
Greetings Friends! 

Wow! It’s here!  Another season on the farm! 

We feel lucky, and we hope you do too. 

In fact, we're so delighted to be growing food for you that we 
hope you can taste it, smell it, hear it, feel it, and see it in all 
aspects of your experience here this year. Whether this week is 
the first time tasting our vegetables, or if you were the first 
person to eat them (we don't know who that is), we hope 
we've got you hooked. We'll do our best every step of the 
way, and we wouldn't want it any other way. 

So thank you for joining us in this CSA relationship—a modern 
reinvention of the old-time get-food-from-your-yard-or-your-
neighbor traditions. 

As you know, this spring has been incredibly long—in many 
ways the warmth and growth of April took place starting in 
early-mid March!  For the apple orchards in the 
region, we hope they are able to harvest some-
thing in the fall, after losing so many blossoms in 
the 20-degree night in April.  That frost didn’t 
affect us much, primarily since most of our crops 
hadn’t been planted or seeded outside yet.   

The warm weather since then has been wonder-
ful.  Although at first the early start meant we 
had less time to finish up winter projects and had to start fo-
cusing on unusually urgent field work, lately the warm spring 
has been giving us lots of choices about when to plant, culti-
vate, water etc.  And now the rains we’ve gotten (over 8” 
since the beginning of April) have been enough to offset much 
of the drought that started last fall.  One huge benefit for this 
year’s veggies was that the cover crops finally grew—after 
barely growing or not even germinating last fall, the wheat and 
rye and clovers grew tall and lush before we plowed them un-
der, and as they decompose are now feeding the crops we’ll be 
harvesting all year.  At the moment we could use more rain, 
but any plants with deep roots can dig down and are able to 
find a drink.  Any plants that don’t have roots that deep yet are 
certainly trying to grow them! 

The last couple weeks have predictably been very busy as 
we’ve been getting fields ready and plants in the ground, 
keeping up with the cultivating, weeding and watering, and 
watching Allia toddle up and down the rows.  It’s been a 
wonderful spring, and here’s to a beautiful and bountiful 
season for all! 
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 As usual your share will start out small and gradu         
 ally get bigger and more diverse as the season 
 progresses.  Spinach, leaf lettuce, radishes, 
and scallions will be the stars the first couple of weeks, 
along with some head lettuce, arugula and Asian 
salad greens, and the beginnings of the white salad tur-
nips.   (There may be some damage from a mystery cater-
pillar in the greens, but the greens will still taste great.)  
Next week we hope to pick kohlrabi too.  For cooking 
greens we expect to have smaller boc chois this week and 
larger ones next week, followed by napa cabbage as it ma-
tures.  And we might even get to pick a little kale, earlier 
than ever!  For garlic flavor we’re already on to garlic 
scapes (see note next page)  (The garlic stalks are already 
too big to use for “spring garlic; it’s grown so much already 
the stalks are tough instead of tender.  Garlic is generally 
planted in the fall, and sprouts in the spring, usually in 
April for us—this year it was up and going strong in mid-
March!)   Strawberries are trickling in this week, they’re 

delicious!  But we’ll have to have a limit per 
share to start (check the U-pick board when 
you’re here to pick.)   The peas just started 
their growth spurt and will be ready when the 
berries are winding down, maybe in three 
weeks.   

 After a few weeks of salad and stir-fry 
fixings, we’ll start having beets, carrots, broccoli, summer 
squash, cucumbers, and cabbage, and swiss chard.  Some-
time in July the tomatoes start trickling in, along with pep-
pers and eggplant.  By August we hope to be swimming in 
the unbeatable mix of juicy and delicious warm-weather 
fruits and veggies.  It’s mm mm good all the way! 

Row cover—a fabric that lets rain and sun through but 
keeps out some insects, and keeps plants warmer.  We use 
row cover for bug protection on the salad greens all season; 
in the spring to fend off other bugs and give a few crops a 
strong start (eggplant, melons, some tomatoes), and in the 
fall to keep frost off of crops we’re not ready to let go of 

yet.  We also use it in the spring when a late frost threatens 
strawberry flowers or tomato plants, and others, but thank-

fully we haven’t had to do that yet this year! 

What are the big white blankets in the field? 



