flowers are so beautiful at the height
of their bloom. Their pollen is of major
R(]r'eE(]r'ThNeWS i mportance to our bees
back to the hive and store for part of their
winter food supply.
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What's in the box
today?

Beets
Broccoli
Carrots
Kale
Kohlrabi
Parsley
Salad Mix

Summer Squash

Tomatoes 5
-

Not much to report from the farm this week other
than we've finally been getting some rain which has
been a welcome sight. Hopefully the drought period
is coming to an end. We are still behind from last
year's rain by five inches. What we have received
this week has made a noticeable difference.

Outside the farm there's been a growing concern
among food producers, mainly small market and CSA
farmers, about what's going on in Washington with
our government and the topic of food safety. There
have been several new bills and amendments to
existing bills introduced that address food safety.
We're all for food safety but it appears the way this
bill is written, our government wants to control
every aspect of growing, harvesting, packaging, and
distribution of food by implementing strick
regulations and serious consequences for those who violate these standards. It sounds like a plan to further industrialize
our food production giving an advantage to the big food companies who can easily cover the expense to upgrade their
operations o meet these new regulations.

We feel it's important for everyone to know what's being proposed and what it could mean to farmers and consumers. Take
a look at this link: http://www.govtrack.us/congress/bill.xpd?bill=h111-2749 Check it out and let us know what you think.
Also google "HR 2749" and read the articles listed to learn more about what the government is up to. It could mean some
major changes in the way we run our farm. The “National Organic Coalition” organization has been providing a voice in
Washington. The National Organic Coalition (NOC) is a national alliance of organizations working to provide a "Washington
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voice" for farmers, ranchers, environmentalists, consumers and progressive industry members involved in organic &
sustainable agriculture. We urge everyone to stay on top of what's going on with food safety. Some of the proposed
measures are going too far. If you would like to get more information about these proposed changes look at this website
http://www.nationalorganiccoalition.org/index.html Call your congressman Jim Sennsenbrenner and voice your opinion. His
phone number in Washington is (202) 225-5101. Thank youl!

Beet Burgers Rose
- Valley Farm Food Book

2 cups grated beets

1 cup grated cheddar cheese
2 cups grated carrots

3 tablespoon flour

% cup onions 1 cup ol
1 cup cooked rice minced fresh or dried garlic, cayenne, and fresh
1 cup toasted sunflower seeds or dried parsley to taste

1.2 cup toasted sesame seeds
2 eggs, beaten
2 Tbsp. soy sauce

Toast sunflower and sesame seeds in dry skillet or hot oven several minutes, tossing often. Mix ingredients, form into pat-
ties, and bake at 350 degrees. Unless patties are very large, it should not be necessary to turn them. Makes 6 - 8 burgers.
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Crop Progress Report
-Field fomatoes are starting to form their fruit. It's going

:
to be a good month before they begin ripening for delivery. g
Cherry tomatoes should be ripening sooner. X
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-Peppers are progressing slowly. Late season harvest ex-
pected.

-Bush beans are being harvested. They will be cycled until
we have enough for a full delivery.
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Reviving Your Salad Mix

Salad mix in your box today was just picked this week but they
may looked a little wilted from the fransit time from the farm
to your pick up location. Salad greens can be easily refreshed
by soaking them in cold water for about 5 minutes and then
spinning them dry. After drying place them back in the bag
they came in and put them in your refrigerator.

Note: The salad mix this week had to be washed before leav-
ing the farm. The rain we had this past week got too much dirt
on the leaves. There is a fair amount of excess moisture still
on the leaves. Spin, or air dry the leaves until most of the
moisture has been removed and then store it in your refrig-
erator in a container that still will allow a small amount of air
to circulate into the bag.
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Here come the Zucchini.

