
Member Favourites: Recipe Blogs  
 
 

Seasonal Ontario Food @ http://seasonalontariofood.blogspot.com/ 
Hunter, Angler, Gardener, Cook @ http://honest-food.net/ 
101 Recipesï A healthy recipe journal @  http://www.101cookbooks.com/ 
Simply Recipes @ http://simplyrecipes.com/ 
A Bushel of What? CSA and Gardening Adventures , Tips and Recipes @ http://www.abushelofwhat.com/ 
Radishes & Rhubarb @ http://radishesandrhubarb.blogspot.com/  (you must read her original post!) 

 

Still canôt figure out  what to do with your share veggies?  Check our previous newsletters (and recipes) online at our website. 
http://www.ignatiusguelph.ca/csa/csa_newsletters.html 

Ignatius Farm 
Celebrating 10 years in 2010! 

CSA News 
Late July 2010 
www.ignatiusguelph.ca/csa/ 

Report from the Field  

by Intern Julia  
 

Hello again from the field!  We are now passing through mid-July and mid-summer sweats and/or mid-summer storms and, for those of us who 
are short-term interns, our mid-internship days. While itôs shocking how the season is flying by, I must say that everything has a kind of ñmidò feel 
to it. The time for chilly nights, strawberry fights, and the seemingly eternal picking of peas has come and gone, and many of our favourite crops 
have returned to the earth to wait for next year. However, we see the promise of more tastiness to come in the lush purple eggplants, the green 
tomatoes plumping up and straining our trellises, the carrots beginning to peek their orange heads out of the soil, and those adorable tennis-ball 
sized watermelons. 
 

As learning farmers perhaps we are mid-seasoned as well... weôre certainly past the very ñgreenò stages. We have moved from questions like, 
ñThat yellow plant is mustard? Great, we can use that, canôt we?ò to, ñHow will an intercropping of rye and vetch affect our soil fertility next year?ò  
Likewise, our neck and forearm tans have matured to a glamorous reddish-gold, our backs are stronger, and  the minor irritations of grumpy 
sweat bees, whipping rain followed by blistering heat, and waking up to the screeching of confused bat flocks no longer break through our tough 
farmerôs sense of good humour... most of the time. However, I have a feeling we still have at least half a seasonôs worth of curiosity and confu-
sion left in us, and there are many mistakes and triumphs yet to come. I still find myself wondering; ñ Will I ever encounter the legendary  Man-
duca Quinquemaculata (a.k.a. Tomato Hornworm)?ò, ñIs there really Dill under that mustard? Really?ò and ñWhat will life be like if some day we 
get back the long-lost Friday Powerhoe? Ah, a girl can only dream....ò 
 

So, until it is time for us to wrap up the season and say goodbye, weôll keep on planting, harvesting, weeding (and weeding... and weeding...), 
pickling, jamming, swimming, picnicking and in all ways enjoying the bounty that is the 
peak of summer, and hope youôre all doing the same! 
 

- Julia  

 

Share with Us!  
 

If you have a favourite food or farming related 
blog, website, twitter feed, book, or movie 

please contact Jaye at  
csaeducation@ignatiusguelph.ca or  

519-824-1250 x244.  

Celebrating 10 years in 2010!  

Upcoming Events  

Join us in 2010...  
 

Tues. July 27 & Fri. July 30ï Open Garden Days (like an open house 
only betterï wagon rides, green house tours, games and more!) 
Sun. Aug. 22ï Cooking Seasonally Workshop (date correction! 1pm-
3pm, sign up sheet will be available soon! 
Sat.  Sep. 25ï 7th Annual Organic Harvest Feast 
Sat. Oct. 23ï 10 Year Anniversary Celebration- PotLuck & Big Dig 

Can you help?  Our lovely interns 

are looking for some donated items to make 
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 pick-up if you have 
any of these items to spare. Thanks!! 



The òTenó List  

in celebration of our 10 years (& growing!) 
 

Ten Ways to Stay Cool While Cooking 
 
1. Cold soupï vichyssoise sounds a lot harder than it is
ï itôs just cold potato soup!  Or try the eternal summer 
favourite gazpacho.  Why ódoô all cold soups sound 
funny? 