Strawberries are trickling in, so save a few minutes to pick some, 
or come back another time this week.  This is the earliest we’ve 
ever seen strawberries come in—it’s fun to start the share with a 
juicy fruit!  This is just the beginning so there will be a picking limit 
per share (per week) to start, so check the U-pick board (on the 
barn) each time you come to pick.  There is a planting down the 
hill past the barn, and one further south, closer to the road.  And a 
reminder: Please don’t pick strawberries when the leaves are wet;  
it can spread fungal diseases on the fruits and leaves.  This goes for 
cherry tomatoes later on, too.  Preventive practices are key on an 
organic farm! 

Cilantro is also ready—we  put in a super-early planting when it 
was warm in March.  It’s located east of the driveway, way up on 
the hill.  Peas are growing but still about three weeks away, and 
might give us something to snack on just as the strawberries are 
winding down. 
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On Bugs and BirdsOn Bugs and BirdsOn Bugs and BirdsOn Bugs and Birds    
Many of the crop-related critters have also been on an earlier 
schedule this year—from flea beetles and cabbage moths to blue-
birds too.  Many thanks to Kitty and Lee Runzheimer for gifting 
us 3 pairs of bluebird houses to help with insect control on the 
farm!  The first pairs nested in early April—within days of putting 
out the boxes—and have each hatched a brood, and hopefully will 
soon be on to the second brood.  Bluebirds are related to robins 
and eat lots of ground-dwelling insects, but have become scarce in 
recent decades due to habitat loss and widespread pesticide use.  
They’re lovely creatures and we’re enjoying having their help 
with keeping the farm ecosystem in a healthy balance.  We’ve also 
been seeing a few more goldfinches than usual, plus an oriole or 
two!   

While some insect pests have arrived and been chewing away, so 
far the damage has been minimal.  Every day or two, we’re walk-
ing the plantings where we expect to see them to watch for the 
arrival of the meaner ones, so we can a) squish them, b)chase 
them away with a broom while  screaming wildly, or c) give the 
plants a pep talk, some extra water or anything else to reduce the 
plant’s stress and strengthen its immune system.  We are also em-
ploying some interesting and exciting new preventive organic 
practices, which we’ll get into in an upcoming newsletter.  For 
now, may the soil be teeming with life and the crops able to grow 
free and healthy!  

A special welcome to new members:  We’re so glad to 
have you on board! If you have questions about how the share 
works, please ask one of us.  It’s your farm—please visit any-
time.   Get to know and enjoy the farm.  Check in on the 
crops as they grow, walk the path down by the honeybees, or 
feed the chickens some grass through the fence.  If one of us is 
in the fields, we might not be able to stop and talk, but you 
are always welcome. 

CSA Handbook for You:  A few years ago we assembled a 
CSA Member Handbook to answer common questions and 
help make being a part of the farm as great an experience as 
possible for you and the rest of your household.  It contains 
info about logistics on the farm, and lots of tips for U-Picking, 
storing and preserving the farm’s bounty.  We’ll be handing 
them out this week to new shareholders to take home and 
read; if you got one last year and would like another, please 
take one.    

Sign-In Sheet—When you come to pick up your share, 
please sign the sign-in sheet on the table inside the barn 
door.  This helps us know how many people came each day, 
so we can be sure to pick more than enough for everybody. 

Food Shelf Donations:  With your support of the farm, 
each year we are able to donate 4-5,000 pounds of fresh 
produce to the Northfield Food Shelf.  These veggies are sim-
ply the leftovers from the share pickups, the same fresh, high 
quality food that you get in your share.  With the help of two 
very dedicated volunteer drivers, it gets delivered to the food 
shelf the next day.  So if at any time you do not want to take 
all that is yours in the share pickup, you can leave it and it will 
go to the food shelf to help feed those in need, an unfortu-
nately growing number of people in our community. 

Share Pickup Hours: Monday and Wednesday 3:00-
6:00pm, and Friday 2:00-5:00pm.  You can U-Pick anytime. 

Where is the farm?  4151 320th Street West, Northfield.  2 
miles north of Northfield off of Highway 3.  From Highway 3, 
go west on 320th Street West, and pull in the 1st driveway on 
the right.   

Thank you so much for your support!!  

���Your Farmers, Erin and Ben 

Parking:  Please park on the right (east) side of the driveway.  Try to pull in perpendicular to the driveway so you can turn around 
as you back out.  We ask that you not use the turnarounds near the barn or the house during the share pickup, to help keep kids safe 
around the barn.  The side of the driveway is a little bumpy, but it's not as bad as it looks! 

Please Drive Carefully—Children are everywhere.  On the note of children, please know where yours are at all times.   

 ESPECIALLY Please make sure they don’t go near the wood piles near the house.  They could topple and be very  

 dangerous.   

