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Ignatius Farm
Celebrating 10 years in 2010!

CSA New:

Late June 2010 {
www.ignatiusguelph.ca/cs {7

Report from the Field

by Intern Natalie Boustead

Strawberries are here! No more of those hollow flavodtasgtatstmwbe
ries! Taste the difference and add strawberries to your favourite sala
and of course baked goods! Bring your whole family eRidio sicedberry
patch and enjoy a fun afternoon in the fields with us! | was amazed t(
summer, for the first time in my life, that different varieties of strawbe
different flavours! Come discover which one is your favourite!

ltds been quite rainy in the p3g
and weed, and that coupled with the fact that the Friday Powerhoe, g
chanical instrument for tilling and making rows for planting, has been
mission. This has made for some creative@&kirgipractices, using sti
and flags and building a whole lot of patience!

Unfortunately, wedve had a sightm
due to particularly cold temperatures overnight their first night in the
g three weeks since wedbve had
pl anted crops survived through
cally cool temperatures.

Thank You!!

Our CSA members have generously donated $326 which

will allow us to provide 1 smalggieagedhare to pe

O

ple in our community who otherwise may not haveg access

to delicious, high quality organic vegetables. This
lington CounityOntario Works will receive donated

year We
Share.

As well, St James Anglican church has bought a fegular

share which is directed to Chalmers Food Bank.
k
Additionally, we will be able to offer reduced cost

i ng

food to tl

Garden Fresh Box. We are very excited to expandl the

reach of I gnatius Farm

The distribution of these shares would not be pos

out the dedication ohalunteedelivery drivers. Occl!
o0 delivel

sionally these great people are away and unable

CSA

Bible witl

ter

If you would be able to deliver one or two times pér Kehsh

your help would be greatly appreciated.

We began harvesting only a few short weeks ago, all the interns here
were amazed at the bounty and size of some of our wonderful salad
|l ettuce heads!

ﬁ‘%ﬂ%ﬁ‘ﬂ&? Farm CSA gets Wired i
We-a-day likewe are iete roretheﬁa!:ﬁhecl«ogt owebsiearlpewdous newsletters and t'nore

ant

and using all those greens to their full potential! If you find you have ahiefcabsaif the Farnhidp://www.ignatiusquelph.ca/dsa
spinach or arugula in your fridge, consider blanching them and laying them out on 1
a baking sheet and freezing them. Once frozen you can then place th¢ findivictiafsoogle Groupand see the 2010 Harvesi

leaves in a sealable bag in your freezer for later.

- Chart anthorerecipes
- http://groups.google. com/qrouplle‘aaumsamfeand

This week and in the coming weeks, expect to see fennel, bunching ohiopdatesk- .
coli, zucchini, and cabbage in your CSA share. Start thinking of recipés and ways 1

to use these new veggies! (1 0m Eaibwus shlitterht:/mkitePcBrdignstiustafincda S 1
1

When wedre not hard at work in wi |l

tomorrow, we interns have been having a great time on education da Volunteer with Us!

CRAFT internship days! This month we have been visiting Plan B far We love our volunteers! If you are intergsted in

ton, inspired by The Living Centre permaculture farm near London, O
learning how to make our very own solar food dehydrators (a worksh
I led). In addition, the interns will be hosting an artist/activist retreat at
house in July for fellow activists from Guelph, Toronto and the surrou
Never a dull moment around here, whether at work or at play!

We look forward to sharing a strawberry or two fresh off the vine with

volunteering please contact Jaye a
csaeducation@ignatiusguelph sh824
1250 x244. Volunteers can join us

Tuesdays and Fridays from -1Q@a80pm, and

Thursday from 164th30pm and3230pm

Join us in Welcoming Nora JosephiAdillexio the farm. The littlest pea in the pod arrived via our Farmer Helathe rLbéxix

bn
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http://groups.google.com/group/ignatius-farm-csa-info-and-updates/
http://groups.google.com/group/ignatius-farm-csa-info-and-updates/
http://twitter.com/ignatiusfarmcsa
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Recipe i Garlic Scapes 3 ways The 6Tendé List

