
Greetings Friends! 

Maybe you can relate—it’s hard to believe August is 
almost here!  That reminds us that September is next, 
and September is fall.  Didn’t summer just start?  

Well, we always hope for a mild, warm September, so 
that it still feels like summer in what the farm can produce 
for you to eat.  And for August, these current tempera-
tures and occasional rains are a good beginning to a heavy harvest.   

Plus the rains mean it’s been easier to pull the giant weeds we’ve 
been growing!  Our hearty crew made it through those heat spells, 
keeping most of the crops visible above the weeds, and as the tem-
peratures and dewpoint dropped they have been flying around the 
farm uncovering the ones that disappeared in towering forests of 
buttonweed, pigweed and grass.   

Allia has also taken to weeding this week.  Pulling up “big” ones and 
falling on her bottom when they come sailing out of the ground!  
And then when there’s an opportunity she’ll bring it up and say 
“pull more weeds!” 

All the tractors and equipment laying around the farm have done all 
they can (with an operator, of course) to give your veggies a chance  
to grow in the  open fields, where those dozens of other plants 
would love to grow as well.  They will sit idle more often than not 
now, being called on at select moments to do small 
but critical jobs to keep the harvest coming through-
out the late summer and fall.  It’s probably a good 
thing we don’t need them much now, since enough 
things have broken in the last two weeks to make Ben 
want to keep his hands only on a harvest knife, or 
plucking tomatoes or eggplants into buckets, and not 
go near anything with moving parts!  Sometimes 
moving parts just don’t want to move.  Or, maybe, the mover 
moves them the wrong way.   

No, that can’t be it, can it?  But I’ll stick with simple tools as much 
as possible right now, just in case.   

 

Here’s to moving parts that move well, weeds that pull out 
smoothly, and food that keeps you growing! 
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 We had an emergency onion harvest after the 2-
 plus inches of rain last week.  They are a little 
 smaller  than we like but the rain accelerated a 
 problem they already had, and many of the red 
 onions were beginning to rot.  We picked them 
 right away and put them in the greenhouse to 
 hopefully dry out, heal, and cure.  We’re looking 
 into what caused  it; it might be connected to a 
 mysterious garlic  pathogen that’s meant low  yields in 
garlic crops around the state.  (Garlic and onions are closely 
related.)  When they’re ready to distribute, the  red onions 
will probably have a sign reminding you to eat them fast, and 
do not try to store them long.  The yellow onions are more 
solid, and should hold well, but being smaller, we expect to 
run out in the fall sometime.  Bummer!  We planted lots extra 
but ended up with less than last year.  But this is farming, in a 
nutshell.  Every year is different, with some crops doing well 
and some doing poorly. 

And luckily the list of crops doing well right now is much 
longer than the bummer list:eggplant,  tomatoes, pep-
pers, fennel, cucumbers, summer squash and zuc-
chini, Napa cabbage, carrots, beets, Swiss chard, kale, 
and garlic all look good.  

Peppers are looking good and we’ll start picking just a few as 
they come in—fruit set looks good and the plants look 
healthy, so it’s exciting!  We might pick a few collard greens 

to fill in for the kale and chard if their super-
production drops.  We might have a watermelon 
for everyone; they’re earlier than ever on this 
farm, due to the heat, rain and some sick plants.  
The stressed plants often make mealy-textured 
melons with moderate sweetness—hopefully 
they’ll be better and even fantastic as we move in 
to harvesting from healthier plants.  Cantaloupes 
may be ready next week.  Over the years melon 

season has averaged 4 weeks for us—we’ll see!   

For cabbage and broccoli, our spring plantings are wind-
ing down and the later plantings are growing—cabbage should 
be back within a few weeks, but we might not have more 
broccoli until September.  We want to have a continuous sup-
ply and have been trialing varieties to make that possible in the 
wild weather of summer—next year we’ll be planting and 
nurturing enough plantings, timed just right, to give us a good 
shot at a continuous supply of these two staples.   

