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Ignatius Farm
Celebrating 10 years in 2010!

CSA New:

Late July 2010 L
www.ignatiusguelph.ca/cs

Report from the Field

byintern Julia

Hello again from the field! We are now passing thdolghmdidrgElmmer sweats and/orsuidmer storms and, for thbss who

are shotterm interns, our#nicht er nshi p days. While ités shocki ng khonw tohfe Asn
to it. The time for chilly nights, strawberry fights, and the seemingly eternal picking of peas has come dmdrdameuetelarapy/ o

have returned to the earth to wait for next year. However, we see the promise of more tastiness to comgphrnts thehgpeeple eg
tomatoes plumping up and straining our trellises, the carrots beginning to peek their orange heads outaubtiablsoiéravishthose

sized watermelons.

As learning farmers perhaps we aseendds oned as wel |l ... wedre certainlionsligeast t h
iThat yellow pl anuwet hat mustaabd?weéreéat p, waHownwi || an interoc
Likewise, our neck and forearm tans have matured to a glamegold, eddisttks are stronger, and the minor figiomgy

sweat bees, whipping rain followed by blistering heat, and waking up to the screeching of confused bat flocksgjhalortgeighreak

farmerds sense of good humour... most of t he -cuidsityandcdihio-we v er
sion |l eft in us, and there are many mi st akes thalegéndary Mam-mp h s
duca Quinquemacul at alstliee reklly Qill underchatanufaaBi®d r annvdo r iy HPaot, wii | | i fe
getbackthelechgost Fri day Power hoe? Ah, a gir|l can only dream. . ..
So, unt il it is time for us to wrap up the seaamdoveedagny] say
pickling, jamming, swimming, picnicking and in all ways enjoying the bounty that is the

peak of summer, and hope youdre all/l

Can you help?  Our lovely interns
are looking for some donated items to makge
them feel a little more at home in the farm
house. They are currently in need of; a
kettle, a vacuum & large mason jars. Drop
them off at your next-pjckf you have
any of these items to spare. Thanks!!

-Julia

 Member Favourites: Recipe Blogs

Seasonal Ontario F@dttp://seasonalontariofood.blogspot.com/
Hunter, Angler, Gardener, @abktp://honefstod.net/

101 Recipé® healthy recipe jou@alhttp://www.101cookbooks.com/
Simply Recip@ http://simplyrecipes.com/

A Bushel of What? CSA and Gardening Adventures , Tips &@chRptipasv.abushelofwhat.com/
Radishes & Rhub@bhttp://radishesandrhubarb.blogspot.com/ (you must read her original post!)

IStill canét figure out what to do with your tahare veggies:s
: http://www.ignatiusguelph.ca/csa/csa_newsletters.html |

: Upcoming Events
:Joia us in 2010...
late

o

Share with Us!

If you have a favourite food or farming
blog, website, twitter feed, book, or mp¥/i@ies. July 27 & Fri. July 307 Open Garden Days (like an open house
please contact Jaye at + only betteri wagon rides, green house tours, games and more!)
csaeducation@ignatiusguelph.ca + Sun. Aug. 22i Cooking Seasonally Workshop (date correction! 1pm-
: « 3pm, sign up sheet will be available soon!
5198241250 x244. : Sat. Sep. 25i 7th Annual Organic Harvest Feast
:+ Sat. Oct. 237 10 Year Anniversary Celebration- PotLuck & Big Dig
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Rec_:_ipels . .!The 0Teno List _ |
(sourcei Si mply in Season: a worl d commun||éhn¥:elé‘.%P%?M%?§ulf16%&}@{&5&(5%@!3!JI b

Committeed by Mary BMett)h Lind & Cat hl e- |

| : .

Shredded Beet Salad with Tahini Dressing . Ten Ways to Stay Cool While Cooking
2 C beets (cooked, peeled and shredded) | o _ -
1/2 C fresh parsley (chopped) *1. Cpld soup wghyssmse sounds a lot harder thim it is
2 T onion (chopped) L Titos just cold potato
1 C carrots (shredded) j favourite gazpacho. | Wh
Green olives (optional) . funny? - . .
—chill the above ingredients while you make the dressing I 2. Salads for dinnémwhat could be lovelier than d

medley of green salad, potato salad, lentil salad,
1/2 C tahini I bean salad, or the c]as
1/2 C salad oil (sunflower, canola, olive etc.) | beans, new potatoes, boiled eggs and fish (upually
1/4 C lemon juice . canned tuna or sardines or anchovies).

-shake together in a jar with a tightididvater if needed to achieve desired corsis" the bbg and roast all your veggies on the ?fi”; _

; 4. Electric appliance®ther than the stovelst off |

Vegetable Fritters . that Panini press you got for your wedding shower,
1/3 C flour or whole wheat flour I use your the toaster oven or microwave or eden fon
1/2 tsp baking powder + due! . e |

1/2 tsp salt !5. Picniieven i f youboVikyoueato k e
1/4 tsp pepper | your meal o6al frescop vy
2 eggs (beaten) . outside on your deck, your balcony, your lawr or the

-mix to form a smooth batter. Add one of the options below and mix gentlyl Vél§algatipark (try a park by themeasmwater is |

spray a frypan with oil and heat to medium hot. Drop a large spoonful of bzitteleé{ﬁfbc_‘?‘?'e”); )
frypan. Fry until golden, turn and cook on second side until done. '6.Eatrawi t 6s a cool 7why i) t r
1 toout when itds so pot
Summer Squash/ Zucchini option: . toast. See http://www.kiongs.com/ & others. -
3C summer squdsé zucchini, patty pan etc. (shredded) I 7. Cook at odd timésry making dinner the night be-
1/3C onion or 2 cloves garlic (minced) - fore after 'ghe sun sets or early in the mormngi(see #
1T fresh parsley (chopped, optional) I~ &2) then just eat or reheat! . |
|8.Eatou't| tés not going tqgq he
Corn option: . Share but try the restaurants that the Ignatius-Farm
2 C corn | regularly supplies with produce! The Woolwith Arn
2T milk + Borealis Grill, & With the Grain. 1
19.Usethe Sinma ke fASun Teao !b y
Think you dondt | i k &alekChipse!? Try t jelagsinwaterand setting it outside inithatisery
Lightly brush kale leaves with olive oil, place on a baking sheet and bake at 40B¥8piling water, you use the heat of the sun to
about 10 minutes or until the kale is dry and crisp. Watch carefully becausd thdlk@lé € t he tea. Just kea
leaves burn easily. Sprinkle with sea salt and enjoy! - 10Cook barefoot and carry a big glass of ice dubes
Our very own cook when all else fails and you have to turn on thé stove
bookGood Food ; Or oven, kegmurselfool by cooking barefoot,
Ideas from the . drinking ice water (or that sun tea), and eating slice
folks at the Igna- | cucumber or watermelon as you go. |
iusFarmCSAS L. . L i e i e i e m e e = |

available for sale at
the Farm Store for%%%%%%%%%%%%%%%%%%%%%

$25 during pick. 4 Winter Shares Are Available %
l'tos fillged witghd direddy 1/3 $old!! ¥

tasty recipes to usez &%
up our seasonal % A winter share would provide you with an extgended
vegetables, as well# growing (& eating) season with storage crop#avail-
as helpful informa-# able for pick up on the 2nd Tuesday of Decefnber &
tion on those reit % January. *

welknown vegeta-% One time payment of $150. #

&
bles! HEBBBBBBRBBRRBBBB2SEE
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