Hi everyone,

Hope you are cnjoging your week and
have successguny made it througlﬂ all of the
graduations and Parties. Now summer is
omcxciciang here! Roses are in full bloom and

a” o1C the Farmers maricets are under way.

Ohne of the great advantagcs of being s0
close to (alifornia is that we can enjog all
of the fresh fruit that tlﬂcg have to offer.
And | guess this year with the cool winter,
the fruit set has been great and fruit is
going to be Plenthcu]. Tai(c time to visit a
farmers market close to you. Strawbcrry
shortcake, rastcrrg cobbler, gri“ccl

Peaches«MmmmmJ summer!!

Get to know a farmer and take the
OPPortum"cg to order whole cases of fruit
and berries for canning and making Jam.
Don't put it off until "later this summer.”
Doa little at a time and you won't be sorry
come winter. ]t isn't as convenient as going
to the store andjust Pu“ing ajar off the
shelf, but homemadejam has so much more
flavor. lt is a little work now, but ] Promise
you, you won't remember any of the hard

work later this winter.

Down on the Farm Notes: June 16" & 18" 2009

What is in the box this week?

i Freslﬁ clug, new, babg red, whitc, and
blue ...... Potatocsl!i YAY 15+

*SPinaclﬂ

*| ettuce

*(_hard/mixed greens

*]:rcsh Carrots (babg)

*Gar]ic

*TurniPs

*Arugu]a

*Rosemar9

* Babg /ucchini (T ues. only)

You may be saging there aren't very many
carrots, but what you are get’cing are what
we call "carrot nibbling.” They are what we
thin, and this is a real treat. No, they are
not big, but theg are tasty, so erjog.

Bigger carrots are coming later.

Turnipsl You either love them or hate
them—kind of like arugulahbut these are
young and tender. Mg favorite way to use
them is to cut the greens and the tumip
into thin slices and sauté in olive oil. Add
oil and vinegar. The greens can be
combined with your Swiss chard and the

tumiPs are also great raw in salads.



E_rjog the new potatoes. This is one of
my favorite things in the garden. And this
week, it worked out to also have fresh
rosemary for you. We love roscmarg/garlic
roasted potatoes. Mmmm!! Red, white, and
blue potato saladis goocl, too! E_njog!

Tl"l@ zucchini slowed down because of the
cool weather. Theg are ’cing zucchini, S0
anoy them because you won't get to have
them this small Probablg ever again. We all
know how Prolhcic and fast theg grow!

T omatoes are setting and growing, Rick
has some nice-sized cherry tomatoes right
now. | he cucumbers will l’lopcﬂcullg be
reaclg in a couplc of weeks. [Tor you

Carson/Gardnervi”e Folks, check out the
farmers market this coming Saturc{ay in

(arson Citg. | ocation: 3rd St.and
Curry/ Parking lot from 9:00 to 1:00.
NanaDew [Tarms will be there with a great
variety of herb P!ants. Trg to Pick up a few
to Plant. Herb Plants are }'\arc}\lj and don't
take any fuss at all.

[Have you noticed all of the beautiful
baskets hanging evergwhere? Theg have
become very PoPular‘ Theg can create
such a beautiful look even ipgou don't have
a garcl‘ Most nurseries have a section of
Plants sPechCicaHg grown for baskets.
Theg are making it super casy for you to

create your own basket or hanging Pot or

you can choose one that is a]readg done
for you. We know some People who are
trging the upsidc down tomatoes. |t will be
interesting to hear and see the results.

50urxcls like a great idea.

Thanks to Faul for an idea on how to get
rid of ants. He suggests cornstarch or
Po]enta. The ants take the comn back to
their holes to eat it. This gives the ants a
terrible tummy ache which kills them. [He
suggests at least a 48 hour clrg Periocl‘ ]16
the corn gets wet, it will swell before being
ingested and will fail to work. Ants can be
pretty hard on seec”ings and it is nice to
have a way to cure the Problcm of ants
without the use of insecticides. | hanks

Fauh We aPPreciate the helP.
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Did You K now?

Our area }’xas many new sma” farms
growing and because ’cheg are sma”, you
may not see them at many o]C the local

markets. Put hats off to the (Great Pasin
CO~OP1 They are carrying Products from

many of these growers. ]t may be items you
cannot find from other growers such as
fresh  strawberries or even NaPa
Cabbage. Chcck out the CO~OP this
summer to sce the variety of seasonal

Produce tl'reg have to offer.



Did you know that Reno now has an active
Slow Food chaPter’?

GO to www.s!owFoodreno.com

A great spot to hit on the computer is
Loca] Fooc{ Northem Nevac{a. ]t is a local
blog all about the local availabiiitg of fresh
food and also food activities haPPening in

the Reno area. l]cnn.blog‘spot.com

Good ]:ood Rcads:

7—/76 Art 01[5/}1710/6 [ood- Notes,
[ essons and K CCI)DCS from a [Delicious

Kevo/utfon, Alice Waters

/n Dc[cnsc of /: ood- /4/7 Eat@r’s
Man/}fegto, Michaei Fo”an

7—/76 Omn/'vorc 's D//@mma: A Natural
/‘7’1’51?0/‘5 O)[f:our/\//ea/s, Michael Fo”an

/\/our/s/uhg [ raditions, Sallg allon

Onc last thoug[')t: “There is more to life
than increasing its spcccl“’ Mohandas

Gandhi
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| have included a recipe this week for a
Dutcl—] Baby (something like a big
Pancake). l love to cook these up when

fresh fruit arrives. Jtis a quick meal.