Theyore lovely in an omelet or stikcofebrati§fr it 1t0§/ea%r(&eg‘:r‘0'0vﬁlg!)b ut
Garlic Scape Buttéovely with fish, new potatoes, peas, on bread etc!) Ten Things you will find Growing on Ignatius Faym (th:
6 garlic scapes (flowers removed and rinsed) might not be in your share):

1/3 cup parsley sprigs (washed and drained) 1. Hopé drink them at the Woolwich Arms in tHeir
2/3 cup unsalted butter very own branded tap o6
1/2 teaspoon sea salt 2. Herbs Medicinal and/or yummy!

pepper to taste _ _ 3. Corn Fenéeerfect for keeping the snow off fhe

1 teaspoon rubbed basil (optional) driveway

. . . Strawberriésiew in 200%etter in 2010!
Blend all ingredients and about 2T of the butter in a food processor. Cook fys nEgLice e kidney and turtle...

a skillet over medium heat, stirring frequently, until the garlic scapes are so thneplgﬁlgy from the bees
fragrant; about 5 minutes. Remove to a small bowl and let cool completely. y\/h%m@ Orchaiidgou pass them on your viay if

mixture is cool, mix in the remaining butter. Keep it chilled or frozen. bet you candt wait for
. ) . 8. Winter Ryeo keep the soil healthy

Scape Pest(:use on pasta, rice, potatoes or add it to sauces amchsoenEr 9. Willows (20 acredihd the trail that leads youlto

youo d use pesto) the Willow Dome made with living willows fqr a

1012 garlic scapes (flowers removed) wonderful experience.

1/3 cup chopped nuts (pine nuts, W | sllitbhcsass 2 ! mondsé)
1/3 cup parmigiano reggiano
1/2 cup olive oil

Salt & pepper

Member Favourites
Whiz together in a food processor or with a hand blender. Keep in fridge of Please submit your favourite food related book movi

up to one year. article, blog, website etc!
And share your favourite recipes with us tdo!
Scape Chimichurfilse as a sauce and/or marinade for grilled vegetables, to Submit all ideas to Jaye at
meats) I csaeducation@ignatiusguelph.ca
1 cup parsley (washed and drained)

3 to 5 garlic scapes (washed and flowers removed)

a small handful shallot greens, chives, or a green onion : Food For Thou g h t e
1 tablespoon rubbed oregano I _ _ !
1 teaspoon dried hot chile flakes, more or less 1? Before the tomato, in Europe, the turnip was 1he

1/2 teaspoon sea salt : vegetable of choice to throw at someone as g insult
black pepper to taste ; and an eligible English maiden would present her
3 to 4 tablespoons fresh lemon juice 1 suitor with a turnip when rejecting him. Poor tprnip.
3 tablespoons sherry, wine or cider vinegar :

|

(?
1/3 cup sunflower seed oil ? Bok Choy and Pak Choy are often touted as t:he gar

den vegetable highest in calcium. |
. . . |
Put parsley and scapes into the food processor with the seasonings, and pleggssidii®sksparagus to Zucchini: A guide to Farm Fresh,|

until they are very finely chopped, verging on puréed. You will need to stop, @edsscaap@dudsy the Madison Area Community Supporteu Agri-
down the sides several times, no doubt. Add the liquid ingredients, and blarfdl!#tssfealition.
until emulsified. e e

Reci pes a8apstedafr Omllbgafi A oBUohal8Blogpgf What ?20

:Upcoming Events T Join us in 2010...

STues. July 27 & Fri. July 301 Open Garden Days

: Sat. Aug. 21i Cooking Seasonally Workshop

: : Sat. Sep. 251 7th Annual Organic Harvest Feast (see ad at right)
: Sat. Oct. 23i 10 Year Anniversary Celebration- PotLuck & Big Dig

Secccccccccccccccccet

Mark your Calendars! Details for these events to follow.
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Celebrating 10 years in 2010!



