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CHANGING PLACES
CHANGING LIVES

Vegetable Shares:

Green Beans
Swiss Chard
Radishes or Hakurei
Turnips
Zucchini
Summer Squash
Cucumbers
Bell peppers
Cubanelle Peppers
Spring Onions
And more!

Fruit Shares:

Peaches
Blueberries
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The Beets & Treats
Program at the CSA
highlights local
businesses and
nonprofits each week
during CSA pick-up in
an effort to foster a
greater sense of
community at CSA
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Farmer Dave’s

Dear CSA Member,

Here at Groundwork Lawrence, we were very excited to receive a call from
Bethany at Farmer Dave's letting us know that fruit shares would begin this
week! Hooray for peaches and blueberries! If you did not purchase a fruit
share for this season, but find yourself wishing you did after watching other
members take home some farm-fresh sweetness, please let us

know! Currently, fruit shares are still available for purchase.

Please read on to learn important details about CSA pick-up, what's
happening in Farmer Dave's fields, veggie and farmer spotlight of the week,
and some exciting events on the horizon. Also, please be sure to welcome
Jim Munro from Munro Graphics (located right here in the 60 Island Street
building!) as our highlighted Beets & Treats Partner of the Week.

Happy eating!
In good health,

Groundwork Lawrence

Like many of vegetable crops this season, fruits are coming in early as well.
Due to the early ripening of the fruiting crops, we are happy to announce that
we will begin the fruit shares a full two weeks earlier than anticipated this
season! The fruit share will still run through the end of October, for a 15-week
fruit share instead of the anticipated 13 weeks.

Fruit shares will be available for pick-up at the same time and place as the
vegetable share pick-up.

We wanted to take a moment to remind you that the swap box, located at the
end of CSA pick-up closest to the check-in table, gets donated at the end of
CSA pick-up to Neighbors in Need, a network of local food pantries. If there
are items that are part of your share that you migh  t not want for

yourself, please consider picking these items up an d placing them in

the swap box as a donation . Your items will stay a part of the swap box,
able to be mixed in and out, until the end of CSA pick-up, at which time it will
be donated to Neighbors in Need with all the unclaimed CSA shares.
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pick-up and support
our local economy.
Got a small local
business or work for
a nonprofit you'd
like to see
highlighted? Sign-up
to participate in Beets
& Treats! Contact
Sam, summer GWL
intern, for more
information.

Our Blog

Our Homepage
More About GWL

Farmer Dave's
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CHANGING LIVES
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Help support all
of GWL's
programs by
donating
online here!
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Be our friend on
Facebook!
and Farmer Dave's!
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If you don't get
enough veggies in
your CSA share, visit
one of the Lawrence
Farmers Markets,
conveniently located
throughout Lawrence
on three different
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Those of you who pick up pre-boxed small shares will notice a change in your
boxes beginning this week. You may have noticed that for the first 5 weeks,
your small share came in the same-sized yellow box as the regular shares
did, and that the boxes did not look very full. Meanwhile, at the farm, we have
been patiently awaiting the arrival of the smaller, lime green crates that we
would use for packing the small shares.

Well, the small share crates have finally arrived, and those picking up pre-
boxed small shares will now have a crate size and color to call your own!
From now on, your share will come in a smaller, lime green crate.

Let us know how you like them!

re #

few bits of rain here and there, the irrigation pumps have slowed. This has
allowed the irrigation ponds to naturally refill and recharge to their normal
levels. With all the irrigation of the past weeks, we were able to keep most of
the crops from wilting, but the farm crew is now a little wilted and worn. But,
no rest for the weary; with the rain (a.k.a. "divine irrigation assistance"), we
were able to transplant all of the fall brassicas - broccoli, cauliflower,
cabbage, romanesco and more. With thousands of plants, it was a three-day
task. But the plants are now happy to be able to stretch their legs/roots. We
will keep watering them every day until they have established a good root
system. Now, we can rest a bit...

...Oh no, no resting yet! While we were endeavoring to keep enough water on
all the crops, the weeds grew like crazy while we were not looking. Weeds
are little devils - they creep up on you when your guard is down and you are
at your weakest. The war on weeds is on.

The pace of things this year is so much faster than last year. Last year was
cloudy, cool and rainy. The crops grew slowly, the weeds grew slowly and
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days:

Tuesdays 4-7:30 pm
@ McGovern Train
Station (211
Merrimack St.)

Wednesdays 9 am-4
pm @ Appleton Way
(between Essex &
Common Sts. & next
to City Hall)

Saturdays 9 am-1 pm
@ 216 Lawrence St.
(on the Corner of Park
&Lawrence Sts.)

