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REMINDER
Special Family Event - Yoga with Elena
This Sunday, August 1 @ 9:00 am
Yoga and fun for the entire family! Join us for a
family yoga class with Elena, 200 RYT in the
fields of Porter Farms. Class is suitable for all
ages and levels. Please bring your own mat (a
towel could work as well), water, and bug spray.
After class, enjoy a complementary green
smoothie made with Porter Farms' spinach!

*This class is free and open to the public, so tell your friends!

Open House
Saturday, August 7
11:00 am - 1:00 pm
Free & Open to the Public

In an effort to promote the CSA and farm store to
the public, we'll be hosting an Open House next
Saturday after share distribution. This is a great
opportunity for existing members to come out to the
farm to meet your farmers and our new goats, "Jake
& Elwood", and to see where your food is grown.
You can participate in kids' activities, sample our
chef's recipe creations, and take home some free
veggies!
 Bring that friend who always says, "Yeah, I should
consider joining your CSA". We'll be raffling off a

https://s.rs6.net/t?e=JSRqpdeKTxU&c=1&r=1
https://s.rs6.net/t?e=JSRqpdeKTxU&c=3&r=1
https://s.rs6.net/t?e=JSRqpdeKTxU&c=5&r=1
https://visitor.constantcontact.com/d.jsp?m=1113584548310&p=oi
https://www.constantcontact.com/index.jsp?cc=DLviral10


free share for the remainder of the season - we
always accept new members at a pro-rated fee, so
if they want to wait till summer's over to join, they
can! As long-term members know, our variety
improves significantly in mid-August, so there's still
plenty of bounty to enjoy into the fall.
Our store will be open and we'll have grilled sliders
featuring our own All-Natural ground beef and lamb.
Top off the day with a complementary sweet treat
from Ice Cream and Chill!

Farm News
This week we continued to stake tomatoes. The plants are full of small green

tomatoes - some sun & heat will definitely help speed up the ripening process.

Jr. Farmer Stephen disked fields on Monday to prepare them for planting.

Thunderstorms kept us out of the fields on Tuesday, but we were able to direct

seed more green beans on Wednesday.

Also this week we set up our solar electric fence to surround our combination

oat/clover cover crop, allowing our ewes access to graze the field. The ewes will

eat the oats and clover down - only the clover will return next spring (the oats will

not). The clover will remain on the field all of next season as a cover crop until

we're able to plant vegetables on it again in 2023.

Disease - Downey Mildew
As mentioned last week, Downey Mildew has been spotted in our area and

unfortunately, it's made it's way into our cucumber, melon, zucchini, and winter

squash crops. As a certified-organic farm, there is nothing we can do to combat

this disease. Time will tell what toll this disease will take on our crops. Thankfully

the damage is not significant at this point - we'll keep you posted!

These bags were created by Orleans County
4-H youths from their livestock feed bags.
They're really durable and super cute. There's
even a cold pack version. Please support
these crafty kids - get yours in our farm store!

Farm Store Hours
Wednesdays 9:00 am - 3:00 pm

Saturdays 9:00 am - 1:00 pm



Suzanna in the field picking your cucumbers!

In the Bag

Potted Chives
Swiss Chard
Bunched Beets
Leeks
Pickling Cucumbers
Cucumbers
Lettuce
Yellow Squash
Zucchini
Banana Peppers*

*Full Share Only

Storage Tips

Offerings in our farm store may vary from
week to week, so be sure to stop in after you
grab your bag on Saturdays!

Chef's Corner
Each week Chef Daniel Riggs will sample a
recipe using Porter Farms' products in our
Farm Store. Stop by to see Daniel for some
tips and a treat!

This week: Borscht - Ukrainian Beet Soup
* I'll admit I've been reluctant to try beet soup,
but if Daniel's making it, I know it will be
amazing!

Recipes

Curried Summer Squash Soup
*This recipe shared by member Cheryle
McCann. Cheryle likes to add potatoes,
carrots, greens, meat, or anything else she
has on hand to make it a meal. Thanks,
Cheryle! Recipe is from cooking.nytimes.com

INGREDIENTS
2 leeks, diced
1 clove garlic, minced
2 tablespoons unsalted butter
1 tablespoon mild curry powder
1 ½ pounds yellow summer squash, chopped
3 to 3 ½ cups chicken stock

Coarse salt and freshly ground pepper to taste
Plain yogurt for garnish
1 tomato, peeled, seeded and diced for
garnish
Snipped basil or mint leaves for garnish

PREPARATION
Sauté the leeks with the garlic in the butter for
five minutes. Add the curry powder and cook
for three minutes, stirring.
Add the squash and cook, stirring from time to
time, for 10 minutes. Pour in the chicken stock
and simmer for 10 to 15 minutes or until the
squash is tender. Season to taste with salt and
pepper.
Puree in batches in a food processor or
blender until smooth. Chill overnight to develop
flavors. If necessary, thin the soup with more
chicken stock. Correct seasoning. Pour into
four bowls and top with a spoonful of yogurt, a
sprinkling of diced tomato and a sprinkling of
basil.

Cucumber Salad Recipes from allrecipes.com

Simple Swiss Chard Pasta
Get a healthy dinner on the table in no time!

Easy Potato Leek Soup
I feel like I'd be remiss if I didn't include at least
one Potato Leek Soup recipe this season. So
tasty, yet so easy (I use Half & Half instead of
heavy cream). Add a fresh salad and some
good bread and you've got another simple
dinner!

10 Chive Recipes to Try
Eggs and Chives and Greek Yogurt Dip are
two personal favs.

https://www.allrecipes.com/gallery/cucumber-salad-recipes/
https://www.loveandlemons.com/simple-swiss-chard-pasta/
https://www.onceuponachef.com/recipes/potato-leek-soup.html
https://www.acouplecooks.com/chives-recipes/


Potted Chives
Chives are a good alternative for cooks who
find the flavor of onions too strong. Chopped
finely, they can be added to dishes at the very
end of cooking, so that they don’t lose their
flavor or color, or they can be added raw as a
garnish. Place your pot in direct sunlight (a
windowsill with southern exposure, if possible).
Chive plants benefit from moist soil, but will
tolerate occasional dryness. Harvesting chives
is best done with scissors - leaves should be
cut about 2 inches above the base and then
left until new growth is about 6 inches long.
Chives are best used fresh.

Swiss Chard
As with other greens, wrap unwashed chard
loosely with a damp paper towel and store in
an unzipped plastic bag in your refrigerator for
up to 5 days. If it begins to wilt, you can
"shock" it by placing it in very cold water for
about 10 - 15 minutes and it will become crisp
again.

Freezing Leeks
Leeks can be easily frozen for later use in
soups, stews or casseroles. After cleaning,
place cut leeks on a clean, dry towel and allow
them to air dry. Flash freeze by placing them
on a sheet tray lined with wax paper in a single
layer until just frozen. Once frozen, transfer to
a re-usable, freezer-safe container. Use within
5 to 6 months (or before they get icy) for
optimum flavor. When ready to cook, add to
recipes without thawing.

Chocolate Zucchini Cake
So rich and delicious! I make the cake in a
Bundt pan and just sift powdered sugar on top.
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