
BlackBrook Farm

Hello All!  Happy 4th of July to 
everyone!  It looks like it’s going to 
be great weather.  The farm is coming 
along really nicely this year.  We feel 
that this is our first year that we are 
not entering the “heart of darkness” as 
it is often called when July hits and the 
weeds and heat take over.   Our weeds 
are being kept at bay fairly well what 
with all of our cultivating tractors and 5 
awesome crew members to tackle to 
bigger weeds.  The weather has been 
very cooperative for organic farmers 
this year.  Not too much rain all at once, 
but enough not to have to irrigate yet.  
Can’t complain at all about that.  The one 
thing we can complain about are pests.  

This is the first year we are experiencing 
any kind of real pest damage on a large 
scale.  Talking to other farmers, we have 
found we are not alone in this.  Maybe 
with the early spring ad hatching cycles, 
we have been hit pretty hard with some 
pests that we have never even had on 
the farm before.   So, you will notice that 
some of the strawberries are slightly 
blemished at the top from something 
moving its way through the patch (yet 
to be determined).  You will also notice 
that some of the strawberries have “cat 
face” or a scrunched look at the tip.  
This is from the tarnished plant bug, or 
lygus bug, that hinders fruit from filling 
out.  It’s damage like this that makes it 
hard to be an organic farmer.  Try as we 
might to keep our plants healthy and 
well, we still are going to suffer from 
pests at times.  And although these are 
the sweetest berries you can eat, they 
are not the prettiest.  So, this leaves us 
in a quandary.  Do we waste $1,000 
worth of tasty berries just because 
they are slightly irregular or do we give 
them to you anyways and hope you 
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Cilantro-Our favorite herb in the summer 

time!  Store in a plastic bag to retain freshness.  

Try the patty recipe from last week. Recipe 

included.

Rainbow Chard- This is so beautiful it’s almost 

hard not to put it in a vase!  We like to saute 

chard with onions and garlic and put in it eggs.  

You can use it just like kale or any other hardy 

green.  Great for you!

Spring Mix-This is a green and red leaf lettuce 

mix.  It store for quite a while in the plastic bag. 

Salad anyone?

Arugula- small leaves, big flavor.  Spice up your 

spring mix with this for a peppery salad or make 

a spicy pesto dip.

Broccoli or Cauliflower- A lot of the broccoli 

are side shoots from a variety of broccoli that 

puts out a tiny main head and many wide shoots.  

We really like to eat these because the stalks are 

so tender.  We like to toss them in a little olive 

oil, salt and pepper and grill them.  Same with 

the cauliflower.

Kohlrabi- Last week for kohlrabi.  Peel and eat 

fresh or make the recipe fritters.

Green Scallions- Fresh and crisp green onions.  

Eat fresh or cooked. You can use the whole 

thing.

Napa Cabbage- Full shares have already had 

napa, but it was looking so good out in the field 

we didn’t want to waste it so we gave it to you 

again. Use a recipe from the prior newsletters 

or try grilling it!

Garlic Scapes- These are the tops of garlic 

that need to be cut in order for the garlic bulb 

to grow well under the ground.  It’s double good, 

because they are really tasty!  Mild garlic flavor 

, so great in scrampled eggs, in potato or egg 

salad or just chopped in any other dish. Use the 

whole thing. Recipes in last newsletter.

Cucumbers- 2 Cucumbers!  They are coming 
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Cucumber spiral

Trellising tomatoes-so many tomatoes!

Asian Fusian Slaw 
(from Featherstone 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



can see past this to the fact that what 
you are eating is fresher and better for 
you than anything you can buy in the 
store.   So we put them in the box!  

That leads into a larger issue of 
what people are used to seeing in 
the store and what growing organic 
vegetables is actually like.  But we 
will leave it at that today and let you 
enjoy the abundance that is growing 
on the farm, imperfections and all.

A note on snap peas:  They are coming! 
We had to replant them as the deer took 
out our first crop, a larger pest problem!  
If you recall last year (old members) we 
gave you peas for like 4 weeks, so we 
are very frustrated with not having peas 
yet.  The box is still crammed to the gills, 
but we wanted to let you know that 
we have not forgotten to grow them!

You will notice a letter in the mail from 
The Food Group (formerly Emergenc 
y Foodshelf Network).   We have 
been working with their Harvest for 
the Hungry Program since we began 
farming in order to provide families 
in need with organic produce.  They 
are sponsored by a couple different 
businesses, but get a lot of their funding 
from the members of the CSA farms 
they work with.  Every year we ask you 
to consider giving to this organization, as 
it is so important to give families in need 
access to healthy food.  So, please read 
the letter and consider giving.  Thanks!

 One last reminder that if you are wanting 
to come to the Dinner on the Farm 
event at our farm NEXT weekend, July 12 
there are still some tickets available.  You 
can find them at https://www.ticketfly.
com/purchase/event/825311 or go the 
the dinner on the farm (dinneronthe 
farm.com) website for more info.

Have a great weekend!  

           Ayla, James and Ronia
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 What in store for next week?
these are some of the crops we are hop-

ing for next week:
Green/ Red Cabbage

Fennel
Fresh Basil

Beets?
Broccoli/cauliflower

kale 
Cucumbers

Scallions
spring mix/spinach

garlic scapes
strawberries

in strong in the hoophouse this year, despite a 

heavy cucumber beetle year.  

Salad Turnips-  Eat like you would an apple! 

No need to peel,!  Or grate into the fritter 

recipe, slice into a salad.

Fresh Fresh Strawberries-Eat right away!  

These do not store as well as california 

berries, because they are picked when ripe, not 

underripe.  But they taste amazing.  We have 

talked a bit more about pest damage to the 

berries in newsletter.  We are organic, so it is 

very hard to control for pest damage once we 

have a problem.  Some berries are blemished, 

6 cups shredded napa cabbage, thinly 
sliced
2 bell peppers sliced into sticks (or kohl-
rabi sticks)
1 bunch green onions, 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 cabbag-
es, peppers, and onions. Pour the dressing 
over the cabbage and toss. Salt to taste.
3. Add the peanuts and cilantro right 
before serving

Swiss Chard Pie
from Asparagas to Zucchini
1 onion, chopped
1 garlic clove, minced
2 tablespoons oil
1 bunch Swiss chard
6 eggs
1 cup shredded cheese
1 tsp. salt
2 pie crust

Heat oven to 400 degrees. Brown onion 
and garlic in oil. Trim and chop chard, 
add to pan, and cook down until wilted. 
Beat eggs in a bowl; mix in cheese, salt 
and chard mixture. Pour into pie crust; 
bake until knife inserted into center 
comes out clean, 30-40 minutes.

Shaved Turnip Salad With Arugula and 
Prosciutto
4 teaspoons red wine vinegar
¼ teaspoon fine sea salt
2 teaspoons honey
¼ cup extra virgin olive oil
 Pepper
4 small turnips, about 5 ounces, peeled
8 cups arugula, wild if possible
4 ounces thinly sliced prosciutto, torn into 
bite-size pieces
In a small bowl, whisk the vinegar and salt 
until the salt dissolves. Whisk in the honey, oil 
and pepper.
Using a mandoline or sharp knife, slice the tur-
nips into paper-thin rounds. In a large bowl, 
combine turnips, arugula and prosciutto. Toss 
with the dressing. Taste and adjust seasonings 
if necessary

Farmers Market stand is looking good!
Visit us at the Midtown Farmers Market 
Saturdays 8-1  10% off for CSA mem-
bers!


