
What’s In 
My Box?

From The North Farm
Broccoli

Cucumbers
Eggplants

Garlic Scapes
Head Lettuce

Purple Peppers
Salad Mix

From Bean Pole Farm
Radishes

From Full Heart Garden
Kohlrabi

From Mastfell Farm
Sugar Snap Peas

From Treasa’s Treasures
Cilantro
Parsley

Notes From The Field
Week of July 6

is here and things are heating up. 
We are starting to see some of the 
summer fruits ripen - you will find 

eggplants and peppers in your shares this week!

We wanted to take a moment to introduce you to the peo-
ple who grow your food. This week we will introduce two of 
The North Farm staff members and in the coming weeks we 
will introduce the Apprentice Farmers, who are independent 
farmers leasing land from The North Farm through our farm 
incubator program. 

Carson Letot is in his second year 
at The North Farm. He joined us 
last year as our MSU Extension 
intern and couldn’t get enough of 
the UP and decided to come back 
for another season. He graduated 
from MSU with degrees in horti-
culture and education and is head-
ing to Cornell in the fall to pursue 
his Masters degree in education.

When not farming, Carson enjoys 
watching movies and cliff jumping 
around Marquette.

Week 3

Go ahead and keep your tote bag! We’ll be using waxed boxes 
from now on. Please help us by returning the boxes for reuse.



Recipes and Resources

Eggplant

There are those who love eggplant and 
those who hate it. We hope that those 
of you who love it will be thrilled to see 
it. We also hope that those who are not 
eggplant’s biggest fan will try it again 
and see if you can learn to love this 
warm weather gem.

The purple in eggplant is due to the 
anthocyanins in the fruit. The presence 
of these phytonutrients are said to help 
protect your cells from cancer and oth-
er damage by scavenging free radicals. 
Be healthy - eat eggplant!

Featured 
Item

www.msunorthfarm.org
(906) 439-5058

In the Fridge (Crisper Drawer)
Broccoli
Head Lettuce
Kohlrabi
Radishes
Salad Mix
*keep greens in plastic bags to retain 
moisture

In the Fridge (Warmer Shelf)
Cucumber
Eggplant
Parsley (put in jar with stems in water)
Peppers
Peas
Cilantro (wrap in damp paper towel)
Garlic Scapes

Storage Recommendations

Simple Baba Ganoush

22 Cilantro Recipes

5 Ways to Prepare Kohlrabi

Oven Roasted Broccoli

Garlic Scape Pesto

Joe Snowaert is the MSU Extension intern 
this year. He hails from St. Ignace, and will en-
ter into his final year at MSU in the fall, where 
he is pursuing a degree in Sustainable Horti-
culture. 

Joe feels right at home driving our delivery 
truck around because he has plenty of prac-
tice driving his personal schoolbus, which he 
plans to turn into a mobile home. 

When not working in the soil, Joe likes to ride 
his motorcycle or go running.

http://www.msunorthfarm.org
http://minimalistbaker.com/simple-baba-ganoush/
http://www.huffingtonpost.com/2014/01/31/cilantro-recipes_n_1577853.html
http://www.thekitchn.com/top-five-ways-to-prepare-kohlr-60321
http://www.foodnetwork.com/recipes/alton-brown/oven-roasted-broccoli-recipe.html
http://cooking.nytimes.com/recipes/1015301-garlic-scape-pesto

