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FSI: Weed Wars and
Farm Scene Investigators
Growing organically (without herbicides and
pesticides) yields the purest, most-healthful produce, but it
is not without its challenges. Unlike the large, virtually
weedless fields of soybeans and corn you see as you drive
along Minnesota roads, our fields have a number a weeds
that have sprouted up along with our desirable produce.
In an ideal year, when we have nice, even weather
conditions, we can get our little cultivating tractor into the
fields to reduce the weed crop. In a super-rainy year like this
one, however, the fields become soaked to the point where
we can’t use our tractor. The option is to weed the
old-fashioned way - by hand. But imagine hand-weeding 12
acres (approximately the size of 12 football fields) of muddy fields, and you can see the challenge.
Make no mistake, though. Those delicious, healthful veggies are out there, and we work hard to harvest
through the jungle so we can prepare them for your table. In a year like this, our best bet is to harvest what we can
and then plow the rows under before the weeds go to seed. Then we replant another fast-growing crop in that space in
hopes that it will be ripe and ready for your boxes later in the season.
Another challenge of growing organically is pests. Without pesticides, we are constantly
scouting for aphids or tomato stem borers in the tomato tunnels, potato bugs in the potato field, etc.
How do we combat these pests when we discover them? Our family farmers and workers know
that when potato bugs and larva are discovered they should be squished immediately. When
evidence of a tomato stem borer is found, we stab the pest’s point of entry hoping to kill it in place
before it can damage the support structure of the plant. We’ve also purchased ladybugs (from
Amazon, believe it or not!) and released them in the tomato tunnels to feast on the aphids that attack the tomato
plants.
It’s a lot of work, but it’s worth the effort to provide herbicide- and pesticide-free food for your table.

Let’s Talk Tomatoes! - We grow many types of tomatoes here at the farm. We grow several hybrid

varieties that are round and red, but you may also discover in your box a bumpy, light-colored Heirloom
Tomato. What’s the difference? Some consider them the ugly duckling of the tomato world because of their
bumpy shape, brown lines and light color, but Heirloom Tomatoes offer more of a “kick-in-the-pants” tomato
taste, and their higher acidity offers the flavor that your grandmother may remember as how a REAL tomato is
supposed to taste. All of our tomatoes are grown organically, and will be more tender and tastier than the
hard, factory-farmed tomatoes you see in your grocery store, but the Heirloom is a special treat!
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In your share box this week
❖ Cucumbers -  Enjoy these in
your favorite cucumber salad,
refrigerator pickles or cucumber
sandwich! Or dress up your salad
with fresh cucumber chunks.
❖ Summer Squash or Zucchini - Slice and saute
with onion for a quick, easy side
dish. Or eat raw, sliced into rods
with salt, hummus or ranch
dressing. Or cut them up in chunks
for a salad. Or bake them in
casseroles or spaghetti.
❖ Baby Red Potatoes - Baby Reds
are so good roasted with a little
garlic. Or slice or chunk them, wrap
them in foil with onion, and put them
on the grill. Or boil them whole for a simple side
dish with butter, salt and pepper.
❖ Basil - Basil is such a versatile herb. Combine it
with mozzarella cheese and
tomatoes for a caprese salad or
add it to your sauces, salads or
stews for that fresh Basil kick.

❖ Tomatoes - So many
possibilities for these
summer treats! Incorporate
in your favorite recipe or
slice and eat with a bit of salt
for sugar.
❖ Peppers - Slice these up for your relish dish,
grill with potatoes and onions,
or incorporate into your Denver
omelette. Yum!
❖ Beets - Our favorite
way to eat these is to chop off
the tops, boil them until
tender, douse them in cold
water to slip off the skins and
then eat with butter, salt and
pepper. So sweet!
❖ Beans - Always an excellent
side dish. Visit this website for
even more green bean recipes.
https://www.southernliving.com/food/entertainin
g/green-bean-recipes

Recipe roundup - As we move through the season, don’t forget about the dozens of recipes for
your produce on our website! Visit mymnfarmer.com/recipes to find recipes for each vegetable
listed for your share box. Also, we invite you to share recipes and post pictures of your dishes
on our facebook page at https://www.facebook.com/mymnfarmer/.

Please practice drop site etiquette
We are so happy to have you as part of our community! We are looking forward to a great year. As this may be new
to some of you, here are a few tips to make everything go smoothly when you pick up your box:
● Check the list of names at your pickup site. Verify you are on the list, and see exactly what items you
ordered. Pick up the items you ordered and sign behind your name so we know you’ve received them.
● Half or Whole Share? Please double check that you are taking the right size share. The majority of the calls
I receive about drop site issues are because someone orders a half or whole share box and only the other
size is there when they get to the drop. Black boxes are half shares and white boxes are whole shares.
Thank you for being considerate to your fellow members by double checking you are picking your produce
out of the correct sized box.
● Please bring your own container to transfer your produce into for the trip home.
● Stack the boxes in the shed - one pile of half share black boxes, one pile of whole share white boxes and
one pile of lids. This will help keep the shed clean for people coming after you.
● Go home and enjoy your fresh goodies!
● Please call or text with any questions. I try to always have my phone with me. 612-245-6271. Thanks!
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