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CHANGING PLACES
CHANGING LIVES

Basil
Beets
Pickling Cucumbers
Radishes
Lettuce
Scallions
Zucchini
And more!

Our Blog

Our Homepage
More About GWL

Farmer Dave's

Be our friend on
Facebook!

and Farmer Dave's!
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CHANGING PLACES
CHANGING LIVES

Help support all
of GWL's
programs by
donating
online here!
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Farmer Dave’s

Dear CSA Member,

We hope you all enjoyed the cooling rains we received over the
weekend! Here at Groundwork Lawrence we received the rains with
mixed feelings--while happy to know that our community gardens,
parks--and of course Farmer Dave's fields--got a much-needed
soaking, we were also in the middle of our first-ever Saturday
Farmers Market when the showers rolled through on Saturday mid-
morning. Things got a little soggy, but otherwise we had a great first
market and we are excited to be able to offer this new fresh food
resource to our community here in Lawrence (check out the days,
times, and locations for all three Lawrence Farmers Markets below!).

Please read on for a few important reminders about cleaning your CSA
crate, the Duck Bridge closure, and Farmer Dave's bags for sale. And
of course there is also the weekly offering of delicious recipes and
veggie tips and a great article on Fabio, one of the farmers at Farmer
Dave's this summer, who hails from Brazil! Also, please save the date
for Lawrence's first ever Go Local Food Festival on August 7th at
the Saturday Lawrence Farmers Market ~ (more info below). Lastly,
please note that we have created a new side column which will tell you
what organization(s) and/or bussiness(es) are being highlighted each
week through our Beets & Treats Program.

Happy eating!
In good health,

Groundwork Lawrence

Bridge Closure
Just a reminder that the green bridge ("duck bridge") which spans the

Merrimack River on Union Street is now closed as of July 10™, 2010.
To avoid being rerouted and experiencing potential delays, we advise
using Rt. 495 as much as possible to reach Island Street. From Rt. 495
take exit 45 and follow signs for Marston Street. Take a left onto Canal
Street, and another left at the lights onto Union Street. Island Street will

be an immediate left.
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The Beets & Treats
Program at the CSA
highlights local
businesses and
nonprofits each week
during CSA pick-up in
an effort to foster a
greater sense of
community at CSA
pick-up and support
our local economy.
Got a small local

business or work for
a nonprofit you'd
like to see
highlighted? Sign-up
to participate in Beets
& Treats! Contact
Sam, summer GWL
intern, for more
information.

Our Share-a-Share
Program subsidizes
the cost of shares
for individuals in
need. Learn more
about our Share-a-
Share Program or

Cleaning Your CSA Crate

The farm staff would like to thank our members for bringing back their
empty crates on time most of the time! We would be most grateful if you
would take care to clean the inside of the crate before bringing it back
to us, since it would contribute to efficiency on the farm. On busy days,
washing crates can slow the packing crew down significantly.Thank you
very much for your cooperation!

Farmer Dave's Bags for Sale

For those who would like another Farmer Dave's cotton grocery bag,
we will have additional ones available for purchase this week at the
pick-up, for $7.00 (including required sales tax). We can accept cash
(exact change) or checks for the bags at CSA pick-ups

I'm thinking of Forrest
Gump when | say "farming
in New England is like a
box of chocolates; you
never know what you're
gonna get!" The past two
seasons the rains never
stopped. Crops grew
slowly and nicely if they did
not rot in the fields. This
year, as of July 9, there
has been almost no rain
and the crops are growing
like crazy as long as we
can give them enough water. Last year everyone was constantly
weeding as the weeds were loving the rains. This year everyone is
constantly busy moving irrigation pipe, because the fields are so dry.
Irrigation is a task that has to be done on the farm, like many other
tasks...and unfortunately, it is a task that always comes in very hot
weather, when nobody wants to be out in the scorching sun. But, we
have crops to nurture and when they call for a drink of water, we must
heed their call and satisfy their thirst.

| am glad that we have installed as much drip/trickle irrigation as we
have, because it has drastically reduced our water needs. Yet, some
crops still prefer water from an overhead sprinkler and for these, we
must lay out temporary pipes and sprinklers. Usually, we can run a
dozen sprinklers at once and water two acres in a few hours. Now, with
the water levels in the ponds as low as they are are, we are down to
using as few as two sprinklers at once in some fields. The corn, being
the biggest water hog, is suffering the most, especially the earliest corn,
which was planted on the driest ground. To date though, we have been
able to satiate almost all of the other crops.

