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The pickling season has officially 
begun, and yesterday I spent the 
better half of the day pickling garlic 
scapes. I know one of the questions 
that came up a few week ago is “What 
do you do with garlic scapes?” The 
answer: Anything you can do with 

garlic, you can also do with garlic scapes. A general rule of 
thumb is that you need to use about twice as many scapes 
as you would garlic cloves.  A garlic scape is the stalk that 
grows from the bulb which will eventually 
produce flowers, but cutting these scapes 
before maturity actually encourages the 
plant to put more energy into the bulbs, so 
that the harvested garlic head will be much 
bigger in size. This is why we harvest and 
enjoy garlic scapes prior to the proper garlic 
season. But this also means we have quite 
the garlic scape harvest. What Josh doesn’t sell, we will 
pickle, dehydrate & grind into powder, and freeze into pesto 
cubes. Take your favorite pesto recipe and simply freeze the 
pesto into ice cube trays. Frozen pesto cubes are a 
wonderfully easy way to prepare a quick and easy pasta 
dinner when you’re in a pinch. 
 
Outside Josh has spent most of the week weeding. When 
the heat hit, so did the weeds and the pests which is why 
Josh ordered more lady bugs. Releasing lady bugs into the 
greenhouse is one natural way we 
can control the other bad insects 
eating our produce. For those of 
you who don’t know, lady bugs 
are actually beneficial insects. 
They are named beneficial insects 
because they eat those other bad 
insects who hinder plant 
production. Another great example of  beneficial insects are 
praying mantises. Josh loves praying mantises! Not only are 
they a good sign for our garden, but they are super fun to 
observe. Every time Josh spots one, he always takes a 
picture. Last week was no exception.  
 
Another thing that we do to help control the heat in the 
greenhouse during the summer is keeping the airflow 
moving to avoid the humidity and mold issues that often 
precede fungal issues in plants. Josh actually purchased a 
few used exhaust fans recently at a liquidation sale. These 
exhaust fans will help us pull in more outside air to reduce 
stagnancy. They weren’t running when he bought them, but 

after a few tweaks, we have at least 
one of them running like a charm.  
I’m always impressed in regards to 
how good Josh is at fixing up used 
stuff. He dismantled the deck we 
never used in the back and made 
the front raised beds for example. 

Who needs new and shiny when you can have old and 
working? 
 
And the last bit of news this week 
is…We have our first harvest of 
honey!! The bees have the whole top 
bar full now. Before you know it, I’m 
going to be making my herbal tea with our very own honey. 
 
Since the boys went camping last week and brought home 
quite a bit of uneaten food, the majority of our dinners have 

been leftovers. ☹ But…we did put a few simple things 

together. 

• Barley Salad with Grilled Chicken 
The family didn’t exactly love this recipe, 
but…I cooked some ground beef with 
garlic, onion, thyme, and rosemary and put 
in two cups of the leftover barley salad with 
some beef broth, and it did improve as a 
soup. 
 
 

• Easy Healthy Taco Salad 
with Ground Beef 

The boys added tortilla chips to this 
recipe, but fair warning, this makes it a 
bit less “healthy.”  
 
And here is one of my favorite recipes from Rachel Ray 
which includes radicchio: simple but strangely satisfying. 

• Pan-Roasted Garlic and Herb Chicken Breasts 
with Chopped Salad and Creamy Caper 
Dressing 

I’ve shared the dressing in the recipe before, but I’m sharing 
it again, since the meal itself is one of my favorites.  
 
In your bag this week we have: salad mix, broccoli, 
headed radicchio, onions, and a spicy micro-green mix.  
Next week (June 22nd) you’ll get salad mix, sunflower 
shoots, summer squash, basil and collard greens in your 
weekly bags. If you want anything additional, please check 
out the availability list. Have a wonderful week! 

 

Naturally growing food 
for a better tomorrow 

https://www.girlgonegourmet.com/roasted-garlic-pesto/
http://strongrootshealthyfarming.com/recipes
https://www.wholesomeyum.com/recipes/taco-salad/
https://www.wholesomeyum.com/recipes/taco-salad/
https://recipes.sparkpeople.com/recipe-detail.asp?recipe=253877
https://recipes.sparkpeople.com/recipe-detail.asp?recipe=253877
https://recipes.sparkpeople.com/recipe-detail.asp?recipe=253877
http://strongrootshealthyfarming.com/availability-list

