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Greetings, CSA Members! This week we hope to bring you soybeans (or edamame), carrots, beets, squash and zucchini, cucumbers, bell pepper, onions and parsley. And our fruit share will have peaches!
Every year I am thankful that we are a diversified vegetable farm (i.e. we grow a lot of different crops). You just can never predict what is going to do well and where you will have a crop failure. The first year Wyatt and I farmed in 2004 we planted 10,000 tomato plants. It was a cool summer and the plants never got the heat they needed and I would say that we did not get ripe tomatoes off of more than 90% of our plants. What a disappointment! (If you’ve been on one of our farm tours you know that we now use a lot of plastic mulch, which helps to warm the soil and ripen the tomatoes faster.)
This year it’s our potatoes that are disappointing us. We planted about 2 acres of potatoes and they were looking great for a few months. But we watched as slowly the leaves curled up as a result of a disease. The poor diseased plants never put out tubers and I am afraid that our whole potato crop is a loss.

Our eggplants are also vexing us. Wyatt complained in the spring that we started way too many eggplant seeds. What would we ever do with all that eggplant?? The plants grew huge and beautiful, but then we started to notice that they weren’t putting out flowers, which means they won’t set fruit. We should be swimming in eggplant right now, but we’ve only harvested a few meager handfuls. The plants have finally started to put out some flowers and I hope we still have enough time for them to produce eggplant before we get our first frost.
At the same time we’ve had some successes. We were able to have greens like lettuce and arugula for a much longer season that we usually have them. And it looks like we will only have a gap of a week or two when we don’t have hakurei turnips. Usually we don’t have them for a solid 6 or 8 weeks in the middle of the summer (due to the heat).

The weather this season has been a bit more challenging than most years for us. The spring was very cool and our early season crops were about a month behind schedule. Then we had a big hail storm in June that wiped out a bunch of the melons, cucumbers, and zucchini that we just planted. (We were able to replant these crops, but they are a little behind now.) But the reality is that every year is a challenge. It’s either too hot or too cold; too wet or too dry; and there are the constant challenges such as hail, wind storms, insects, and diseases. But having a diversified vegetable farm is a way of hedging our bets and counting on the chance that we weather will be favorable to some crops, even if we can’t predict which crops ahead of time.

Have a great week!

Amy

THE COOK’S COLUMN

This is the first time I’ve had soybean or edamame from Red Wagon, and I’m really excited about it.  Wyatt mentioned that the pods are small, so you may have to cut your recipe in half. 
Edamame is a green vegetable as it’s harvested at the peak of ripening right before it reaches the "hardening" stage of bean growth. The word Edamame means "Beans on Branches," and it grows in clusters on bushy branches. In East Asia, the soybean has been used for over two thousand years as a major source of protein. There, edamame is consumed as a snack, a vegetable dish, used in soups or processed into sweets. Of course the most familiar and fun way to eat them is right out of the pod.  Here’s how to prepare them for eating this way.

Boiled Salted Edamame

1 pound edamame, in the pod (green soybeans)

2 teaspoons kosher salt

Boil the edamame pods in well salted water until tender, about 8-10 minutes. Drain in a colander and pat dry. Toss the edamame pods with the 2 teaspoons of kosher salt and serve warm or room temperature.

Boiled Edamame Spiced Variation

2 teaspoons kosher salt

1 teaspoon chili powder

1/4 teaspoon red pepper flakes

1/2 teaspoon dried oregano

1 pound edamame, in the pod

Heat the salt, chili powder and pepper flakes in a small dry skillet over medium heat, stirring until hot and aromatic, 1-2 minutes. Remove from the heat and crumble in the oregano.

Boil the edamame pods in well salted water until tender, about 8-10 minutes. Drain in a colander and pat dry. Toss the edamame pods with the salt and spice mixture and serve warm or room temperature.

Edamame Hummus

1 quart water (mixed with 1 tablespoon salt)

1 cup shelled edamame*

3 tablespoons red miso

1 clove garlic, minced

1 1/2 tablespoons freshly squeezed lemon juice (about 1/2 lemon)

1 tablespoon Asian chili oil, or to taste

Water, as needed to thin

Optional Garnishes:

1 tablespoon black sesame seeds

1 tablespoon white sesame seeds

fresh chives, cut into 1-inch lengths, for garnish 

In a medium sauce pan, bring the salted water to the boil over high heat; add the edamame and boil until tender, about 5 minutes. 

Drain, then place in the work bowl of a food processor; add the miso, garlic and lemon juice, and pulse to combine. With the motor running, drizzle the chili oil through the feed tube; add water, 1 tablespoon at a time, until the mixture is smooth and the desired texture is achieved. 

Serve as a dip with vegetables or chips.  Garnish with optional sesame seeds and chives.

Soybean Succotash

Serves 4

1 tablespoon oil

1 small onion, chopped

1 cup corn kernels, cut off the cob

1 small red bell pepper, cored, seeded and diced

1 small yellow or orange bell pepper, cored, seeded and diced

1/4 cup chicken broth or water

1 cup shelled soybeans

1 tablespoon butter

1 teaspoon chiffonaded fresh mint or basil

Salt and freshly ground black pepper to taste

Heat oil in a large skillet over medium heat.

Add chopped onion to skillet and sauté until tender and beginning to turn golden, about 2 minutes.

Add diced bell peppers to skillet; sauté until tender, about 5 minutes.

Add chicken broth or water to skillet, increase heat to medium-high, and bring to a boil. Once boiling, reduce heat to low and check seasoning, salting lightly if needed.

Add corn and edamame to skillet; stir and cook for 3 minutes.

Add butter to skillet; stirring until melted.

Remove succotash from heat.

Stir in herb chiffonade then salt and pepper to taste.

Edamame Lo Mein

Serves 4

8 ounces whole-wheat spaghetti (or brown rice noodles for a gluten-free option)

2 cups shelled edamame

4 scallions, thinly sliced

1/4 cup oyster sauce, or vegetarian “oyster” sauce

1/4 cup rice-wine vinegar

1-2 tablespoons soy sauce

2 teaspoons sugar

2 teaspoons toasted sesame oil

1/8 teaspoon crushed red pepper

2 tablespoons canola oil

2 medium carrots, cut into matchsticks

2 small red bell peppers, cut into matchsticks

Bring a large pot of water to a boil. Add spaghetti and cook, stirring occasionally, until the pasta is just tender, 8 to 10 minutes or according to package directions. Scoop out with a strainer, let drain  Place the soybeans into the same water, cook until tender, about 5 minutes, scoop out, drain.

Meanwhile, whisk scallions, oyster sauce, vinegar, soy sauce, sugar, sesame oil and crushed red pepper in a small bowl until the sugar is dissolved.

Heat canola oil in a large nonstick skillet over high heat. Add carrots and bell peppers and cook, stirring often, until slightly softened, 3 to 4 minutes. Add the pasta and edamame. Cook, stirring occasionally, until the pasta is crispy in spots, 1 to 2 minutes. Add the sauce and stir to combine.

Have fun cooking your veggies this week! Send questions/comments/ideas to me at mkakudo@4dv.net and let me know if there are specific recipes you’d like to see in future newsletters too.
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