Zucchini Pancakes
6 medium zucchini's, or 12 medium patty pan type summer squash
3/4 tsp. salt
1 Tbs. lemon juice
2 scallions finely chopped
4 Tbs. finely chopped fresh basil
2 small cloves garlic finely minced
4 eggs, lightly beaten
2 Tbs. butter
2 Tbs. oil

Shred zucchini, sprinkle with salt and let stand for 5 to 10 minutes to draw off the moisture. Squeeze or wring the shredded
zucchini in a clean kitchen towel to remove all the moisture you can. Combine the squeezed- out zucchini with the rest of the
ingredients except the butter and oil, mixing well. Heat the butter and oil in a heavy skillet. Spoon the zucchini mixture into
the heated skillet, shaping into pancakes. Cook over medium heat until set and light brown. Flip pancakes and finish cooking
the other side. Serve whole or cut into wedges. Sour cream or very fresh yogurt makes a nice accompaniment

Quinoa and Grilled Zucchini

For this recipe click on the hyperlink below. There are other great recipes for zucchini located on this site.

http://www.101cookbooks.com/archives/quinoa-and-grilled-zucchini-recipe.html

Cooking Summer Squash

Use the following basic methods to create your own recipes, adding other ingredients, seasonings, or sauces that appeal.

BAKING. Clean the squash, then shred, chop, or cut into thin slices, bite-sized chunks, or julienne. Salt, drain, and dry
squash. Or blanch the cleaned squash then cut as desired.

Arrange in layers in a baking dish, add melted butter or a sauce and selected seasonings, and bake in a preheated 350° F.
oven until tender, about 20 to 30 minutes, or a little less for blanched squash.

BUTTER-STEAMING. Clean the squash then shred, chop, or cut into thin slices, bite-sized chunks, or julienne. Salt, drain,
and dry squash. Heat about 3 tablespoons unsalted butter or margarine per 2 cups squash in a pan with a tight-fitting lid over
medium-high heat. Stir in the squash and salt, pepper, herbs, and other seasonings to taste, cover, and cook until tender,
about 3 to 5 minutes; check often to avoid scorching.

DEEP FRYING. Clean squash and cut into strips, rounds, or chunks, or form into balls with a melon-ball scoop. Salt and drain,
then soak in ice water for about 30 minutes. Drain and pat dry with paper toweling. Heat at least 2 inches of cooking oil to
370° F. Drop a piece of batter-dipped squash into the oil to test the temperature; the squash should turn golden within
about 30 seconds. Add squash pieces. Being careful not to crowd the pan,. Fry until golden brown, remove with a slotted
spoon or fry basket, and drain briefly on paper toweling. Season to taste with salt and pepper.
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Goat Cheese and Roasted Beet Salad
-From Midwest Living Magazine March/April 2007

1 pound beets, rinsed and trimmed

2 Tb. extra virgin olive oil

9 cups arugula, watercress, or salad mix

1 8 0z. Log Capriole Fresh Goat cheese or other goat cheese
1/3 cup broken walnuts, toasted

Lemon Vinaigrette (recipe below)

Cut beets in half; place in a single layer in a shallow baking pan. Drizzle with olive oil; toss to coat. Cover with foil and
roast in a 425 degree oven for 25 minutes. Uncover; roast 15 more minutes or until fork tender. Cool; peel and slice %
inch thick. Set aside.

Arrange greens on 4 plates. Top with sliced beets and crumbled goat cheese. Drizzle with half the lemon vinaigrette.
Sprinkle with toasted walnuts. Serve immediately. Pass the remaining vinaigrette.

Lemon vinaigrette: In a screw top jar, combine 1/3 cup extra virgin olive oil, 3 teaspoon finely shredded lemon peel, 1/4
cup lemon juice, 1 tablespoon fresh tarragon or 3 teaspoon dried, crushed tarragon, 1 tablespoon honey, 1 teaspoon Dijon
style mustard, % teaspoon salt and 1/8 teaspoon pepper. Cover and shake well.

| Left. A young Muskmelon peeking through the canopy of it's
vine. It's most likely we won't see these ready to harvest until
the end of August, or possibly the first part of September.
We'll keep up to date on the progress of our melons.

Right. Garlic harvest drying out in our greenhouse. It's looks
like a lot but it's not. We should have some available for dis-
tribution but unfortunately because a good percentage of our
garlic winter killed we will be taking the majority of this
years harvest and replanting it for next season. Hope next
year will be better.




