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Lat week, Michael Putos reported on his trip to "Love 
Apple" peach an nectarine farm. Here are a few of the 
wonderful photographs that  Michael took, which did not 
make it into the issue. 

 
The delicious peaches. (Not actual size. Or color.) 

 
The charming gazebo, a perfect place to pick-nic! 
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1 big and 1 small tomato 
2 peppers 
2 onions 
2 lettuce 
1 squash 

1 pac choi 
.2 lb chard 
½ lb carrots 
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We are asking again for anyone who has the time 
on Thursdays to help out the Coop by meeting the 
truck and unloading with the driver.  
 
The truck usually comes between Noon and 2 PM 
-- this person would be phoned by the driver 
within 45 minutes of his arrival to the site, meet 
the truck, help unload and set-up the tables and 
wait with the vegetables until 3:30 when the first 
shift site coordinator arrives.  Plenty of time to 
catch up on that reading, study, write your first 
novel, plan for world peace. . .  
  
We need this assistance starting August 31. 
  
Please contact Tanya at seanandtanya@yahoo.com 
if you are interested -- this position can be shared 
and counts as your volunteer contribution. 
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New crops of carrots, napa, and bok choy will be going 
into the ground for the next 2-3 weeks. These are plants 
that take 40 - 45 day to mature, so members should be 
seeing them by mid-October. The extreme hot weather 
caused the lettuce to go to seed, but there should be a 
new batch in the next 2-3 weeks. We are also planting 
lettuce in the tunnels raising the possibility of some 
being available for early winter deliveries. There will be 
no more cucumbers until the ones (green kirby) in the 
third tunnel mature, which should be in 2-3 weeks. 
Tomatoes will be available until the first frost which 
usually arrives the first week in October. 

Most of the squash that members have been receiving 
was planted early in the season by Rebecca Sparks, the 
coordinator of the Washington Square CSA. Thank you, 
Rebecca! 

A majority of the crops are doing well. We are still 
short-handed and the weeds continue to be a battle. 
There is still a month of summer remaining, plenty of 
time for volunteers to make another visit to the 
farm...and the temperatures are much more conducive 
for work.  
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Some of the local wildlife have been feasting on the 
chickens that were meant for the roasting pans of the 
CSA members. Seventy-one chickens out of one 
hundred have been abducted, never to be seen again, 
leaving a scant twenty-nine remaining. The most likely 
culprits are the wily foxes and brazen and odoriferous 
skunks. Zaid has already trapped four skunks in and 
around the chicken run using organic eggs as bait. The 
skunks are later released in the wild - far, far away from 
the farm. Trapping a fox is not quite as easy. To date, 
none of these stealthy night raiders have been 
apprehended. 
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This has been the second week of temperatures in the 
high 70s and low 80s, ideal weather for growing. The 
nights have been cool with temperatures in the low 50s. 
So far we only had one night when the temperature 
dipped below fifty. The weather has been dry with only 
one night of rain in the last two weeks. Thankfully, there 
has been a steady light rain all day Saturday and some 
rain is predicted for Sunday. The decreasing length of 
the days will also be shortening the growing cycle. Early 
mornings are almost always laden with heavy fog which 
sometimes does not dissipate until 9 am. Fog increases 
the chances of disease, mildew and fungus. 
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The impending school year is bringing about a number 
of changes. Some of our contacts are teachers and will 
be returning to school. Please make sure new contact 
phone numbers are forwarded to Ghafar to ensure a 
smooth delivery procedure. There will also be a new 
person doing the trucking. 
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Another important topic of discussion is the Tunnel 
Investment Program. Increasing the number of tunnels is 
very important. Additional tunnels enable more crops to 
be grown, will increase our control over the growing 
cycles, produce crops earlier in the season and will 
increase the yield of all crops. For example, all the 
tomatoes, cucumbers, eggplants and most of the peppers 
were grown in tunnels. One tunnel yielded over 3000 
pounds of cucumbers. Rebecca Sparks of the 
Washington Square CSA has suggested a fund-raiser to 
take place sometime this fall. Discussions are underway 
to make this a reality. We invite all coordinators and 
members for their input and suggestions. The benefits of 
growing crops in tunnels was detailed in the July 30th, 
Issue #8 of this newsletter. The Tunnel Investment plan 
is a long-term program. The continued success of the 
farm depends heavily on increasing the number of 
tunnels.  
.

 
The bounty of Norwich Meadows Farm “F
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The deadline for winter share registration forms has 
been pushed back to September 14. Please make sure 
you hand them in by then, with at least a partial 
payment 



 
Although most recipes instruct you to cook squash, try 
adding thin slices or small cubes of squash to your 
favorite salad. Native Americans would pick squash off 
the vine and eat them as you would any raw fruit. 
  
Squash Fritters 

�� 2 pounds yellow squash, sliced 
�� 2 eggs, beaten 
�� 1 medium onion, grated 
�� 10 Tbsp. of flour 
�� 10 Tbsp. of cornmeal  
�� 1/2 Tsp. baking powder  
�� Sea salt, paprika and pepper to taste\ 
�� Olive oil 

Cover squash with water and boil 10-15 minutes or till 
tender. Drain and mash squash to measure 2 cups. Stir 
squash and egg together well. In a separate bowl, 
combine flour, cornmeal, baking powder and salt, 
pepper, paprika; stir these well. Add squash and onion 
and stir till well blended. Drop squash mixture by level 
Tablespoons into hot oil in skillet. Cook till golden 
brown, turning once.  Drain well on paper towels.  

Serves 4 
  
Squash Parmesan 

�� 4-6 yellow or patty pan squash, sliced or 
chopped   

�� 1 onion, chopped 
�� 4 Tablespoons olive oil 
�� 1/4 cup milk 
�� 1/2 cup chopped green chilie peppers 
�� 1/2 tsp salt  
�� 1/2 tsp pepper 
�� 1 cup grated Parmesan or Cheddar cheese 

 Sauté squash and onion in olive oil, until tender.  Add 
milk, chili peppers, salt and pepper. Cover and cook for 
about 15 minutes. Remove from heat and add cheese.  

Serves 4 
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Summer Squash 
Though technically a fruit, a berry, squashes 
are frequently considered a vegetable in 
cooking. Squashes are categorized as summer 
squash or winter squash, depending on when 
they are harvested. Squash is native to North 
America and was one of the "Three Sisters" 
planted by Native Americans. Its name 
translates roughly to "eaten raw" in native 
American cultures. The Three Sisters were the 
three main indigenous plants used for 
agriculture: maize (corn), beans, and squash. 
These were usually planted together, with the 
cornstalk providing support for the climbing 
beans, and shade for the squash. The squash 
vines provided groundcover to limit weeds. 
  
In addition to the fruit, other parts of the plant 
are edible. Squash seeds can be eaten directly, 
ground into paste, or (particularly for 
pumpkins) pressed for vegetable oil. The 
shoots, leaves, and tendrils can be eaten as 
greens. The blossoms are an important part of 
native American cooking and are also used in 
many other parts of the world. 
 

Preparation 
 
Wash summer squash well, and trim the ends. 
It can be sliced, or shredded, as summer 
squash does not need to be peeled or seeded 
unless it is oversized and has a thick skin or 
large seeds. Stir-frying or sautéing is the best 
method for cooking summer squash because 
steaming and microwaving will emphasize its 
high water content. 
 