We hope to see you
there!

Lo+l #

Our Share-a-Share
Program subsidizes
the cost of shares
for individuals in
need. Learn more
about our Share-a-
Share Program or

donate here.
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You may or may not
have noticed a small
community board
hanging up on the wall
at CSA pick-up. This
is your CSA
community board!
Please use this board
to post recipes,
business cards,
announcements,
invitations, rideshare
and carpool requests,
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there was always enough moisture - which led to a lot of rot. This year is
sunny, hot and dry, making everything grow nearly twice as fast - weeds
included.

Every day now, our schedule is "pick, weed, water...pick, weed,
water...repeat." If you feel inspired to help us weed a bit this week, please
consider joining one of our member weeding crews. As you can see from the
photo above, the crops really will appreciate you...and so will we!

Enjoy your shares this week,

Farmer Dave

#

Here are two exciting events to mark on your calendars:

This season, the Member Appreciation Party  will be in the afternoon
on Sunday, October 3.

There will be more details available as we get closer to the date...for
now, simply mark your calendars, start thinking of your best potluck
"feed-a-crowd" recipes, and e-mail Tammi Wilson, one of our steadfast
CSA members, with any farm-appropriate country or folk music
suggestions you may have!

On Saturday, August 7th from 9 am to 1 pm at our new Saturday
Lawrence Farmers Market we will be hosting a Go Local Food

Festival where you can enjoy free food samples cooked by LOCAL
chefs using LOCAL ingredients, LOCAL entertainment, LOCAL fresh
produce for sale, and an array of information about LOCAL food
sources and why it's important to stay LOCAL! CSA Member Suzanne
Carey-Fernandez and Groundwork Lawrence have teamed up to bring
you this celebratory event. More information to come--for now save the
date and follow details of the event at golocal2010.blogspot.com!

Event Partners: Groundwork Lawrence, Greater Lawrence Family Health
Center, LPS-TV, Whole Foods, Cafe Azteca, Farmer Dave's/Brox Farm,
Riverdale Farm, Herb Hill Dairy, Lawrence Public School, & Lawrence
Recycling
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One of the things many
members tell us they love about
CSA is experiencing a
connection with the people who
grow their food. This week,
Farmer Dave introduces you to
Mishal

The next time you see Misha,
take a photo with him because
you may be looking at the next
Ukranian president. Uman,
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and more. We are
working on getting it in

a more accessible
location at pick up, but
we hope you will use

this board to share
your CSA experience

with your CSA
community.

$ 5.

situated in central Ukraine, is home to Misha and while Misha does have
aspirations to become President and better the livelihood, health and land of
his fellow Ukrainians, Misha is spending several months here in the United
States interning at Farmer Dave's to learn all that he can about the farming
technology in the United States.

The availability of healthy, fresh food has become a growing issue in Ukraine.
Prompted by this concern, Misha decided to come to the United States with
hopes to bring back and teach new farming methods and technology, which
use little or no pesticides to farmers in the Ukraine. Through the
Communicating Agriculture Exchange Program (CAEP), Misha is doing just
that to help landscape a new future for Ukraine. When Misha returns to the
Ukraine he will complete his studies in agronomy at the Uman State Agrarian
University.

Besides his love and patriotism for the Ukraine, Misha enjoys Latin dancing,
fishing and playing poker. His top vegetable picks include corn and potatoes.
And the next time you spot Misha, ask him about how he became interested
in dancing the Salsa and the Tango.

To read about some of our other staff members, click here.
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The prolific mainstay of summer, green beans marry well with nuts, especially
almonds, butter, dill and citrus fruits. Explore green bean versatility by using
them in a curry, mash them up Slavonian style, toast with garlic, or use in a
salad - find the Radish, Green Bean and Basil Salad recipe on our blog! Try
making some simple and refreshing Dilly Beans to enjoy during the winter
months when these green crunchy delights are no longer available locally!

Handling and Storage:

: Use as soon as possible, green beans are perishable
Store in refrigerator up to two weeks wrapped in plastic
Trim ends and strings just before using
Cook uncut to retain nutrients

Uses:
. Eat raw or blanch and chill for salads

Steam, stir-fry

Blanch 2 minutes in boiling water, ice bath, drain, then freeze
Slice, blanch and dehydrate, use in soups over the winter
Pickle - make Dilly Beans - recipe follows...

Recipes

Slavonian-Style Green Beans
Serves 4 - from The Gluten-Free Vegan by Susan O'Brien, 2007

"My mother's side of the family is from the Old Country. We grew up eating
this dish, along with many others that | love. My version isn't exactly like my
grandmother's, because | refuse to use so much olive oil. It's really great my
way, but the Slavonian's use more olive oil!"

