
BlackBrook Farm

Hey members! Here on the farm 
one thing has become our priority: 

weeding and mechanical cultivation.  In 
between our days of harvesting for CSA, 
market and wholesale we are clamoring 
to pull as many weeds as possible from 
the fields.  Weeds take nutrients and 
moisture from our crops. They also 
go to seed and make thousands more 
of themselves that are then spread all 
across the farm. They also shade our 
plants and make them cramped.   The 
weed fight is something organic farmers 
have been fighting for a long time.  So 
far this year, James has been kicking 
some pretty good weed butt with our 
Farmall Cub cultivating tractor.  He 
has set up rear track “eradicators” that 
mechanically weed all of our aisles.  This 
tractor also has a belly mounted bar on 
it that allows us to mount our different 
types of cultivating implements onto 
it to weed in-row and between-row 
in our beds.  Even with all this we still 
have our trusty fleet of hoes and of 
course the good ol’ hands.  Just today 
we weeded the first succession of spring 
carrots and beets that will be in boxes 
as soon as they size up a little more.

Did we tell you that we are growing 
an acre of potatoes this year?  It’s 

our new thing.  We are the potato 
people.  Actually we need to wait and 
see how well we can handle our acre 
before I can say that!  Since this spring 
was really late and wet we were not 
able to get our potatoes in until about 
3 weeks later than usual.  But with this 
heat and their unbelievable ways of 
adapting, they are looking great and 
are starting to flower!  You still will not 
be seeing them for a little while but 
then you will be seeing a lot of them!  

Cucumbers, beans and peas! What’s In the Box:
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Trellising tomatoes in the high tunnel
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Dragon’s tongue and Green Beans 
and/or
Sugar Ann Snap peas- full share got both.  
Small share got either beans or peas. Both 
the peas and beans are best eaten raw- 
the whole thing.  But you can also lightly 
steam them, add them to stir frys or sautes.  
Enjoy!
Slicing cucumbers-   First of the season!  
slice thin with some fresh dill and balsamic 
vinegar for a great side.
Green Cabbage or Napa Cabbage-
Small shares got either napa or green cabbage.  
Full shares got green cabbage.  Recipe 
included.  Cabbage is the main vegetable 
eaten around here.  Slice thin to put raw 
into salad.  Cook garlic and olive oil on high 
heat to sear and add a dash of say sauce at 
the end.  mmmm......
Radishes- cherriette variety.  
Head lettuce- Full shares only. 
Salad mix with beet greens- Try making 
a salad with fresh peas, sliced radishes and 
cucumbers for a refreshing addition to the 
meal.

KALE CHIPS
Ingredients:

1 head kale, washed and thoroughly dried
1-2 tablespoons olive oil
Sea salt, for sprinkling
Directions
Preheat the oven to 350 degrees F.

Remove the ribs from the kale and cut into 
1 1/2-inch pieces. Lay on a baking sheet and 
toss with the olive oil and salt. Bake until 
crisp, turning the leaves halfway through, 
about 20 minutes. Serve as finger food.
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Our second succession of green cabbage

Kohlrabi and Carrot Fritters
from “From Asparagus to Zucchini”
Serve with the Yogurt Dill Sauce 
included
1 kohlrabi bulb, peeled and shredded
2 carrots, shredded
1 egg, beaten
1 ½ - 2 T. dried bread crumbs
1/8 c. chopped scallions
½ t. salt
1/8 t. crushed red pepper (optional)
Black pepper to taste
Squeeze out excess moisture from 
shredded kohlrabi and carrots. In a 
separate bowl combine 
eggs, dried bread crumbs, scallions, salt, 
crushed red pepper and black pepper. 
Add kohlrabi 
by the spoonful and mix until egg 



In order to get all this farming done we 
have hired an intern for the year.  His 

name is Kenny and he is actually James’ 
brother-in-law.  He has proven himself 
incredibly helpful and dedicated to all the 
uncomfortable, hard tasks that farming 
challenges you with.  He likes driving 
our tractors that spew exhaust in your 
face.  He doesn’t mind shoveling our 
pelleted chicken manure or sitting on 
his haunches for hours on end to hand 
weed.  Most days on a farm it is either 
way too hot or you are getting rained 
on and he rolls with it very well.  So, we 
appreciate Kenny so much and really 
would like to clone him.  He will be 
writing an “inside scoop” story sometime 
this summer in the newsletter.  Stay tuned.

Lastly, we got a stencil for our boxes!  
We custom ordered this from Britain 

and we are very excited to now be 
properly labeling our boxes with our 
logo for clarification.  Hopefully, this 
will also allow us to collect our boxes 
back from all the places they roam to 
throughout the season! Yay to upgrades.

Have a great 4th of July weekend!  And 
we hope you can use your veggies 

for all your get togethers this weekend.

Ayla and James

 

Cucumbers, Beans and Peas!
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Scallions- First of the season! These 
scallions are great raw or cooked into 
sautés.  Add to tacos, burritio, salads or 
spring rolls.
Fresh dill- I am thinking egg salad.  Or 
potato salad.  We love dill in this house and 
are so happy it has arrived.
Kale- Redbor or Winterbor.  Chop small 
into stir frys and sautés with garlic scapes, 
scallions and olive oil.  Or try making the 
kale chip recipe.
Garlic scapes- full share only.These can be 
used as a substite for garlic as they have a 
milder garlic flavor.  Use your scapes in eggs 
or burritos.
Kohlrabi- Kolibri. variety.  Recipe included 
this week.

What’s in the Box 
is coating the entire mixture. Heat 4 
Tablespoons of olive 
oil in skillet until small bubbles appear. 
Form fritter mixture into two-inch balls 
and drop into 
skillet. Press gently with spatula to flatten. 
Cook for 5-7 minutes on each side, or 
until golden 
brown. 
 
Yogurt Dill Sauce
Start by combining the following 
ingredients for yogurt dip and refrigerate 
30 minutes before serving:1/3 cup yogurt, 
3 Tablespoons chopped fresh dill, 1 
teaspoon lemon juice and salt to taste. 
*For a different sauce, you can replace the 
dill with cilantro and the lemon with lime 
juice, and add a bit of honey.

Asian Fusion Slaw 
Adapted from the Feathstone Cookbook

Dressing
½ cup vegetable oil
2 tablespoons toasted sesame oil
¼ cup rice vinegar
1 ½ tablespoons fresh ginger
2 tablespoons soy sauce

Slaw
6 cups shredded napa cabbage or green 
cabbage, thinly sliced
2 bell peppers sliced into sticks
1 bunch scallions, finely chopped
salt
1 cup chopped salted peanuts
1 cup minced cilantro

1. Mix the dressing in a small bowl.
2. In a big bowl, toss together the 
cabbages, peppers, and onions. Pour the 
dressing over the cabbage and toss. Salt 
to taste.
3. Add the peanuts and cilantro right 
before serving

Our acre of potatoes


