
The Organic Harvester 

The weather continues to be very favorable for the 
vegetables. Tomatoes have begun flowering and many 
have small green fruit. Peppers are also doing well. On 
Saturday we plan on doing the first cucumber and 
squash harvest of the season. Usually the picking is 
slim for the first couple weeks and by mid August no 
one wants to see another zucchini.  

Broccoli (and most brassicas) have been a huge chal-
lenge to grow. I think the heavy rains and flood 
leached most of the soluble nutrients from the soil. 
The plants that survived formed tiny heads of broc-
coli. We’ve already seeded our fall broccoli and cab-
bage. Hopefully they will produce a bountiful harvest.  

 

Farmer Andrew’s Report  

Green Meadows Farm CSA 

July 7, 2006 

Volume 4, Issue 8 

Farm Happenings: 

Young Farmer Saturdays: 

July 8: Sheep and Pigs 

July 15: Build a Scare-
crow for the farm (bring 
your own clothes) 

Sustainable Dinners: 

July 14 and Aug  25 

Wild Edible Plant Walk 
Russ Cohen—July 20th  

Distribution this week: 

Lettuce,  Beets,  Kale, 
Collards, Garlic Scapes, 
Swiss Chard, Radicchio,  
Radishes, Cukes, Asian 
Greens, Mesclun, 
PYO :Rosemary, Oreg-
ano, Thyme, Parsley, 
Basil. 

Green Meadows Farm 
650 Asbury Street 

South Hamilton, MA 01982 

Phone: 978-468-3720 
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www.gmfarm.com 

Lindsey’s Organic Breads 
Meet Lindsey Sue Wishart, our newest 
addition to the Green Meadows Farm 
crew.  Lindsey and her boyfriend Mi-
chael have been helping in the fields and 
now she’s bringing her baking expertise 
to the farm.  Only 22 years old, she has 
been cooking and baking since she was 
a child.  Her mother is a vegetarian and 
an excellent cook, and Lindsay owes 
her appreciation and talents all to her 
mom.  Most recently, Lindsey was 
working at The Organic Garden, a raw foods restaurant in Beverly.  We’re so thrilled 
to have her!  Try her breads, made with organic ingredients.  Soon, she will also be 
selling pizzas made with organic dough and organic ingredients, mostly from our farm.  
No longer will you have to go rush home and figure out what to make on distribution 
days… feel free to linger at the farm and have your pizza here.  She also plans to make 
other items such as soups and granola in the fall.  The crew has been enjoying all of 
her samples and we’re certain that you’ll love them too!   

Can you find the toad n this 
photo?  We’ve been seeing hun-
dreds of toads in our fields this 
year.  They’re VERY small and 
quick.  This one was spotted by 
some CSA members in the pars-
ley bed. 
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Scapes are the flower stalks found on members of the Allium family 
(onions, leeks, chives, and garlic). Garlic scapes, which only appear 
on the finest hardneck garlic varieties, curl upward as they grow, 
ultimately straighten, and then grow little seed-like bulbs. When 
the garlic scapes are still in full curl, they are tender and delicious.  
A young scape makes one or two loops before straightening out so 
as soon as it loops back around, we pluck it off.  This sends more 
energy to making a bigger bulb and the scape is more tender. 

Most people only use the bulbs and they’re throwing away the 
tops. It’s a waste. Scapes have a milder flavor without the hot garlic 
“bite.” To me this means garlic lovers can eat even more garlic 
than usual, and that those who normally shy away from garlic can 
join in the fun, too.  

The most popular use of garlic scapes seems to be pesto. Other 
suggested uses of garlic scapes are stir-frying, pickling, steaming, 
and chopping raw for use in salads. For stir-frying, chop them into 
two inch lengths, boil for two minutes, then add to the stir-fry mix 
during the last minute of preparation.  

 

What to do with Garlic Scapes 

Fried Scapes  
Cut scapes to green bean size and 
saute them in butter and salt for six to 
eight minutes. During the last minute 
of cooking add about 1 tsp. of balsamic 
vinegar.  

Swiss Chard and Scape Frittata 

3 Tbsp. olive oil 
10 eggs 
1 cup (1/2 lb.) chopped raw chard 
1/2 c. grated Parmesan cheese 
1 Tbsp. chopped parsley or basil 
1/2 c. finely chopped garlic scapes 
salt and pepper to taste 

Preheat oven to 350°. In a large bowl 
mix all ingredients except oil and 
scapes. Heat oil in a 10-inch ovenproof 
skillet on the stove. Add the scapes 
and saute until tender on medium heat 
for about five minutes. Pour egg mix-
ture in skillet with garlic and cook 
over low for three minutes. Place in 
oven and bake uncovered for 10 min-
utes or until top is set. Cut into 
wedges and serve. 

Wild Edible Plant Walk with Russ Cohen 
Join us on Thursday, July 20th at 6:00pm for an “Edible Plant 
Walk” at Green Meadows Farm with Russ Cohen, professional 
environmentalist and wild foods enthusiast.  He will lead a tour 
of the farm, pointing out edible foods that grow naturally in our 
fields and the woods.  We will be collecting a $5.00 donation for 
the Essex County Greenbelt Association when you arrive. No 
pre-registration is necessary.  

Participants usually encounters 25-45 different species of edible 
wild plants (and, in season, mushrooms), some in collectible 
quantity and condition during the walks. Keys to the identifica-
tion of each species are provided, as well as information about its 
edible portions, seasons of availability, flavor and nutritive value, 

and some tips on preparation if necessary. Guidelines for safe and environmentally 
responsible foraging are also provided. Participants often find a jackknife and sev-
eral bags for collecting samples useful as well as a notebook and pen. Those who 
have already been on one or more of these walks often find a refresher course of 
great value. In addition, there is a constantly changing variety of edible wild plants 
throughout the year, even at the same location, so that different plants are typi-
cally encountered on each visit. from May to October for about two dozen differ-
ent organizations.  

Russ writes articles on foraging and gives slide presentations featuring many of his 
favorite edible wild plants and mushrooms found in New England. Russ' foraging 
book, "Wild Plants I Have Known...and Eaten” is available for sale in our farmstand.  
For more information on Russ Cohen, including a schedule of his talks and some 
“wild” recipes, visit http://users.rcn.com/eatwild/bio.htm  


