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Hello Farm Girl Farm!

Its all in the timing.  This is what I am learning.  Its not just what we do but when we do it.

We can weed and weed til the cows come home (or until we go home), but if we weed at the very right moment, we can save ourselves infinite hours of work.  But at that very right moment of weeding, its also the very right moment to transplant seedlings…how does one decide which right moment is more right?

If we mulch the pathways between the beds at just the right moment, we save ourselves all kinds of hassle and aggravation—those pathways needs to be clear for walking and harvesting, and the sooner, the better—the easier and quicker it is to do.  But mulching pathways doesn’t seem nearly as important as turning under an old bed to get more stuff going…decisions decisions.  

If we trellis the tomatoes at just the right moment in their development, we save ourselves the nightmare of wresting with and damaging thick vines laden with fruit.  THIS right moment trumps almost all else on the farm.  Two seasons of letting them get ahead of us (2005 and 2006) and I’ll never let that happen again.

If I sow seeds in the soil just before a soaking rain, they’ll germinate better and faster.  If I sow seeds in the soil before a pounding rain, they wash away…

Should I start the onion seedlings in the greenhouse in early March, so they’ll be ready by mid-July, or because of the cost of propane, should I wait two weeks—two less weeks of heat and two less COLD weeks.  But then the onions might not be ready until LATE July.  Which costs us more, the heat or the time without onions?

There’s timing and timing—a crew member who accidentally oversleeps (today it was me!), a tool that breaks, a volunteer who arrives unexpectedly, a rain that falls too hard, too long.  

There are only so many hours in the day, that is one constant we can depend on—that and the fact that somehow, someway, more things work out for the best than don’t, and good food grows and we eat it and we love it.

--LM

Veggie Notes July 14, 2009
KALE CHIPS!

A la Teri Weber, FGF CSA member

Rip the center stem out of the kale leaves.

Roughly chop the remainder of the leaves and spread in one layer on baking sheet.

Drizzle with olive oil, sprinkle with salt.

Bake for 10 minutes.

GLAZED CARROTS

Bill Brammer, Be Wise Ranch CSA, San Diego, California

12 small carrots, cut diagonally, thinly sliced

2 T. melted butter

a dash of soy sauce

1 T. chopped garlic

2 T. or more of honey

3 T. chopped fresh basil

Steam the carrots until al dente.  Prepare a saucepan with melted butter, a dash or two of soy sauce, and chopped garlic (or scapes).  Cook on medium-low heat.  After all the other ingredients are melted/cooked, add honey and chopped, fresh basil.  Stir in the steamed carrots and mix well until all the pieces are covered with the glaze.