The peas are all but harvested, and on that same ground | had planned
on transplanting all of the fall brassicas (cabbage, broccoli, cauliflower,
Brussels sprouts, romanesco, kale, etc). However, | cannot bring myself
to put these tender seedlings into the ground knowing that | may not
have enough water to keep their little "feet" moist. On the other hand,
these tender seedlings are screaming at me for not getting them out of
their now-crowded nursery and into the spacious open field. Hold tight,
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kids, and pray for rain!

-Farmer Dave

One of the things many members tell
us they love about CSA

is experiencing a connection with the
people who grow their food. This
week, Farmer Dave introduces you to
Fabio!

Fabio comes from Brazil, but to be

more precise, Fabio hails from

Juazeiro, Bahia, which is located in

the northeastern part of the country. In

Brazil, Fabio studied agricultural

engineering at the University of Bahia,

where he learned the fine art of

agriculture with courses such as

landscape design and soil chemistry.

Although Fabio comes to Farmer

Dave's with experience working with

fruit farmers, this is Fabio's first time working on a farm that grows
vegetables and so far, Fabio has enjoyed the experience, especially
when he is at the farmer's market and CSA pickups sites. This gives
him the opportunity to interact with members and improve his English.
Some of the vegetables Fabio helps cultivate are not available in Brazil,
so each day is a learning and gastronomical experience. Through
working with Farmer Dave's, Fabio is putting into practice what he has
learned from his studies and is also learning about the farming
technology and practices in the United States.

When Fabio is not watching the World Cup (he is disappointed the
Brazilian team didn't make it to the finals), Fabio enjoys playing soccer
and being out in the water wakeboarding and water skimming. The next
time you see Fabio, say "ola," which is hello in Portuguese.

To read about some of our other staff members, click here.
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Versatile, sweet, and cooling, summer squash is an ideal hot summer
food with its 94% water content and mellow flavor. Recipes below
feature this yellow delight showered with herbs, baked in a casserole or
flan, in angel food cupcakes or simply eaten raw (as in the Summer
Squash Supreme recipe).

Possibilities for enjoying summer squash are limitless! Where does your
culinary imagination take you? Let us know...

Handling and Storage:
Store in the refrigerator for up to two weeks.
Better stored in crisper without plastic bags.
To freeze: slice, blanch for 3 minutes, ice water bath, drain, bag.
Freeze puree for soup base up to three months.
Uses:
Eat raw when small, 4 to 5 inches long, skin and all!
Grate for a squash slaw
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Scoop out seeds and stuff

Use slices for dipping

Chop or grate into salads

Use as cucumber for pickles - see fresh squash pickle recipe on
our blog...

Use in a casserole (lasagna anyone?)

Puree into soups and sauces

Mash, drain, add butter, salt, pepper as for potatoes

Make dehydrated "cheezy" chips - see blog for recipe!

Recipes
Summer Squash Supreme
Serves 4 - from Rawsome! by Brigitte Mars

2 cups macadamia nuts, soaked overnight then rinsed and drained
4 yellow summer squash, sliced

1/2 cup light miso

1 teaspoon tumeric

1 cup water

2 tablespoons lemon juice

1 teaspoon sea salt

1 onion, finely chopped

1 teaspoon paprika

Place summer squash in food processor.

Process till well chopped.

Transfer to serving dish.

Combine remaining ingredients in food processor.
Process till pureed.

Pour puree over squash.

Enjoy!

Squash Flan
Serves 6 - from the Hawaii Farmer's Market Cookbook

2 summer squash, coarsely chopped
4 tablespoons butter or olive oil

1/2 cup cream

2 eggs

Freshly grated nutmeg

Preheat oven to 300 degrees.

Butter six ramekins or custard cups.

Heat butter or oil in sauté pan over medium-high heat.

Add squash and sauté about five minutes until tender.
Season with salt and pepper.

Remove from heat and cool.

When squash is cool squeeze out as much liquid as possible.

Mix squash with cream and eggs.

Divide mixture among ramekins and place in a baking pan.
Dust tops of ramekins with nutmeg.

Fill pan with warm water halfway up the sides of the ramekins.
Bake for 20-30 minutes until the custard is set.

Remove from oven and serve warm.

