[image: image1.jpg]Otter Hoo]&Farms

Traditional Family Farming
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Chris has been taking a bi-monthly Nutrient Dense soils course this year, which I talked about a little in the off-season newsletters.  May’s course was very interesting; they learned about soil energy and measuring the electro-magnetic energy in the soil.  There is an ideal energy range for seeds to germinate and another ideal range when they are reaching maturity, setting fruit or making seed.  This has helped us in a very practical sense, because we noticed this year that we have had poor germination for things we were direct seeding.  In particular, greens that we should be able to count on as early staples in the share like mustard greens, spinach and Swiss chard were just not coming up when we planted them.  Chris tested the soil and found that the soil energy was quite a bit lower than it needed to be.  So we bought some organic fertilizers and rock powders and dusted them on the plants and then dusted them in the rows before preparing the seed bed.  He re-tested the soil and found that just by doing this, the soil energy was far better, and we’re getting much better germination results, which is very encouraging.





Those of you who pick up at the farm will be excited to see some new additions to the farm in the form of some livestock.  Amber and Emily are a mother-daughter pair of dairy cows that came to us from a family in Ghent.  Amber is due to calve in a couple of weeks, and Emily is waiting to be bred.  We’ve also adopted a yet-to-be-named beef calf from a farm in Coxsackie; his mother didn’t want to nurse him and the farmer didn’t want to be bothered with bottle feeding him, so we brought him over.  We have about 100 meat chickens in with the cows, too, that we want to start rotating in parts of the gardens as they are put to rest for the season.





This week’s share includes French Breakfast Radishes, which are just wonderful grated or sliced on sandwiches, buttered bread, or on a bagel with cream cheese.  And don’t throw away the tops!  Use them like you would any hearty green – we had them in a risotto tonight that was really great; I just chopped them and blanched in the broth for the rice, so I didn’t have to use another pot.  We also like radish tops tossed with pasta; just add the chopped greens to the pasta in the last couple of minutes of cooking, drain together, and then toss with some garlicky olive oil (we like some anchovies and hot pepper in with the oil, too).





Betty has a bumper crop of Lemon Balm growing behind the house that she has offered us for the share, along with a recipe idea that they tried and loved.  I have a feeling it would be good with tofu, too, if fish isn’t for you.  She also told me about a lemon balm pesto recipe she found that would be good on fish or chicken – just lemon balm, garlic and olive oil processed until chunky.  Lemon Balm also makes a lovely tea.





Lemon-Balmed Fish Broil 





Place 4 cups fresh lemon balm leaves, washed and drained, in a buttered 8x12” baking dish.  Spread 2 lbs. fresh or thawed flounder on top of the bed of balm.  Brush the fish with herbed butter: (4 T. melted butter, 1 cup chopped fresh parsley, 1 T. fresh dill, snipped.  Sprinkle paprika over all, and a dash of salt and pepper, if desired.  Broil 10 minutes, and then turn the oven off.  Cover and leave in closed oven 15 minutes.  Serve with fresh lemon balm garnish.  Serves 4-6.











   


Week of June 8, 2009, Harvest Week 1





This week’s share includes: Lettuce, Farmer’s Mix Greens (for sauté or salads), Lemon Balm, Garlic Scapes, Radishes, and Sugar Snap Peas 





Our plan for next week is Lettuce, Radishes, Sugar Snap or Snow Peas, Scapes, Mint, Greens





Unclaimed shares will be donated to the Coxsackie Food Pantry.





Welcome to the 2010 CSA season!  We are off to a great start, with lots of beautiful plants in the ground – Napa Cabbage, Broccoli, Cabbage and Lettuce all coming on beautifully down in the back, flowers on some of the summer squash plants already, peppers on a couple of the pepper plants, and flowers on others, along with flowers on the tomatillos!  Amazing what a little warm weather will do for those heat-loving crops!  





Memorial Day weekend was spent transplanting (and then watering) eggplants, peppers, sweet basil and hundreds of tomatoes.  They all seem to be getting their roots established, so now we’ll try to get some grass mulch on them to cut back on the weeds and conserve water.  





We’re still doing work in the greenhouse, too, starting crops for the fall; two nights ago we started cauliflower, more broccoli, more cabbage, Brussels sprouts and several kinds of kale.  The greenhouse work is nearly done; and the transplanting will continue into mid-July or so.





We have some new things planted for the shares that we haven’t done before, including okra, tomatillos, lima beans, endive, escarole, radicchio, cilantro, and some new varieties of favorites, like green beans, Bok choy, summer squash and tomatoes.  I am obscenely excited about fresh lima beans; I hope some of you will share my enthusiasm!

















