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Cucumbers, cucumbers, 
cucumbers…we have cucumbers 
coming out of our ears!! You’ll notice 
in this week’s dinner recipes we have 
more than one featured with 
cucumbers. That’s what we have, so 
that’s what we eat. We also have this 
great new product called Chinese 

python snake beans. Though they 
taste a lot like green beans, they are 
actually a gourd from the cucumber 
family. We’ll have a few recipes for 
you to try next week. In the meantime, 
Josh is getting a kick out of scaring 
the whole family with it’s snake like 

appearance. 😊  

 
If you read last week’s newsletter, you 
read that we lost our queen. Since bees 
only have a six week life cycle, it was very 
important that we get another queen in 
the hive, so that the older generation can 
teach the young ones how to manage the 
hive before they die off. The good news is 
that we did get a queen this week, and 
Josh put her in the hive the minute she 

arrived (which means I didn’t get a picture for you). You can 
see here from the above picture, though, that the bees are 
really struggling. We can only hope that we got the queen in 
on time. We also lost our red orphan chickens this week 
because Josh found them trying to mount our girls which 
confirmed our original thought that 
our donation hens were actually 
roosters. In foresight, that was 
another good picture opportunity 
that I missed. We had one rooster 
that got really big!! Instead, all I 
have is a picture of the chickens 
taken by none other than our son, 
Colton, the chicken piper.  
 
If you’ve been to pick-up at the farm lately, you’ve seen that 
we finally got rid of the dirt from our front yard. Great news, 
right? Fair warning; now we have more coming. We have to 
finish the foundation for our new wash station. Since it was 
such a wet week, that dirt looks like it will be dropped off this 
week. While we wait, Josh took on the project of building 
new compost bins with old pallets that one of our farmer 
friends had on hand. We used to have these compost bins 

next to the house, but Josh found after 
he pruned or terminated a crop, he 
was constantly having to travel across 
the yard to get rid of the debris. 
So…we decided to put these cool little 
bins all around the farm. We’re hoping 
having these bins in multiple locations 
will not only increases our compost 
volume but our productivity as well. 
 
From the kitchen this week, we made Honey Garlic Chicken 
(We added some eggplant.), Summer Vegetable Ramen 
Salad (We used whatever vegetables we had such as 
tomatoes, cucumber, Chinese long beans, squash and 
amaranth, and we added some turkey for extra protein.), 
and Clubhouse Chicken Squares.  
 

 
The products you’ll receive this week are 
honey, red amaranth, vernissage 
tomatoes, okra, and cucumbers. Half 
shares will receive honey, red amaranth, 
and tomatoes.  
Next week (8/10), we’ll have potatoes, 
watermelon, Chinese python snake 
beans, tomatoes, and basil. Half shares 
will get watermelon, tomatoes, and basil.  
 

UPDATE: The melons are doing pretty well under the trellis 
system. 
 

As I write this newsletter, we are also 
making are very own bone broth for the first 
time. Last week we bought a whole chicken 
from Phil’s Farm at the farmer’s market. We 
ate the meat this week, and we saved the 
carcass and other parts to create our first 
batch of bone broth, so that we can be 

prepared come December when are chickens leave us. All 
good things must come to an end, but that means more 
good things are yet to come. Have a great week! 

 

Naturally growing food 
for a better tomorrow 

https://www.thegunnysack.com/honey-garlic-chicken-recipe/
https://www.blueapron.com/recipes/cold-summer-vegetable-ramen-with-fresh-ramen-noodles-amaranth-leaves
https://www.blueapron.com/recipes/cold-summer-vegetable-ramen-with-fresh-ramen-noodles-amaranth-leaves
http://wegottaeat.com/Rosebud/recipes/clubhouse-chicken-squares-pampered-chef