Lettuce is a staple we’ve been fortunate to have an almost 
continuous supply of every summer and fall (with brief ab-
sences mostly from hail), so the shortage last week makes us 
feel like something very familiar and steady is missing.  We 
plant lettuce and greens every week, and during the week of 
12” of rain in June one planting was beat up in the rain and one 
planting was delayed.  The greens grew fast enough anyway, 
but the lettuce that was delayed is growing a little slowly—it 
should be here soon, and then we should have plenty until 
winter comes.                 Thanks for eating with us, and may 
your kitchens  and tables be bountiful and joyful! 



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

Gorgeous Beet and Apple SaladGorgeous Beet and Apple SaladGorgeous Beet and Apple SaladGorgeous Beet and Apple Salad  
from Rolling Prairie Cookbook 

4 to 5 medium-sized beets, cooked , cut into large cubes 
1 large Granny smith apple, unpeeled, cut into large cubes 
¼ cup slivered red onion 
1 Tbsp Canola oil 
1 tsp balsamic vinegar (or red wine vinegar) 
¼ tsp salt 
1 tsp Dijon Mustard 
1 Tbsp minced shallots 
¼ tsp sugar or honey 

Toss beets, apples, and red onions together in a medium-
sized bowl.  Mix remaining ingredients to create the dress-
ing.  Pour over vegetables and toss to mix 
well.  Chill.  Serves 4. 

 

Thai Eggplant DipThai Eggplant DipThai Eggplant DipThai Eggplant Dip     
from Asparagus to Zucchini Cookbook 

2 medium eggplants                                     

1 Tbsp sesame oil 
3-4 cloves garlic                                     

1 Tbsp minced fresh cilantro 
1 Tbsp minced, fresh ginger                         

½ tsp crushed red pepper flakes 
2 Tbsp soy sauce                                     
2 Tbsp rice vinegar                                     

salt to taste 

pita bread 

Cut off eggplant stem.  Pierce eggplant several times with 
a fork.  Place on a baking sheet and cook in a 350 degree 
oven until very soft, about 1 hour.  When cool enough to 
handle, remove skin.  In a food processor, mince garlic 
and ginger.  Add eggplant, and blend until smooth.  Add 
remaining ingredients except bread.  Serve with warm pita 
slices.  Can be refrigerated up to 4 days or frozen.  Makes 
2 ½ cups. 

  

WWWWHATHATHATHAT’’’’SSSS    FORFORFORFOR U U U U----PPPPICKICKICKICK????    
  

Beans are loaded with flowers and small fruits, and if they 
don’t grow this week they’ve got us stumped. 

Cherry tomatoes are beginning to ripen, and are loaded 
with green fruits, so by next week they’ll hopefully be over-
flowing out of your picking containers.  These light rains are 
better for them than big, heavy rains, which cause more split-
ting open as they ripen.  (They have a hard time knowing 
when to say when.)  There are orange cherries in the row 
closer to the driveway, all the way down.  The eastern row 
has red cherries, and then more tomatillos than ever, plus a 
few ground cherries at the south end.  The tomatillos and 
ground cherries might be ready next week, but will probably 
wait further into August.  

Flowers and Basil  are doing well.  We learned some les-
sons the hard way about  germinating cilantro in heat waves 
(it needs lots of water, and really seems to prefer rain, like 
carrot and lettuce seeds do.)  So we might have a little gap in 
cilantro [just as tomatoes pick up! :( ]  but should have lots 
more in 2-3 weeks.  

 

Looks like raspberries will be open for picking later in Au-
gust.  Yum! 

 

 

Bulk Produce for You 
This week’s selection is: Garlic for $1/head, Eggplant for 
$1.50/ lb, Beets for $1 /lb, Curly Kale for $3/lb, Swiss Chard 
for $3/lb. 

To make an order, simply call or email us at least 2 days ahead 
of the day you’d like to pick it up.   

Thank you! 

 


