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Chubby Bunny CSA Newsletter


June 23, 2008





Notes from the Farm


We are still slogging through June. Plowing, seeding, transplanting, hoeing, harvesting, hand weeding, feeding animals and chasing pigs.





Last week we got 5 new piglets and put them straight out into the field - surrounded by electric fence. Tuesday they got out and finally found their way back in after being harassed by Tracy & Cheryl. Those little buggers sure are pesky. One of the main electrical connections to their fence had come undone. An easy enough problem to solve. At the time of this writing, Dan is out again chasing them. Cause of their escape, still unknown. We've had a lot of lightening here today, so hopefully everything is still working. Last year our fence charger got hit by lightening and blew off the wall! Needless to say, we had to buy a new one.  Hopefully it is still working.





One of the highlights of this month (helping to make June bearable) is the presence of our WWOOFing family, the Pounds. John, Marion, and their daughters Maya (almost 5) and Solana (2 and a half) have come from Chattanooga to camp out and work on the farm for the month! They are camping out under the trees by the cemetery and have braved this crazy season of storms.





Taking on a family of strangers for a month, especially on a working farm could be a little daunting.  We e-mailed and phoned over the winter and had good feelings about the possibilities and now that we do know them a bit, we are totally thrilled to have them here.  





For those who don't know, WWOOF is an international organization that connects volunteers with farms that welcome the help in exchange for some level of accommodation. We only offer the barest of bones in the way of accommodation - camping. So we make sure people know what they're in for before they get here. If you can't rough it, our farm isn't the right place.








Advocacy Announcement





Don't miss New Amsterdam Market this Sunday, June 29th! An impressive gathering of over 50 farmers, food producers, distributors, purveyors, bakers, chefs, caterers, and advocates of regional and sustainable food will assemble outside the former Fulton Fish Market buildings. Please come, purchase and taste their delicious food, and support this effort to foster a strong regional and sustainable food system! You should have received an email regarding this event. All details are available at �HYPERLINK www.newamsterdammarket.org ��www.newamsterdammarket.org�. If you have questions, you may contact Advocacy Coordinator Sara Grady:  


grady@chubbybunny.org.
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Recipes, recipes and more recipes….


The same plants that plague the lawns of suburban gardeners also make for bold salads and flavorful sauteed greens.


�Dandelion greens have an assertive, peppery flavor similar to mustard greens - like arugula but stronger and sometimes more bitter.


�Young dandelion greens substitute well in salads that call for bitter greens such as endive, radicchio, or frisee (the classic French frisee aux lardons is a good recipe to try adapting, especially topped with a poached or hard-boiled egg). Larger, more mature greens are generally better cooked. Some people find dandelion greens unpleasantly bitter - if you're one of them, try cooking the leaves briefly in a large pot of salted boiling water to temper the bitter flavors (the more water, the better). Recipes that call for mustard greens, chicory, and turnip greens are all likely to adapt well to dandelion greens.��Dandelion greens are rich in Vitamins A and C, as well as iron and garlic. They should be stored, loosely wrapped, in the crisper where they'll keep for about a week.
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Recipe of the Week: Bruschetta with Sauteed Dandelion Greens��The strong flavors of this recipe would be overwhelming in large quantities, but make for a fast, interesting appetizer.��1/2 baguette, cut into 12 to 16 rounds.�1 bunch mature dandelion greens, washed, thick stems removed, cut across into wide strips �3 cloves garlic, thinly sliced, plus one cut in half�2 anchovies, thinly sliced�1 tbsp lemon juice, or to taste�2 tbsp olive oil, plus additional for brushing on the bread�salt and pepper to taste


Brush the baguette slices with olive oil and toast until lightly browned, or fry in olive oil over medium heat. When the slices are toasted, lay out on a plate and rub each slice briefly with the cut side of the garlic clove.��Heat 2 tbsp of olive oil in a large saute pan over medium heat. Add the garlic and anchovies and cook, breaking up the anchovy pieces with a spatula until they are mostly dissolved into the olive oil and the garlic is lightly browned.��Turn the heat up to medium high and toss in the dandelion greens. Stir as the greens cook until they are fully limp, 1-2 minutes. ��Remove from heat and season with lemon juice, salt and pepper. Top each bruschetta with a large spoonful of sauteed greens and serve immediately.








Notes from the farm cont…





As seasoned backpackers, John and Marion definitely fit in here at the bunny. They switch off between working in the field and watching the girls, who by the way are also a pleasure to be around. Bea, Maya and Solana hit it off in an instant.  We'll be sorry to see them go in a few weeks when they'll be on their way back to Tennessee.





I would be amiss if I didn't mention our other volunteer, Miriam, who didn't come our way via WWOOF, but is roughing it in the barn for a few months. 


�Unable to commit to a full 6 month apprenticeship, she still wanted to come even after we told her she'd have to stay in the hay loft! We were instantly impressed by the fact that she came via bike from Boston. Her good nature and sociability is a great addition to the crew.  





So finally here we are the harvest for the week: 


sorry about inaccuracies last week, but you just never do know... this week so far looks like: lettuce, arugula, dandelion greens, garlic scapes, herbs, asian spinach....enjoy!

















