
Greetings Friends!   

Did you know that ants eat lettuce seeds?  Apparently in 
addition to eating everything you see them walking 
around with, they are great dispersers of seeds in the 
wild, moving them from the base of a plant where 
they’ve fallen to a spot where they’ll have more room to 
grow. And if we understand it right, they’re really just 
eating the outer coating of the seed without damaging its 
ability to germinate.  We prefer they leave the seeds to grow  in 
the row where we can find them and cultivate them and harvest 
them, but we don’t always get our way out there.  

At sunset the other day I (Ben) knelt down to visit with some re-
cently germinated spinach and lettuce.  It looked unbelievably gor-
geous, bursting to the sky with life and power.  As I was admiring 
these little sprouts, a motion caught my eye in the soil at my feet, a 
planting from two days ago where the lettuce was just starting to 
germinate. There was a little brown ant carrying a lettuce seed 
away!  I thought, “wow, that’s a new one, but we see all sorts of 
things that would be a problem if they happened a lot, and this ant 
is probably bringing home a one-time treat.”  And then there was 
another.  And another!  And then I thought, “Well, these seeds  are 
about to sprout, and once they have roots and leaves the ants will 
probably not be interested in them, or won’t able to take them 
away.”   

And then, of course, I saw the best part.  Lettuce seeds are small, 
like grass seed for a lawn.  In the micro-landscape of the soil sur-
face—it’s just an empty field, isn’t it? —there was a 
seed pointing up like the upended bow of a sinking 
boat, half above the surrounding particles of soil and 
half below.  I could see the bottom of it though and it 
had a radicle, the beginnings of a teeny root which is 
the first part to emerge from a sprouting seed.  This 
confirmed my theory that this lettuce bed was in the 
process of sprouting, and no longer destined to be 
dinner for the ants.   

Suddenly an ant showed up, stood up on its hind legs, put its fore-
legs on the top of that seed, and rocked it back and forth.  After the 
5th or 6th rock it had freed the seed, uprooted the fledging root, 
and began walking away with it.  I watched it carry the seed and 
root for two feet, over hill and valley.  Finally it met a co-worker 
who helped with the load, and they started moving faster.  I wanted 
to stay to see where their home was, but the rain clouds were mov-
ing in and there was garlic to get off the truck and into the barn, 
and 4 other things to wrap up for the day. 

I looked around and saw that there was  a dead honeybee on the 
ground nearby (a common sight since most bees only live a few 
weeks.)  Why aren’t these ants eating that honey bee?  Maybe they 
will take just a few more seeds and then switch to bees?  It would 
certainly be better for our lettuce yields!  

It will be interesting to see in a few weeks how that planting looks, 
but I did some math later and found that that lettuce planting had 
30,000 seeds in it.  They’ll probably leave us enough.  But it brings 
up the question, are they doing this all the time?  How many things 
are happening under our noses every day that we don’t see?   

We love our job.  Thanks for making it possible for us to watch 
ants and grow great food for you. 

Your farmers, Erin and Ben 
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 Yields were higher these last two weeks than we ex-
 pected with the cool weather, so we have been happy 
 to be able to increase the size of the share for you.  It 
 may be able to stay that way, we're not sure. We 
 expect that as we get into September the cucumbers, 
 summer  squash and zucchini will slow way down, 
 though, and that will make a dent in the amount of 
 food we’re harvesting.  Most crops will keep going 
 though, and we’ll be doing everything we can to keep 
 them warm if we get some chilly nights!  The recent 
rains have been great for fall crops, and even though they’ve 
been more pounding than we like, the plants are growing very 
well.   

Tomatoes should hold steady at their current rate.  These 
temperatures are great for them, ripening them and making 
for great flavor.  The deep cracks on the tops of many of them 
is something we’d like to prevent, but the heavy rains make 
that hard to do. 

Peppers are coming in more fully now.  Eggplant is crank-
ing, showing no signs of its usual September slowdown.  Cu-
cumbers, summer squash and zucchini are showing it 
though, and the plants will gradually produce less and less.  

Watermelons and Cantaloupes are done.  Four weeks of 
sweet juiciness!!  We love melons.  Interestingly the plants are 
still working on making some late-season fruits—we’ve never 
seen this be successful, but since it’s still early we’re going to 
wait and see if they can pull it off.   

Carrots we thought we’d be out of for a week, 
but they were bigger than expected.  You’ve 
probably noticed we have lowered our quality 
standards, including more split ones than usual, 
but we figure if there’s some usable carrot on 
there it’s better that you get to use it rather than 
not have carrots.  The flavor’s still good though 
and that’s our highest priority.    

The cabbage plantings are looking better than 
they have for a couple years now, it’s exciting to 

see their lovely leaves growing whole and large again.  Napa 
cabbage should be ready soon as well.   Swiss chard is 
back, and collard greens are ready too, having also out-
grown some fungal pressure from earlier in the season.  Col-
lards can be used much like kale, but beware of overcooking 
them.  (We forgot about them on the stove at lunch the other 
day and they then went straight to the chickens.)  Their flavor 
also gets milder as the weather gets cooler.  Kale is doing 
better than ever for us, thanks to a light bug year.  It’s grow-
ing in the shade of some trees too, and we think that helped it 
through the heat waves.  We might run low on curly kale soon 
though, it is growing slower now.   

Broccoli is done for now, the next planting will probably be 
ready in a month or so.  Next year we’ll plant a more steady 
supply.  Lettuce and greens love this weather.   

That’s the last of the garlic in the share.  We’ve found that 
the best balance of providing garlic in the share, and making 
sure we don’t lose money in the process, is to offer it for 6 
weeks every year.  So from now on it is available for sale for 
$1/ head, you can buy them one at a time, or stock up for a 
month or two or three.  It typically keeps very well into early 
January, then starts to decline.   

