
What’s In 
My Box?
From The North Farm

Broccoli
Beets

Cabbage
Carrots

Cucumber
Lettuce Mix

New Potatoes
Tomatoes

From Bean Pole Farm
Basil

Beans

From Full Heart Garden
Kohlrabi

Mixed Asian Greens

From Treasa’s Treasures
Parsley

Summer Squash

Notes From The Field
Week of August 2

was a very different one for the 
crew at The North Farm. We were 
working frantically in preparation 

for Together at the Farm, a local food and farming confer-
ence that took place at the farm this last weekend. While it 
was stressful at times, it meant that the farm got a thorough 
cleaning and now looks great. It is nice to have the opportu-
nity (or perhaps the obligation) to spend time mid-season 
cleaning things up. It is easy to get lost in the craziness of 
the season and let the less-essential tasks slip through the 
cracks.

The event was a huge success, with 
over 200 people joining us at the farm 
for a fantastic lineup of educational 
sessions, locally sourced meals, and a 
barn dance that got everyone on their 
feet. We were also fortunate enough 
to have Eliot Coleman, a pioneer in 
the small farm movement, as our key-
note speaker. All said, it was a lot of 
fun for all involved.

This week we are focusing on our 
fourth and final Apprentice Farmer.

Week 7



Recipes and Resources

New Potatoes

We grow several types of potatoes at 
The North Farm, three of which you will 
get to try this week.

New potatoes are simply harvested ear-
ly to ensure tenderness and thin skins, 
which are great for roasting, mashing, 
or boiling. 

We leave them unwashed because of 
their sensitive skins. We recommend 
you store them in the refrigerator to en-
sure freshness and wash prior to use.

Featured Item

www.msunorthfarm.org
(906) 439-5058

In the Fridge (Crisper Drawer)
Beets
Broccoli
Cabbage
Carrots
Kohlrabi
Greens
*keep greens in plastic bags to retain moisture

In the Fridge (Warmer Shelf)
Beans
Cucumber
New Potatoes
Summer Squash
Herbs

On the Counter
Tomatoes

Storage Recommendations

Homemade Sauerkraut

Kvass

Easy Refrigerator Pickles

Six Unusual Ways to Use Zucchini

Honey Roasted Cherry Tomatoes

Mastfell Farm
Born and raised in the suburbs of Cincinnati, 
Ohio, Alan spent two years on the island of 
O’ahu studying at the University of Hawai’i 
Manoa and taking to the skies at a flight 
school on the west side of the island. While 
failing to obtain any credentials from either of 
these institutions, he was successful in dis-
covering his passion in life: working with the 
earth and growing food. A newcomer to the 
world of sustainable agriculture, he spent the 
next two years at Michigan State University’s 
Student Organic Farm as a student and assis-
tant instructor learning as much as he could 
about the field; a field about which the more 
he learned, the more he wished to discover. 
Equipped with newfound knowhow and just 
enough foolishness to want to start his own 
farm, Alan finds himself in Chatham, Michigan 
as a North Farm Apprentice with dreams of 
creating a farm to call his own.

http://www.msunorthfarm.org
http://www.thekitchn.com/how-to-make-homemade-sauerkraut-in-a-mason-jar-193124
http://wellnessmama.com/9087/beet-kvass-recipe/
http://www.rodalesorganiclife.com/food/hassle-free-pickle-recipe-takes-just-minutes
http://www.goodhousekeeping.com/institute/a24764/six-unusual-ways-to-use-zucchini/
http://www.epicurious.com/recipes/food/views/honey-roasted-cherry-tomatoes-51174600

