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Things have been so busy on the farm that the weeds have 
definitely snuck up on us. Though it certainly has a lot to do 
with neglect (Josh is torn in so many different directions, 
weeds tend to fall to the bottom of the list), some of it also 
has to do with the fact that we tilled this year. Because we 
changed our walk ways from 12 inches to 21 inches, we had 
to till the ground (which is not something we normally do). 
Tillage causes surface roll off and soil erosion, not to 
mention, it brings up the weed seed bank. And with weeds 
comes the pests. Weeds give places for small critters to 
hide and bugs places to feed and multiply. This week we 
had a mishap with the beets. The voles got into them, and 
we lost a whole row. Josh was so angry I thought he was 
going to break down in tears. The good news is that it forced 
us to do what we’d been avoiding, and we started pulling the 
weeds. One garden took Josh and the boys ALL week long. 
But you can definitely see the difference between which 
garden has been weeded and which one has not.  
 

In other news, we have 
onions and garlic curing in 
the small green house, and 
you’ll be seeing those 

products hit your bag very 
soon. We grew twice as much garlic 
and onions this year because 1. 
Dinner isn’t really dinner without 
garlic and onion, and 2. My kids eat 

salsa like nobody’s business. The truth is the whole family is 
a bit crazy for salsa, so we decided to get approval from K-
State to direct sell it.  With the tomatoes in full swing now, 
you better believe we made our first batch of salsa. For that 
matter, we’d like to try several tomato products this year, so 
we can use them during the winter months: tomato sauce, 
diced tomatoes, crushed tomatoes. With our new pantry, 
one of our goals was to preserve as much as we possibly 

could. We are certainly on our way. I’ve 
pickled a lot cucumbers and beets. 
Now we have to add tomatoes, salsa, 
okra, green beans, and peppers to the 
list. We truly believe that it’s so 
important to know exactly where our 
food comes from.  We expand what we 
can preserve every year. The goal is to 
have our chickens butchered in 
December as well. We love our chickens, but as they get 
older, they won’t lay as much, their meat will get tough, and 
they are more susceptible to disease. We’ve given our 
chickens a good life, and it’s now time for them to feed us. 
For those of you who get our eggs, not to worry. We’ll get 
new chickens, and the cycle will begin again. 
 

For pickup tomorrow, full shares 
will receive fennel, slicer 
tomatoes, cucumbers, arugula 
microgreens, and eggplant. Half 
shares will get fennel, slicer 
tomatoes, and cucumbers. I found 
this wonderful site that gives you 
microgreen smoothie recipes. We 
made The Temple Tonic this week, 
and I made them with radish 
microgreens we had left over from 
last week (which is why they are 

not as green as the ones in the recipes pics). I made 
everyone try a shot of it. Microgreen shots; who knew? 
 

And if you’ve been with us for two seasons 
now, you probably already know that my 
family has a preference for Mexican Food, 
but we shook things up a bit this week and 
made buffalo chicken enchiladas with celery 
fennel salad. The 
fennel/celery salad on top 

really made this dish pop. And last but 
certainly not least…how about a little 
hummus with your tomatoes? I’ve never 
had spiced beef with hummus before, but 
I was pleasantly surprised. The boys 
really enjoyed this dinner.  
 
Next week (7/27), you can expect Chinese noodle beans, 

onions, Juliet tomatoes, bell peppers, and pea 
shoots. And we might even have another garden 
weeded; wish us luck.  

 

Naturally growing food 
for a better tomorrow 

https://www.urbancultivator.net/brighten-day-delectable-microgreen-smoothies/
https://www.scrambledchefs.com/buffalo-chicken-enchiladas-with-celery-fennel-salad/
https://www.scrambledchefs.com/buffalo-chicken-enchiladas-with-celery-fennel-salad/
https://www.epicurious.com/recipes/food/views/hummus-dinner-bowls-with-spiced-ground-beef-and-tomatoes