 AND All buildings, except the shareroom area of the barn, are off-limits to children.  There are sharp tools in many places. 

 AND With U-Pick crops in the field to the east of the driveway, please be aware of children hard to see going back and forth 
across the parking area.   

We love having all of you come the farm and hope it can be safe and fun for all!  Thank you for making it such a great place to be! 



More Details and Reminders More Details and Reminders More Details and Reminders More Details and Reminders ————
there’s a to say lot at the beginning !there’s a to say lot at the beginning !there’s a to say lot at the beginning !there’s a to say lot at the beginning !    

Thanks for reading!Thanks for reading!Thanks for reading!Thanks for reading! 

We can use your yogurt containers—please bring clean ones and put them in the U-pick box under the U-pick 
board.  They can get one more re-use as a container for strawberries, herbs, peas etc before getting recycled!  We expect to go 
through many containers in the next few weeks with berries.  In case our supply runs low, it may make sense for you to bring along 
other picking containers for yourself.  Thanks! 

Remember to bring your re-usable bags—We will also have them for sale in the shareroom.  The bags we sell are the same size 
as the plastic ones we supply for figuring amounts of veggies in your share.  Feel free to ask one of us for details. 

Introducing the “Use-Yer-Foot” Handwashing Station:  The Use-Yer-Foot will be along the driveway opposite the barn 
door, and is there for you to use before picking up your share, before U-picking, or any other time while you’re at the farm.  It’s a 
service we’ve wanted to offer, and we’ve been planning on building one for several years but never quite liked our design ideas; finally 
we bumped into this clever one made by a small farmer in North Carolina.  We are still figuring out the best soap to use, the best 
place to put the paper towels, finding time to prune the branch that scratches your head while you wash, etc, but it’s there and ready 
to go.  And yes, you use your foot (hands-free) to get soapy water and clean water to wash and rinse with. 

Using Garlic Scapes: Garlic scapes are the flower stalk of the garlic plant.  They are usually removed to encourage the plant to fo-
cus its energy on growing a big, healthy bulb at ground level.  It just so happens that they are packed full of garlic flavor!  Eaten raw 
they are a little sharper than spring garlic or regular bulbs of garlic.  When cooked the flavor mellows out.  They can be chopped and 
fried in butter as their own side dish, or the beginnings of sautéing another vegetable, like boc choi, or anywhere else you would use 
garlic.  Or try the recipe for garlic scape pesto on our website.  They keep for at least a month in the fridge, in a bag or closed con-
tainer, and can also be frozen: chopped and sautéed, or pureed with olive oil.  And remember, from the movie title : “Garlic is as 
Good As Ten Mothers!”  

What’s Cooking?What’s Cooking?What’s Cooking?What’s Cooking?    
(more recipes can be found on our 
website—openhandsfarm.com) 

Peanut SaucePeanut SaucePeanut SaucePeanut Sauce  
adapted from the Moosewood Cookbook 

½ cup peanut butter 
½ cup hot water 
2 Tbsp tamari 
1Tbsp maple syrup 
1 clove of garlic, chopped 
2 tsp brown rice vinegar or apple cider vinegar 
2 Tbsp cilantro, chopped 

Pour hot water over peanut butter and mix together with a fork.   
Once thoroughly blended, add in the rest of the ingredients.   
Serve over sauteed vegetable and tofu or meat of choice.   
This is a quick sauce and great over any steamed or sauteed greens, boc choi, kale, etc. 



Radish Bulbs and Greens Sautéed with Green Garlic and ChivesRadish Bulbs and Greens Sautéed with Green Garlic and ChivesRadish Bulbs and Greens Sautéed with Green Garlic and ChivesRadish Bulbs and Greens Sautéed with Green Garlic and Chives 
from Asparagus to Zucchini Cookbook 

2 bunches radishes 
1 ½ Tbsp butter 
1 ½Tbsp chopped green garlic  
1 ½ Tbsp chopped fresh chives 
salt and pepper 

Clean radishes well under running water to remove all traces of dirt.  Cut off the up-
per leaves and coarsely chop them.  Cut off the remaining greens and stalks and dis-
card them.  Trim and quarter the bulbs.  Heat butter in a large skillet over medium-
high flame.  Add quartered radishes and cook, stirring often for 2 minutes.  Stir in 
greens, green garlic, and chives and cook until wilted, another 1-2 minutes.  Season 
with salt and pepper to taste.  This is a great side dish with poached, steamed, or 
grilled fish.   
Makes 4-6 servings. 


