
What’s In 
My Box?
From The North Farm

Carrots
Cucumber

Garlic
Onions

New Potatoes
Romaine
Tomatoes

From Bean Pole Farm
Beans

From Full Heart Garden
Kohlrabi
Turnips

Oregano
Tulsi/Borage

From Mastfell Farm
Sugar Snap Peas

From Treasa’s Treasures
Cilantro
Zucchini

Notes From The Field
Week of July 26

folows a hot one! Last week was a 
challenging one, with high temps 
and heavy humidity. But despite 

that, we were able to get a lot of work done. The garlic is all 
out of the field and hanging in the barn to dry. This means 
our barn smells amazing and our garlic field can be turned 
over to cover crops for the fall. Garlic is one of my favorite 
crops - it is planted in the cool temperatures of fall and is 
one of the first things to emerge in the spring. The process 
of digging it is so rewarding, as is the flavor of the final prod-
uct. This garlic is called Uncle Hank’s, and was sourced from 
a farmer in New Hampshire who 
told me the garlic was brought 
over from Italy by his wife’s great 
uncle 100 years ago. It is a beauti-
ful hardneck with massive cloves 
and a slight purpling. It is truly a 
pleasure to grow and eat.

We will continue this week with 
our introduction to the farms of 
the Apprentice Farmer Program, 
this time focusing on Brigitte Der-
el of Full Heart Garden.

Week 6



Recipes and Resources

Tulsi/Borage

Tulsi, or holy basil, is a member of the 
mint family and closely related to tra-
ditional basil. Borage leaves are a bit 
rough in texture, so handle them with 
care. They have a flavor comparable to 
cucumber and can be eaten in salads or 
cooked like greens. 
Try using these two items for an herbal 
tea, either together or separately. Sim-
ply chop the leaves and flowers and 
pour boiling water over them. Cover 
and let stand for at least 20 minutes. 
The longer the tea brews, the stronger 
the flavor will be. 

Featured Item

www.msunorthfarm.org
(906) 439-5058

In the Fridge (Crisper Drawer)
Carrots
Kohlrabi
Turnips
*keep greens in plastic bags to retain moisture

In the Fridge (Warmer Shelf)
Beans
Cucumber
Garlic 
Peas
New Potatoes
Zucchini
Herbs

On the Counter
Onions
Tomatoes

Storage Recommendations

Roasted New Potatoes with Garlic

Zucchini Bread

11 Fresh Green Bean Recipes

Carrot Ginger Slaw

How to Roast Garlic

Full Heart Garden
Brigitte Derel is in her first year of the AFP 
and is currently growing on 1/4 acre at The 
North Farm. She has experience on farms all 
over the country, as well as in the seed indus-
try. She recently purchased a farm in Skandia 
that she is developing with her fiancé, Byron. 
She markets her products through this CSA, 
as well as at the Marquette Farmers Market, 
The North Farm farmstand, and at a few local 
restaurants. She aims to provide things of fla-
vor and beauty and strives to build communi-
ty around food and farming. 

This week, Brigitte offers turnips and mixed 
herbs, so as you open your box, be sure to 
take a big whiff, because it is Brigitte’s contri-
butions that make it smell so good!

http://www.msunorthfarm.org
http://www.foodnetwork.com/recipes/food-network-kitchens/roasted-new-potatoes-with-garlic-recipe.html
http://www.food.com/recipe/zucchini-bread-17123
http://www.realsimple.com/food-recipes/recipe-collections-favorites/popular-ingredients/green-bean-recipes
http://www.livinglou.com/2014/01/carrot-ginger-slaw.html
http://www.thekitchn.com/how-to-roast-garlic-in-the-oven-5341