1 Ib fresh green beans, chopped into 1 inch pieces
1 large baking potato, peeled and quartered

2 - 4 tablespoons olive ol

1 - 2 cloves garlic, chopped

1/2 an onion, chopped

1 tablespoon fresh parsley, chopped, (optional)
salt and pepper to taste
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Steam the green beans and potato together until tender (or if you want to
prepare this dish as the Slavonians do, boil the green beans and potatoes
together in a covered saucepan). While the beans and potatoes are cooking,
heat a small skillet over medium heat and sauté the onion and garlic in a little
oil until soft, 3 to 4 minutes.

Once the potatoes and beans are cooked, remove them from the heat, drain,
and coarsely mash them together. Add the garlic and onion, and drizzle on
more olive oil. Toss to coat. Season to taste with parsley, salt and pepper.
You might want to add a bit more olive oil. (I wouldn't, but if | am really
sharing this according to my family's instructions, then add more olive oil!)

Toasted Garlic Romano Beans
Serves 6 - from Farm to Fork, by Emeril Lagasse, 2010

Don't skimp on the amount of garlic here - it's what makes this simple dish so
remarkable. If you cannot find romano beans in your area, you could certainly
substitute blanched green beans here without a hitch.

1 1/2 Ibs Romano or green beans

1/4 cup extra-virgin olive oil, divided

1/3 cup thinly sliced garlic

1 cup cherry tomatoes, halved

1 teaspoon fresh thyme leaved, minced

1 teaspoon fresh rosemary leaves, minced
1 teaspoon fresh oregano leaves, minced
1 teaspoon kosher salt

1/2 teaspoon fresh ground black pepper
1/2 cup chicken or vegetable stock

Fill a bowl with ice and cold water, and set it aside.

Bring a large saucepan of lightly salted water to boil. Add beans and cook
until crisp-tender, about 2 to 4 minutes. Then immediately drain the beans
and submerge in the ice bath. When cool enough to handle, drain well. Trim
the ends and cut the beans into 2 inch lengths. Set them aside.

Heat half the olive oil in a large skillet over medium-high heat. Add garlic and
cook, stirring until lightly toasted, about 2 minutes. Add the remaining oil,
tomatoes, herbs, salt and pepper. Cook, stirring frequently, until the tomatoes
have softened slightly, about 2 minutes. Add the stock and beans, and cook,
stirring, until the beans are heated through and well coated with the garlic
and tomatoes, 2 to 3 minutes. Serve immediately.

Tory's Dilly Beans - 2009
Yield: 6 pints - recipe by Tory Dolben

6 cloves of garlic

6 Ibs beans, yellow and/or green

6 sprigs of fresh dill

1 teaspoon pickling salt

2 tablespoon dill seed

1 teaspoon turmeric

1 teaspoon crushed red pepper

3 cups cider vinegar

1 cup raw organic sugar (use more or less to taste)
1 cup water
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Trim ends off beans cutting to fit in jar.

Place one garlic clove into the bottom of each hot sterilized jar.

Pack jars with beans, adding dill sprig half way through packing.

In pot, combine rest of ingredients and bring to boil.

Ladle hot brine into jars leaving 1/2" headspace.

Remove air bubbles.

Wipe rims, screw on lids.

10 min HWB (hot water bath - 2 inches of boiling water above jar in pot).
Label with recipe name and date.

Let rest at least three weeks, preferably longer before eating.
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You may notice that some of the cucumbers you receive in your shares this
week have some surface scarring. This is due to cucumber beetle damage.
The farm decided not to spray for cucumber beetles in order to provide a
healthier (if less-nice-looking) cucumber to CSA members.

This scarring does not affect the taste of the cucumber flesh; simply peel and
enjoy!

And, the moment we've all been waiting for...

If the corn looks to be worth picking this week, we may have some corn in the
shares. This corn may be on the shorter side, and possibly have a dry tip.
This is a result of the drought we have been through. When the plant senses
that it may not have sufficient water to arrive at its full ear size, it will often
terminate its growth and only mature a portion of the ear in an effort to
produce viable seed. But never fear, because the later plantings of corn are
looking beautiful so far!

+

Jane, a returning CSA member who helps coordinate CSA pick-up at Farmer
Dave's Burlington CSA site, has created a quick-reference guide that tells
you, at a glance, which vegetables can be frozen for later use. We've posted
a link to this guide on our blog, or you can access it directly by clicking here.

Thank you, Jane!

Sincerely,
Groundwork Lawrence
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