2. Salads for dinnerï what could be lovelier than a 
medley of green salad, potato salad, lentil salad, 
bean salad, or the classic ósalade nicoiseô with green 
beans, new potatoes, boiled eggs and fish (usually 
canned tuna or sardines or anchovies). 

3. BBQï that old favouriteï not just for steaks! Try pizza 
on the bbq and roast all your veggies on the grill.  
Even tempeh and tofu can handle a little char grilling. 

4. Electric appliances (other than the stove!)- dust off 
that Panini press you got for your wedding shower, 
use your the toaster oven or microwave or even fon-
due! 

5. Picnicï even if youôve cooked in the heatï if you eat 
your meal óal frescoô youôll feel instantly cooler.  Eat 
outside on your deck, your balcony, your lawn or the 
nearest park (try a park by the river- near water is 
even cooler!). 

6. Eat rawï itôs a cool food trend right nowï why not try 
it out when itôs so hot you canôt even think about 
toast.  See http://www.living-foods.com/ & others. 

7. Cook at odd timesï try making dinner the night be-
fore after the sun sets or early in the morning (see #1 
& 2) then just eat or reheat! 

8. Eat outï itôs not going to help you get through your 
share but try the restaurants that the Ignatius Farm 
regularly supplies with produce!  The Woolwich Arms, 
Borealis Grill,  & With the Grain. 

9. Use the Sunï make ñSun Teaò by placing your tea 
bags in water and setting it outside in the sunï rather 
than boiling water, you use the heat of the sun to 
make the tea.  Just search for ósun teaô online. 

10.Cook barefoot and carry a big glass of ice cubesï 
when all else fails and you have to turn on the stove 
or oven, keep yourself cool by cooking barefoot, 
drinking ice water (or that sun tea), and eating sliced 
cucumber or watermelon as you go. 

Recipes  
(sourceï ñSimply in Season: a world community cookbook commissioned by Mennonite Central 
Committeeò by Mary Beth Lind & Cathleen Hockman-Wert.) 
 

Shredded Beet Salad with Tahini Dressing  

2 C beets (cooked, peeled and shredded) 
1/2 C fresh parsley (chopped) 
2 T onion (chopped) 
1 C carrots (shredded) 
Green olives (optional) 
-chill the above ingredients while you make the dressing 
 
1/2 C tahini 
1/2 C salad oil (sunflower, canola, olive etc.) 
1/4 C lemon juice 
1/4 C soy sauce, braggs, or tamari 
-shake together in a jar with a tight lidï add water if needed to achieve desired consis-
tency and pour over prepared salad.  
 
Vegetable Fritters  

1/3 C flour or whole wheat flour 
1/2 tsp baking powder 
1/2 tsp salt 
1/4 tsp pepper 
2 eggs (beaten) 
-mix to form a smooth batter.  Add one of the options below and mix gently.  Very lightly 
spray a frypan with oil and heat to medium hot.  Drop a large spoonful of batter onto 
frypan.  Fry until golden, turn and cook on second side until done. 
 
Summer Squash/ Zucchini option: 
3C summer squash ïie zucchini, patty pan etc. (shredded) 
1/3C onion or 2 cloves garlic (minced) 
1T fresh parsley (chopped, optional) 
 
Corn option: 
2 C corn 
2T milk 
 
Think you donôt like Kale?  Try these Kale Chips !! 

Lightly brush kale leaves with olive oil, place on a baking sheet and bake at 400°F for 
about 10 minutes or until the kale is dry and crisp. Watch carefully because the kale 
leaves burn easily. Sprinkle with sea salt and enjoy! 

Celebrating 10 years in 2010!  

Winter Shares Are Available 
 and already 1/3 sold!! 

 

A winter share would provide you with an extended 
growing (& eating) season with storage crops avail-
able for pick up on the 2nd Tuesday of December & 
January.  
One time payment of $150.  

Our very own cook-
book, Good Food 
Ideas from the 
folks at the Igna-
tius Farm CSA, is 
available for sale at 
the Farm Store for 
$25 during pick-up. 
Itôs filled with lots of 
tasty recipes to use 
up our seasonal 
vegetables, as well 
as helpful informa-
tion on those not-so-
well-known vegeta-
bles! 


