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Week 3  
  

Cucumber 
Lettuce 
Peas 

Radish 
Scallion 

Summer Squash 
Purslane 

Chinese Cabbage 
  

Don't know what 
something is?  Check 
out our Vegetable ID 

Guide (pdf)!  

  

����������
��
��
�����
�

Tuesdays 
3-7pm  

Groundwork 
Lawrence 

  
1st Floor  

60 Island Street,  
Lawrence, MA 01840 

  
 June 30th - October 

27th 
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Our Blog 
Our Homepage 

More About GWL 
Farmer Dave's 
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Let us know if you'd 
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Dear CSA Members, 
  
My name is Kemi Fadarey and I am an intern at Groundwork Lawrence 
this summer. Since Rowan's AmeriCorps*VISTA year with Groundwork 
Lawrence is ending this Friday, I will be taking over some of her CSA 
responsibilities. I also will be sending the weekly newsletter to all of our 
wonderful CSA members. This fall I will be a junior at Providence 
College with a major in Business Management and a minor in Spanish. I 
look forward to introducing myself and meeting all of you at the CSA 
Pickup! If you have any questions about the CSA or any of Groundwork 
Lawrence's other programs, please contact our office 
at . 
  
Enjoy the rest of the season! 
  
-Kemi 
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It's the time of season for zucchini and 
summer squashes! We hope you've had the 
opportunity to try out a few zuke recipes and 
would like to further inspire you to be creative 
with your squashes with a delicious gluten-
free chocolate zucchini bread recipe from one 
of our newest farm crew members, Maryka. 
We would also like to encourage you to take 
the opportunity to preserve your summer 
squashes while they are abundant, for those 
dark winter days when there is no zucchini!  
  
Chocolate Zucchini Bread (Gluten-free, 
Milk-free) 
     -from Maryka, CSA crew member 
 
Ingredients : 
   3 eggs plus 1 egg white 
   1 cup vegetable oil (or 1/2 cup applesauce and 1/2 oil) 
   2 teaspoons vanilla extract 
   2 cups sugar 
   3 cups grated zucchini 
   2-1/3 cups Gluten Free Flour Mix -(I used 1 cup quinoa flour,1 cup oat 
flour and 1/3 cup potato starch) 
   1/2 teaspoon xanthum gum 
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like to share recipes 
you've made with your 

CSA veggies. We'll 
pass them on to Heidi, 

who will gladly put 
them on the Farmer 
Dave's recipe blog.   
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Donate to 
Groundwork 

Lawrence here! 
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   1/2 cup unsweetened cocoa 
   2 teaspoons baking soda 
   1 teaspoon cinnamon 
   1 teaspoon salt 
   1/4 teaspoon baking powder 
   1 cup walnuts 
 
-Makes 2 loaves 
 
1. Preheat oven to 350 degrees Fahrenheit. Butter two 5x9 inch loaf 
pans. 
 
2. Combine eggs, oil, vanilla and sugar in a large bowl. Add zucchini, 
mixing well. In a medium bowl, sift together dry ingredients. Slowly add 
sifted mix to the zucchini mixture. Blend well and stir in walnuts. 
 
3. Divide mixture between the two prepared loaf pans and bake for 50-
55 minutes, until a toothpick inserted near the center comes out clean 
with a few crumbs clinging to it. Remove bread from pans and cool 
completely on a wire rack.
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Our main growing season in Massachusetts is really only about 4 
months - wow! That leaves 8 more months without fresh picked, local 
veggies. For those eight months, we encourage you to preserve what 
you can to assure you get good local veggies and great variety year 
round.  
  
For your zucchini, summer squash and kousa squash (it's a lighter 
green squash) you can try the following easy blanching and freezing 
approaches. 
  
Supplies : 
     Big pot with boiling water 
     Washed squash 
     Big bowl with water and ice cubes 
     Freezer bags, Labelled with permanent marker: contents and date 
  
Directions: 
Once you get your water boiling, cut your squash (see below for 
different cutting techniques) and put it in the boiling water for 3 minutes. 
Take out the squashes and put them into the ice water for about 5 
minutes. Drain for 2-3 minutes. Put into smallish portion sizes into bags 
and remove air. Put in freezer. Enjoy later. 
  
Ways to cut your squashes :  
Medallions, diagonal medallions, shred with food processor, peel and 
shred with food processor, cut into spears.  
  
How to use them up during the year:  
Use the medallions and spears for stir fry, lasagnas and soups, and 
the shredded zucchini for zucchini breads, meat loaves, and quiches.   

��
,��
���-������	��!�����

  
Clem remembers rising early in the 
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morning as a youth, hours before school began to work with his brother 
to carry the banana and cacao from his family's farm, bringing it to the 
local wholesale depot. He knows farming; he has always known 
farming.   
  
Throughout his youth and his adult life Clem has been drawn to working 
with his hands, and working to cultivate and grow food. He's had 
experiences of working both in Jamaica, and through the H2A program 
began working in the US in apple orchards in Maine and sugar cane 
fields in Florida. More recently he was a part of the team at Simone 
Farms in nearby Methuen, MA. For the past four years we have been 
fortunate to work with Clem at Farmer Dave's.   
  
As the field manager at Farmer Dave's, Clem works with Dave and the 
rest of the team in the preparation of the fields, planting, harvesting, 
weeding and making sure the vegetables and fruit are growing well. He 
says the thing he enjoys most is watching the lettuce grow and size up. 
'It makes me feel good to see the food grow'. He also says there is 
nothing that compares to being able to work in the fields and have a 
snack harvested right from the ground. 'Just pick it and wipe off the dirt 
a little and you've got breakfast.' 
  
While he has had the opportunity to work in other professions, Clem 
knows he wouldn't enjoy anything as much as he enjoys farming. 
He believes it doesn't make sense to have work that you don't enjoy 
doing. With Farmer Dave's he has a great sense of satisfaction with his 
work, and says those he works with are like family. 
  
Clem's favorite vegetable is romaine lettuce and loves it steamed with 
garlic, scallions, onions and pepper. He insists it cooks just like spinach. 
He'll also eat it in salad, but forgoes the traditional ceasar dressing for 
Italian dressing; "It's the best one to use."  
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Live Lawrence brings together the City's key cultural institutions, local 
artists and performers in a three-part series of events: the Farmer's 
Market Lunchtime Concert Series, the Traveling Cafes, and a signature 
event called Canal IllumiNations. The events are family-oriented in 
order to draw Lawrence's large youth and families and attract 
audiences from surrounding towns. 
  
Live Lawrence!, a summer-long series of free concerts and free face 
painting, started its fourth season on Wednesday, July 8, with the first 
of eight lunch hour concerts on Appleton Way in downtown 
Lawrence. The concerts take place from 1:00-2:00 pm at the Farmers 
Market on Appleton Way between Essex and Common Streets. This 
Wednesday , July 15, 2009 at 1:00 pm , the Farmers Market and Live 
Lawrence! presents Burnin' Roots, a reggae band and free face 
painting, courtesy of Erin Savage.  
  
On Thursday, July 16th there will be a cafe at Lawrence Heritage State 
Park presenting Lost Soul, a rhythm and blues band. 
  
For more information go to: http://www.livelawrence.org/ 
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Please remember to bring back your Farmer Dave's crate when you 
come to distribution this week! There's a limited number of crates, so it 
is important for people to return them every week.�

Sincerely,   
  
Kemi Fadarey  
Groundwork Lawrence Intern 
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