Erjog friends, Familg, cooking, camPing,
and most of a”, eating and visiting around

the table.

Have a gOOd W@Ci(.

[ ina

RcciPcs
Dutclﬂ Eabg

i/2c. flour
1/4c. sugar
2 eggs
i/2c. milk
1/8tsp. salt

Whisk all ingredicnts toget}'xcr. Flace 3-4
thl. butterin a cast iron skillet. Melt

over heat on toP of stove. Once meltecl,
add batter to pan and then P]ace in oven
and bake at 375~ for 8-10 minutes until
Dutch Babg is done.

SCrve with fresh fruit, a fruit syrup, and/
or whipping cream. (Great for a quick and

]ight summer dinner.


http://www.slowfoodreno.com/
http://lfnn.blogspot.com/

Citrus Chicken Panini

i/2c. mayonnaise

i clove gar]ic, minced

| tsP. each of orange and lemon zest

i loaf ciabatta breacl, halved ]engthwise
6 slices mozzarella cheese

i,/21b. thinb sliced chicken breast

I~2c. arugula

I tomato, thin]y sliced

i tbl. olive oil

]n a small bowl, combine magonnaisc, gar!ic,
and zests. Spread mixture evcnlg over cut
sides of bread. Layer cheesc, chic‘(en,
arugula, and tomato cvcnly over bottom
half of bread. (Cover with top half of
bread. BFUSI"I a cast iron griclc”c with olive

oil. Gri” sandwich until cheese is melted.

Fotato Sa]ad with [Jerbs and Gri”cd
Summer Squash

Sa(ac{:

2 Ibs. new Potatoes
squash cut lengthwise orin half
sa(t ancl PCPPcr to taste

ook potatoes until  tender.  (Cut

potatoes into quarter, and Place in bowl.

Set aside.

(reciPe continued)

Liglﬂtlg coat sciuaslﬂ with olive oil and salt
and pepper. Grill on each side until
browned and tencler; add to Potatocs.

Dressingz

i/3c. chives

) thl. Parsiey

2 thl. choPPed fresh basil
i thl tarragon

1/4~tsP. gratecl lemon rind
3 thl. fresh lcmonjuicc

2 thl. water

2 thl olive oil

salt and pepper to taste

Frepare clrcssing; stir with a whisk. Four
clressing over potato mixture, tossing

gentlg to combine. Ser\/e salad warm or

chilled.

(Hint: Use whatever fresh herbs you have.
If you do not have a little Patcl—x of herbs
out your back cloor, you need to go to the
Carson Cit3 ]:armcrs Maricet next
Saturc]ag and Pick up some herb Plants
from NanaDew [Tarms. | ive in Reno? (Go
to any P]ace se”ing bec{c{ing Plants and
grab afew Plants)



Roasted Rosemarg 5]’1rimp with Aruguia
and White Bean Salad

Shrimp:

2 thl. olive oil

i thl fresh lcmonjuice

2 tsp. minced fresh rosemary

1/2 tsp. salt 1/4 tsp. pepper

3 cloves gar]ic, crushed

i1/2 ]bs.jumbo shrimP, Pc&!ed and

deveined

Sa!ac{:

2 thl fresh lemonjuice

i thl olive oil

i/2 tsp. minced fresh gar]ic
salt and pepper to taste
2c. arugula leaves

2¢. lettuce greens

i/2c. sliced red onion

i (150z) can cannellini beans, rinsed and

drained

Frel—\eat oven to 400. To prepare shrimP,
combine first 6 ingredients in a medium
}DOW]; stir with a whisk. Ac{c{ shrimP to bowl;
toss well. Cover and reFrigerate io

minutes.

Arrange shrimp on ajellg~ro” pan. Pake at
400 for 10 minutes or until shrimP are

ClOﬂC.

(reciPe continued)

To prepare salacl, combine 2 tb].juicc and
next 4 ingredicnts ina largc bowl; stir with a
whisk. Add arugula, onion, and beans to
bow]; toss well. Divide salad and shrimp
evenlg among 4 Plates.

Arugu]a Sa]ad with Chickcn and
APrico’cs

2 chicken breast halves

i thl. minced fresh Parsleg

2 ’csP‘ fresh tarragon

1/"rtsP. salt and pepper each
5 thl. olive ol

+ tsp. white wine vinegar

2c. arugu!a; 4-5c. salad greens
% apricots, thin!g sliced

i/%c. red onion sliced thin

FPound each Piece of chicken into a Picce
1,72 thick. SPrinUe chicken with herbs

and salt and pepper. Flace chicken on gri”.
Gri“ until done.

Meanwhiie, combine oi], vinegar and salt
and pepper. Whisk togcthcr. Combine
arugula, greens, apricots, and onion in a
]arge bowl. Four vinaigrette over greens;
toss well. Hace greens on individual P]atcs.
Flace the chicken that has been thinlg

sliced on toP and serve.