Slow-Cooked Thin-Sliced Summer Squash Showered with Herbs
Serves 4 - from Local Harvest by Deborah Madison
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Savor these fragrant vegetables by themselves or turn into supper by
heaping them on garlic-rubbed toasted levain bread with thinly sliced
mozzarella.

2 pounds summer squash, sliced 1/4 thick

3 tablespoons olive oll

1/2 cup simmering water

sea salt and freshly ground black pepper

1/2 cup parsley, chopped

2 tablespoons fresh basil, marjoram, or oregano, chopped

Heat oil in skillet, add squash and cook over medium-low heat, flipping
over every 3 - 4 minutes until tender and golden, about 20 minutes
total. Add the water and continue cooking until none remains. Season
with salt and pepper and shower the herbs over all. Slide onto a platter
and serve.

Summer Squash Casserole with Basil and Parmesan
Serves 6 - from the Best Casserole Cookbook Ever by Beatrice
Ojakangas

Depending on what you have on hand, you can make this casserole
with all zucchini, summer squash, kousa squash or a combination.
Sometimes we like to brown sausages on the grill and serve them with
this casserole.

2 tablespoons plus 1 teaspoon olive oil, divided
3 medium zucchini, diced (3 cups)

3 medium summer squash, diced (3 cups)

1 large sweet onion, sliced

2 tablespoons fresh basil, chopped

1 teaspoon salt

1/3 cup Parmesan cheese, grated

2 tablespoons pine nuts

Preheat the oven to 350 degrees. Coat a 2-quart casserole with
cooking spray.

In a large non-stick skillet, heat 1 tablespoon of the oil and add the
squash. Cook over medium-low heat for about 15 to 20 minutes, until
the vegetables are soft. Transfer to a colander and drain off the liquid.
Transfer to a large bowl.

Heat the remaining 2 tablespoons of oil in the skillet and add the onion,
sauté for 5 minutes, until soft. Remove from the pan and add to the
squash. Stir in the basil, salt and cheese. Spread out the mixture in the
casserole and sprinkle with pine nuts. (At this point you can cover and
refrigerate overnight. Add 5 to 10 minutes to the baking time.)

Bake for 25-30 minutes until bubbly.

Angel Food Cupcakes
Yield 12 - from Deceptively Delicious by Jessica Seinfield

These are so light and airy... [no need for frosting,] a shake of
confectioners' sugar makes a pretty finish.

5 large egg whites

3/4 teaspoon cream of tarter
1/4 teaspoon salt
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1/2 cup all purpose flour

1/2 cup sugar

1/4 cup yellow squash puree*

1 teaspoon pure lemon extract
1 teaspoon grated lemon zest

Preheat oven to 350 degrees. Line a 12-cup muffin tin with paper
baking cups.

In the bowl of an electric mixer, combine the egg whites, cream of
tarter, and salt. Beat until the egg whites double in volume and stiff
peaks form, 4 to 5 minutes. Add the flour, sugar, squash puree, lemon
extract and zest, using a rubber spatula, gently fold in these ingredients
into the egg whites just until combined.

Divide the batter among the muffin cups and bake until the tops of the
cupcakes are lightly browned and spring back to the touch, 18 to 20
minutes. Turn cupcakes out onto a rack to cool. Dust with
confectioners' sugar just before serving.

Store in an airtight container at room temperature for up to 2 days, or
wrap individually and freeze for up to a month.

*To make squash puree, trim off the ends and cut into 1-inch pieces.
Steam for 6-8 minutes. Puree in food processor or blender, for about 2
minutes, until smooth. Puree can be frozen in recipe size portions for
future use.
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Pungent and sweet with a flavor similar to watercress, radish's white
cream-colored flesh is juicy and crunchy. Tasting hot initially, radishes
will leave you with a feeling of coolness. Add an acidic component to
your recipe to intensify radish's red color.

Radishes are delightful when roasted or grilled with other vegetables.
Cooking tones down radish's pungent "bite" and may a convert out of
those who distain this humble root.

Check out our recipe blog for 20+ recipes using radishes!
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Handling and Storage:
Store in refrigerator in plastic up to two weeks.
Scrub; no need to peel.
Peeling will take away some of the pungency.
Use greens as soon as possible.

Uses:
: Eat raw, slice, dice, grate.

Salads (add to potato salad for a nice crunch).
Cook and reduce the "bite."

