(NI == T NPV A=/ (1 = 720777 =TS =2 = =N =27 ) = s ) =\
Ignatius Farm

Celebrating 10 years in 2010! / ||“|m|m“““ D) ' “H“

Early July 2010 ,
www.ighatiusguelph.ca/cs |

. 1

'Food For Thought é |

Report from the F|e|d 1?  Peas were one of the first cultivated ve'getaq)Ies
by Intern Seb Ramirez they have been planted by us for more than.9000

I years!
Whew, time flies when youdre haviodggliHdidaumeiinth o4 Grk)ihdlndd ﬁdtHe
summer has decided to stick around for a while! These 30+ degree days Thave elng IFegr:‘lorg;Joodi(the mS%Ie age)s thgrebsi giving
lots of water breaks, big floppy hats, mad dashes to the pool at lunch tlme andAaAB%he Renaissance.

plants (weeds included!). |

l” The study of peas has lead us to our mode[n day

Being without the Friday Rwer(our little cultivating tractor that helps us weed, understanding of genetics. Gregor Mendel posited
direct seed, and marks the rows for our transplants) has been a great learninghdsiitteory of heredity after studying the propagatlon
and also a good lesson for us. We have been doing lots of hand Weedlnq and popglemplants! ,
ing about dependence on machines. 1?7 The sugar snap pea Wwas o
I 1979. A perfect blend of snow pea (the klnq that is
The crops all seem to be doing great! We have been harvesting lots of sdmmeqat with hardly an peas inside) with the morg com-
squash, arsized zucchini, and cucumbers. Our peas are still producing deliciddo n s hel | i ng pea (the ki
sweet snacks while our strawberriie sshefisy. qhe%ﬁs@e?tééll?oﬁmrpéié?nse&ta'd e a
news, but good news is on the way. Soon we will be seeing some excmnp NEWHERPRith the shells! |

such as beets, beans, even some carrots!
"’ Fresh peas barely need to be dojpist@ min- !

8{5’? boiling water and serve. Add butter, galt,
STOII some sauteed onions, mint...or nothmg at

This month we got the chance to go on a bike tour with Backyard Bountyl Scdf[f
they make |t to

guide, led us around to some beautiful backyard gardens making produc ive ug
space otherwise covered by lawns. We saw six or seven yards that maI1e up rt of
their CSA gardens. | thought it was incredibly inspiring to see the possibilifles 6furrkgiratius farm peas are now availahﬂhaltd;r u
agriculture! Next we will be taking a trip to Drumlin Farm near Aberfoyle, Yor oun mextfields for FREE, for members during [}ickup
CRAFT day, to learn about pollinator plants and goats. | times. |
I (source Edible Toronto, Spring 2010 issue)
And nowéa story from the Tomato RBateh-=-=-c-c=-c--o—=—— = —
Volunteer with Us!
It was a hot July morning and the Interns and farmers were hard aj| \\/e |ove our volunteers! If you are interested in volfinteeri
ing the tomatoes. please contact Jayes#education@ignatiusguelph.ta
5198241250 x244. Volunteers can join us Tuesdgys and
They rolled the huge heavy bales over to the tomatoes and starte Fridays from 1042:30pm, and Thursday from-108m
the dusty mulch, getting straw dust up their noses and in their hair 12:30pm and 1:3(0pm
sudden a bird, a Killdeer to be exact, began screaming at us and r
around between the rows of plants. It pretended to have a broken wing as it ran
in order to lure us towards it. Looking around the brave interns and farmers
discovered a nest, nestled between two big tomato plants! The compassionate,
caring interns and farmers continued their hard work but ever so quietly around
the nest so as not to disturb the mama bird and four little eggs.

In the end the famers, interns and birds were aistdaononiously and
peace remained in the tomato patch. Youbve gotta |l ove o

So long for now! Hope you are all enjoying your fresh veggies and the hot summer
weather!

Grubby pants and happy plants,
-Seb
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Celebrating 10 years in 2010!



