North Creek Community Farm

NEWSLETTER
Week 9, Thursday August 15
IN THE BAG:
Salsa Pack (ingredients for salsa)
π
Carrots
Chard
Cabbage
Potatoes - Nicolas
Summer squash
Cucumbers
Lemon Basil

Humanure
When you live in the country and don’t have city sewer
service, you are sometimes intimately connected to
your, to be polite, “night soil”. My toilet is old and didn’t
do its just very well. I’ll spare you the details, but I
needed a new one. At the same time I heard about Joe
Jenkins and his book the Humanure Handbook. This
book is funny and informative. Why should I use drinking
water to flush fertility down into the ground? Why have a
toilet that in the summer, when it’s humid, drips
condensation on my floor? The humanure system is
based on 5 gallon buckets that are filled with layers of
night soil and saw dust. When they are full, the buckets
are carried outside and dumped in an active compost
bin system that is set up exclusively for this purpose.
Hot composting kills microbes and bacteria very quickly.
One of the most inspirational videos about humanure
is from Haiti. A children’s school there set up humanure
toilets and uses the compost to grow a garden. The
contrast between these toilets and the ones filled with
chemicals provided by the USAid is amazing. Here is a
link, or google “humanure composting in Haiti.”
http://www.youtube.com/watch?v=9NCuawEqPCc
When I started this project, I wasn’t sure how I would
feel about it, but I am thrilled. Thrilled about emptying
buckets of poop? Yup. It just feels right. Now when I use
a regular toilet I think, “oh, that’s weird!”
Of course I don’t use this compost on the farm
gardens; it goes around the fruit trees.

About the vegetables:
What glorious weather for people. Cool at night so it’s good
sleeping weather and not too hot during the day. The heat
loving vegetables have been a little cranky though and aren’t
ripening as fast as they might. Green beans are slower but
they should be ready next week. In the meantime the
cabbage, potatoes and chard are doing unusually well for
this time of year. These potatoes are my favorites. I cut them
in wedges, coat them with olive oil and bake them on a
heavy sheet until they are crispy on the outside and fluffy on
the inside. Another great way to fix them is “Mustard
Roasted Potatoes”. The recipe is on the back. I like lemon
basil in pasta salad or on fish

Corn Feed and Overnight Camping
Saturday, August 24
Celebrate the taste of summer at the Sweet Corn Feed. This
popular family event is a chance to enjoy the farm and see

where your food is grown. Tour the farm, pick sweet corn
right before its cooked. Play games on the lawn and pat the
horses. It’s not a workday, but if you really want, we could
do some farm work too and there is always turning ice cream
maker. The event starts at 2:00 and we’ll eat around 5:00.
The farm will provide supper. Menu change: Instead of
sloppy Joes with beef, we’ll be having pulled pork from the
farm. We will make some fresh salads and there will be egg
salad as well. Bring some topping for homemade ice cream
or something to share to drink.
The fun continues if you want to pitch as tent and spend
the night. I’ll make pancakes on the wood stove in the
morning.
You don’t need to RSVP, just come on out.

Mustard-Roasted Potatoes
Bon Appétit | December 2007
Molly Stevens
The mustard coating on the potatoes gets crunchy and dark while the insides stay creamy and sweet.
Yield: Makes 10 servings

Nonstick vegetable oil spray
1/2 cup whole grain Dijon mustard
2 tablespoons extra-virgin olive oil
2 tablespoons (1/4 stick) butter, melted
2 tablespoons fresh lemon juice
3 garlic cloves, minced
1 tablespoon dried oregano
1 teaspoon finely grated lemon peel
1 teaspoon coarse kosher salt
3 pounds 1- to 1 1/2-inch-diameter mixed unpeeled red-skinned and white-skinned potatoes, cut into 3/4-inch-wide
wedges
Position 1 rack in top third of oven and 1 rack in bottom third of oven and preheat to 425°F. Spray 2 large rimmed baking
sheets with nonstick spray. Whisk mustard, olive oil, butter, lemon juice, garlic, oregano, lemon peel, and salt in large
bowl to blend. Add potatoes; sprinkle generously with freshly ground black pepper and toss to coat. Divide potatoes
between prepared baking sheets, leaving any excess mustard mixture behind in bowl. Spread potatoes in single layer.
Roast potatoes 20 minutes. Reverse baking sheets and roast until potatoes are crusty outside and tender inside, turning
occasionally, about 25 minutes longer. DO AHEAD: Can be made 2 hours ahead. Let stand on baking sheets at room
temperature. Rewarm potatoes in 425°F oven 10 minutes.
Transfer potatoes to serving bowl.

Simple Sautéed Cabbage
Ingredients
1 small head white cabbage, including outer green leaves (2 1/2 pounds)
2 tablespoons unsalted butter
1 1/2 teaspoons kosher salt
1/2 teaspoon freshly ground black pepper
Directions
Cut the cabbage in half and, with the cut-side down, slice it as thinly as possible around the core, as though you were making
coleslaw. Discard the core.
Melt the butter in a large saute pan or heavy-bottomed pot over medium-high heat. Add the cabbage, salt, and pepper and saute for 10
to 15 minutes, stirring occasionally, until the cabbage is tender and begins to brown. Season, to taste, and serve warm.
Read more at: http://www.foodnetwork.com/recipes/ina-garten/sauteed-cabbage-recipe/index.html?oc=linkback

