North Creek Community Farm

NEWSLETTER
Week Two, Thursday, June 27, 2013
IN THE BAG:

Cilantro

Lettuce
π
Green onions
Arugula
Spinach
Fennel
Cilantro

Downed Trees
I hope all of you have survived the extreme
weather without trees down and no damage. We
have been glued to the radar but so far have
dodged the severe stuff. We got lots of rain to be
sure, but no damage.

Deer Fencing
Last year the deer ate many hearts out of the
lettuce and ate all of the watermelons. I sent our
dog Snickers out after them and he was game,
when he was awake. He is not a patrol dog.
When I am asleep, he is sacked out on the
porch.
This year I was determined that there would be
no deer damage. We built a high fence. Its 7 ½
feet tall, 6 strands of electric wire. On the west
side where there is heavy pressure of deer
moving across the fields from the woods, we
added another strand of hot wire out in front at
waist height. It is a visible, flat tape with wires in
it. Strung along this, we put metal caps with
cotton filled with apple scent. “There, that will fix
them,” I thought. We looked for signs of deer
tracks; none for a while and then a few nibbles
on the pea vines. Denial is a powerful thing. It
just couldn’t be deer. It couldn’t!
The next day, there were more signs of deer
damage, eaten lettuce and sunflowers too. OK,
this was personal. We added another strand
around more of the field and added more cotton
cups. So far so good but once they get a taste of
our lettuce, they just can’t resist! Next step will
be hunting tags.

About the vegetables:
Spinach likes the cool weather and was getting
big and succulent when the weather turned warm. It
decided that it was time to shoot up the centers of
the plants and make seeds. This is called bolting. It
happened in a matter of hours. I decided to ship it
anyways because it doesn’t affect the flavor.
Arugula has a very strong flavor. This is the
bunch with the dark leaves that are narrow and
wavey. It has a kind of musky scent. I like it with a
balsamic vinegrette, blue cheese and walnuts.
Maddy describes fennel as celery with flavor. It is
a vegetable that is new to many of you. Try some of
the recipes on the back of the newsletter. I like to
brown and crumble some sausage and then add the
chopped fennel bulbs. I don’t use too much of the
fronds. Cook until the fennel is tender and
caramelized. It is very good over potatoes. Add a
little water to make some juice.
Cilantro is a love/hate vegetable. It’s the one with
the little leaves with serrations. I love it and put it in
Chinese chicken salad and salsa. Chop it and put it
in rice with lime juice to taste.

Visiting the Farm
For many members, a visit to the farm is the
highlight of the season. It is fun to see the
vegetables growing in the field and meet other
members. Kids love the farm. They are welcome to
pat the horses, chase the chickens and help harvest
vegetables. Actually, I think the parents love this too.
I have had to revise the dates of the festivals and will
send out an email with details. The garlic bulbs this
year are very small. They did not warm up as early as
usual and I am hoping that they will put on some size
before they begin to dry down. Garlic matures with
the change in day length and I hope it can grown
quickly and make some size. The Garlic Harvest was
scheduled for July 13 and 14 but will most likely be
the next weekend. The Corn Feed was scheduled
for August 17 and 18 but will now be August 24 and
25.

Roasted Fennel with Parmesan
4 tablespoons olive oil
4 fennel bulbs, cut horizontally
into 1/3-inch thick slices, fronds reserved
Salt and freshly ground black pepper
1/2 cup freshly shredded Parmesan
Preheat the oven to 375 degrees F.

Lightly oil the bottom of a 13 by 9 by 2-inch glass baking dish. Arrange the fennel in
the dish. Sprinkle with salt and pepper, then with the Parmesan. Drizzle with the oil.
Bake until the fennel is fork-tender and the top is golden brown, about 45 minutes.
Chop enough fennel fronds to equal 2 teaspoons, then sprinkle over the roasted fennel
and serve.
This recipe got rave reviews on the Food Network.

Pasta with Arugula and Goat Cheese Sauce

from A Complete Menu Cookbook for All Occasions by Brother Victor-Antoine d’Avila-Latourrette 4 servings
a bunch of fresh arugula
4 springs fresh parsley
1 8 ounce container low-fat yogurt or sour cream
1/3 cup goat cheese, crumbled
S and P to taste
1 pound fusilli noodles
Grated parmesan cheese, as garnish

Pasta with Golden Fennel

1. Before preparing sauce, fill a large casserole with water, and bring the water to a
boil. 2 Wash and clean well the arugula and parsley. Dry thoroughly. Trim and
chop both the arugula and the parsley. 3. Place the arugula and the parsley in a food
processor. Add the yogurt or sour cream, goat cheese, salt, and pepper. Blend the
ingredients thoroughly. Keep the sauce at room temperature until ready to use. 4.
Add a pinch of salt to the boiling water, and cook the fusilli noodles following the
instructions on the package. When the noodles are cooked, drain them, and place
them in four serving dishes. Pour the sauce evenly over the top of each serving and
add some cheese to each dish. Serve immediately.

2 or 3 large fennel bulbs, including the greens
2 tablespoons unsalted butter
1 tablespoon olive oil
sea salt and freshly ground pepper
grated zest and juice of one lemon
1 garlic clove, minced
¾ to 1 pound fettucine
parmigiano-reggiano or dry monterey jack cheese
Peel and discard, if badly bruised or dirty, the tough outer layers of the fennel, the quarter the bulbs, setting aside the
greens, and slice thinly. Heat a large pot of water for the pasta.
Melt 1 tablespoon of the butter along with the olive oil in a wide skillet. Add the fennel and saute over high heat,
stirring occasionally, until browned in places, 7-10 minutes. Season with 1 teaspoon salt. Toss with the lemon
juice, then add 1 cup water. Reduce the heat and cook, covered, until the liquid has evaporated. Add another ½
cup water and continue cooking in this fashion until the fennel is very soft and deep gold in color, about 25
minutes in all. Season with pepper. Chop a handful of fennel greens – about 1/3 of a cup – with the garlic and
lemon zest and set aside.
Add salt and the pasta to the boiling water and cook until the pasta is al dente. Scoop it out and add it to the pan with
the fennel and the chopped greens. Taste for salt and season with pepper. Serve with the cheese, finely grated or
thinly shaved of the top.

Chris Kosowski's Magical Maple Mustard dressing
1/3 c cider vinegar
3 cloves garlic peeled and crushed
2 shallots peeled and diced
1 teaspoon fresh pepper
1 tablespoon smooth Dijon mustard
1 tablespoon coarse mustard
2/3 c maple syrup
1 c vegetable oil

Put everything in the blender except the oil and blend
until smooth. Then continue blending, slowly adding the
oil until mixed in.
THIS IS MY CURRENT FAVORITE SALAD
DRESSING!

