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Basil needs full to part sun to do well, and adequate water (don’t let it wilt).  This herb grows 1 1/2 to 2 ft tall and will branch into a small bush taking up about a foot of space.  It has a very fragrant leaf, which is wonderful in both cooked and raw dishes.  Harvest the older, larger leaves first:  this forces the plant to produce more, newer leaves.  When the hop-like flowers appear, pinch them off as often as possible:  by preventing the plant from flowering and forming seeds, you will extend the useful life of the edible leaves.  At some point later in the summer, the leaves will start to turn bitter.  Start tasting them around the end of August.  You'll know right away when they're no longer usable.  You can let the plant go to flower at this point and just enjoy it for its appearance.
Your onions were planted last fall and overwintered underneath straw mulch.  We do this in order to have early onions for your box.

We grow a lot of lettuce here at Full Harvest Farm, so you’ll find it in approximately every other box.  Because items for the first few boxes are limited, you may get lettuce in every box for the first several.  We grow 3, main varieties:  romaine, green leaf and Boston, as well as the red version of each of these.  Chuck is always trying new cultivars to find the ones that taste great and do well in our soil and zone.  “Winter Density”, a romaine/Boston cross, is one we especially like.  Your lettuce will require more washing than normally:  we got 2 rainstorms Tuesday morning before these were harvested.  Rain splashes soil up onto the plant, and lettuce grows close to the ground.  We’ve gotten the worst off, but now it’s your turn.  If you have a salad spinner, wash what you want to use in 2 changes of water.  If you don’t have a salad spinner, use a clean sink and cold water.  Fresh lettuce is worth the extra work.

The radishes sized up nicely for the first box.  Because of the wet weather, they taste mild and only a little spicy.  The small holes in your radish leaves are caused by flea beetles:  they love tasty greens, especially in the spring.  The lacey look they create does not affect the taste of the roots.

Spinach loves cool weather, and the plentiful moisture produces a tasty leaf.  However, the rain also splashes a lot of soil onto the leaves.  Again, we’ve done an initial washing, but you will want to wash these, probably twice, to completely remove the dirt.  

Sunflower greens are a “living” food, and especially good for you.  We sprouted these in a warm, dark germination chamber, hence their yellow-green color. They’ll need some sun for a day or 3 so the stalks turn a nice green and the unsprouted seeds can continue to grow.  Before you enjoy these, you need to do a few things to finish them off:  First, place the container in a shallow plate—something that will catch water.  Then, give them some water, about ¼ to ½ cup, and place them in a sunny location.  Gently pull or brush off the split seed shell at the end of the cotyledons (those leaf-like things that appear first when a seed sprouts).  For best flavor, harvest before true leaves emerge in the center of the plant.  To harvest, snip the stems, just above the soil level.  Rinse them off, and you’re ready to eat.  Many of our members put the greens on sandwiches or in salads.  If you like, you can take a few plants outside and let them grow into sunflowers.  Wait until they have their 2nd set of true leaves before you do so.

Field Notes

Because of all the rain, we’re not able to get out in the field and plant whenever we want to.  As soon as the ground dries out, we have to make tracks.  Monday, we planted 3 rows of Brussels sprouts.  No need to water them:  Tuesday did that for us.

There’ll be more news about the farm in next week’s newsletter.
If this box seems a little small to you, it is.  The first 3-4 boxes tend to be smaller, with 5-6 items.  By box #5, the variety should increase to 8-9 different items.  Altho we put the first plants in the ground April 28th, everything we’ve planted up to now still has to have time to mature.  I can tell you that both the beets and sugar snap peas are maturing quickly, and may be in next week’s box.

As we often do for our CSA members, we have purchased a quantity of the excellent cookbook:  “From Asparagus to Zucchini:  A Guide to Cooking Farm-Fresh Seasonal Produce”.  It’s organized with the CSA member in mind:   alphabetically by vegetable.  Each chapter contains a variety of excellent recipes, both cooked and raw, as well as nutritional, historical, storage and preserving information.  The cost is $20 per book.  If you’d like to order, please email me with your name and pickup site, and the number of books you want.  I’ll set them aside for you, and deliver with your next box.  Please make checks out to:  Full Harvest Farm, LLC, and mail them to the address at the top of this newsletter.  

Every newsletter has the same heading, which includes contact information, should you ever need to get a hold of us.

If you ever have a comment or concern about your box, please let us know—we love feedback.  If there’s a problem, call or email and we’ll do our best to make it right.  We want you to be happy!

We’re glad to start delivering your boxes, and are looking forward to sharing 20 weeks of delicious, certified organic produce with you.

Looking forward to some drier days,

Terry & Chuck 