May you all eat well!  



Baba Ghanouj 
Angelic Organics Kitchen (adapted from Fields of Greens Cookbook) 

3 tablespoons extra virgin olive oil, divided 
2 medium eggplants (about 1 1/2 pounds) 
1/4 cup pine nuts 
1/4–1/2 cup freshly squeezed lemon juice (1–1 1/2 large lemons) 
1/3 cup tahini 
1–2 cloves garlic, minced (1/2–1 teaspoon) 
1 teaspoon ground cumin (optional) 
1/2 teaspoon salt 
1/4 teaspoon cayenne pepper 
3 tablespoons chopped fresh cilantro or parsley 

1. Preheat the oven to 375° F. 
2. Rub 1 tablespoon of the oil over both whole eggplants and place them 
on a baking sheet. Roast, turning once or twice, until very soft, 30 to 45 
minutes depending on size. Let cool. 
3. Meanwhile, toast the pine nuts in a dry, heavy skillet (preferably cast 
iron) over high heat until they start to brown in spots and become fra-
grant. (Be careful not to overtoast them, as they will burn very quickly 
once toasted.) Immediately transfer the nuts to a dish to cool. 
4. Cut the eggplants in half and scoop out the flesh. Purée the eggplant 
flesh in a food processor or finely chop it on a cutting board. Transfer to a 
bowl. 
5. Add the lemon juice, tahini, garlic, cumin, salt, cayenne, and the re-
maining 2 tablespoons of olive oil. Mix until well combined. 
6. Transfer to a serving bowl and garnish with cilantro or parsley and 
toasted pine nuts.  Serves 4. 

             Simple Salsa 

Several folks have expressed interest in a basic salsa recipe, and from here 
the variations are endless.  The amount and types of hot pepper is your 
biggest way to affect the flavor to reach your desired level of spice.  The 
subtler flavors of the hot peppers are also interesting to play with.  Roast-
ing all the ingredients together is another traditional option which blends 
and changes flavors.  But raw is quick, easy, and hits the spot most of the 
time for us. 

3 tomatoes, chopped chunky or fine             1/2 cup onion, finely diced 

1/2 cup cilantro, chopped          1 tsp salt & 1-2 tsp Lime juice 

1-5 or more hot peppers—serranos and jalapenos are common, but most 
any type will do 

Stir all ingredients together.  If you have time, chill for one hour in the 
fridge before serving. 

WWWWHATHATHATHAT’’’’SSSS    FORFORFORFOR U U U U----PPPPICKICKICKICK????    
 Edamame is ready!  If you haven’t picked or tried 
any yet, now’s the time.  The plants are loaded.  They are in 
the bean rows, those tall bushy plants at the north end.  Pick 
when the pods are plump, not flat, and they are commonly 
eaten as finger food, steamed and salted, then sucking the 
bean out of the pod with your teeth. 

Beans, beans, beans.  And more beans!  Expected to slow 
down in early-mid September.   

Cherry tomatoes—the orange ones definitely make us 
question the line drawn between fruit and vegetable.  To-
matillos and ground cherries just stopped growing, 
probably from the cool nights; soon we expect they’ll fill out 
their husks and be ready for salsa verde.    

Flowers and Herbs are abundant too.  Cilantro is back, 
after an unplanned hiatus, and there’s lots more coming soon. 

Raspberries are going strong.  You’ve probably found that 
the bees are very active in there—that should come to an end 
soon as the flowers move on and turn into fruit, thanks to all 
the bees’ hard work. 

Thank you for bringing U-pick containers! 

And please bring more—yogurt containers or other 
types, for yourself and to fill up the box if you have 
them.  We are still running low, with all this picking 
there is to do.  Thanks! 

Bulk Produce for You 
This week’s selection is: Garlic for $1/head, Eggplant for 
$1.50/ lb, Sweet Peppers (Red and Green) for $2 / lb, Cucum-
bers for $1 / lb, Beets for $1 /lb, Lacinato Kale and Collard 
Greens for $3 / lb.  Plus tomatoes (see below and above.) 

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

Tomato Boxes: These can be for canning, freezing, a big party 
or meal, a big batch of salsa, or whatever else you like to make.  
Let us know how many boxes you’d like and what day you'll be 
picking them up. Thank you! 

 

 

Tomato Boxes 
Due to the cool weather, we have been backed up on orders 
but should be able to start taking more orders for this Friday 
and next week too.   

You will note deep cracking and these sometimes start to 
mold.  Please process them quickly, so you can get the most 
out of each tomato!  We are throwing an extra couple toma-
toes on there just in case you lose any completely.  Keeping 
them in a place with good circulation, like a screen porch, or 
putting a fan on them, helps these ones hold better.   

   

A housekeeping note on  

Dogs in your Car 
First we thank all you dog-lovers for understanding and respecting our 
request to not bring your dogs to run around the farm.  While it’s fun to 
watch dogs romp around, this is a good improvement for many people’s 
weekly visits out here.   

We have noticed though that some dogs are pretty rowdy when they are 
left in the car.  It’s understandable—they see there’s lots of open space to 
run, there are people of all sizes to play with, they’d rather be at your feet 
etc.  But the barking and whimpering has been mentioned to us a couple 
times by different folks as 1) not a good sign for the dog’s well-being, and 
2) adding an element of “brouhaha” that detracts from the peace of coming 
to the farm.   

So to help us with our goal of making the farm a peaceful and rewarding 
place to be for everyone, we ask that if your dog is getting riled up when 
left in the car, please leave him/her at home.  If they’re just sleeping on 
the seat, or are busy cleaning up animal crackers and popcorn, that’s no 
problem.  We know dogs are great pals and fun to have along, but thank 
you for understanding! 