Pickle or marinate.

Roast with other veggies.

Make a dip or salsa.

Use radishes with dips as a chip alternative.
Use leafy tops in soups or stir-frys.

Replace radish roots for turnips in any recipe.
Replace radish tops for spinach in any recipe.

Recipes
Yucatecan Radish Salsa
Yield 3 cups - from the Hawaii Farmer's Market Cookbook

This radish salsa is the Yucatecan version of the classic Mexican
tomato salsa and is bursting with flavor and texture. Serve it as a dip
with tortilla chips or as the perfect complement to fajitas or grilled
meats.

3 medium Roma tomatoes, diced

8 radishes, diced

2 tablespoons red onion, minced

1 avocado, peeled and diced

3-4 sprigs cilantro, chopped

1 teaspoon salt

1/2 teaspoon black pepper

juice of 2 limes

1 habenero chili, minced or 1 teaspoon hot sauce

Mix all ingredients except chili. Add chili gradually, to taste. The spice
will intensify slightly as salsa sits and flavors meld, so take that into
account. Salsa can be stored in an airtight container in the refrigerator
for 7 to 10 days. When making it in advance, add avocado shortly
before you plan to serve to avoid discoloration.

Sauteed Radishes with Hard-Cooked Eggs and Spiced Y  ogurt
Sauce
Serves 4 - from Farmer John' Cookbook

6 large hard-cooked eggs, halved and quartered
1 scallion, chopped

1 teaspoon salt

Freshly ground black pepper

2 tablespoons butter, divided

1 bunch radishes, quartered

1 teaspoon ground cardamom

1 teaspoon crushed coriander seeds
1 teaspoon crushed sesame seeds
1 teaspoon ground cumin

1 1/4 cups plain yogurt

1/3 cup fresh cilantro, chopped
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3 tablespoons fresh lemon juice
1 teaspoon paprika

Arrange hard-cooked eggs in a shallow serving dish. Scatter the
scallion over the eggs and season with salt and pepper.

Over medium heat, melt 1 tablespoon of butter. Add radishes and cook
until tender, 8 minutes. Transfer radishes to a dish and cool.

Let skillet cool for a few minutes and return to stove on a low heat. Melt
remaining 2 tablespoons of butter in skillet. Add cardamom, coriander,
sesame, and cumin. Cook until fragrant, stirring constantly to prevent
burning about 4 minutes. Scrape into a small bowl and set aside to
cool.

Place yogurt in a medium bowl, add spices, cilantro, lemon juice and
paprika. Stir to combine.

Arrange cooked radishes over eggs, pour yogurt sauce evenly over all.
Serve immediately.

$ ' $
H( )

Save the date for this wonderful local food event! On Saturday, August
7th from 9 am to 1 pm at our new Saturday Lawrence Farmers Market
you can enjoy free food samples cooked by LOCAL chefs using LOCAL
ingredients, LOCAL entertainment, LOCAL fresh produce for sale, and
an array of information about LOCAL food sources and why it's
important to stay LOCAL! CSA Member Suzanne Carey-Fernandez and
Groundwork Lawrence have teamed up to bring you this celebratory
event. More information to come--for now save the date and follow
details of the event at golocal2010.blogspot.com!

Event Partners: Groundwork Lawrence, Greater Lawrence Family
Health Center, LPS-TV, Whole Foods, Cafe Azteca, Farmer
Dave's/Brox Farm, Riverdale Farm, Herb Hill Dairy, Lawrence Public
School, & Lawrence Recycling

You may or may not have noticed a small community board hanging up
on the wall at CSA pick-up. This is your CSA community board! Please
use this board to post recipes, business cards, announcements,
invitations, rideshare and carpool requests, and more. We are working
on getting it in a more accessible location at pick up, but we hope you
will use this board to share your CSA experience with your CSA
community.
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If you don't get enough veggies in your CSA share, visit one of the
Lawrence Farmers Markets, conveniently located throughout Lawrence
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on three different days:

Tuesdays 4-7:30 pm
@ McGovern Train Station (211 Merrimack St.)

Wednesdays 9 am-4 pm
@ Appleton Way (between Essex & Common Sts. & next to City Hall)

Saturdays 9 am-1 pm
@ 216 Lawrence St. (on the Corner of Park &Lawrence Sts.)

We hope to see you there!

Sincerely,
Groundwork Lawrence
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