
What’s In 
My Box?
From The North Farm

Artichokes
Carrots

Cauliflower
Garlic
Onion

Rutabaga
Salad Mix

Sweet Peppers
Sweet Corn
Tomatoes

From Bean Pole Farm
Beans

From Full Heart Garden
Dill

Golden Purslane
Cucumber

From Mastfell Farm
Potatoes

From Treasa’s Treasures
Leeks

Summer Squash

Notes From The Field
Week of August 16

is yet another sad week on 
the farm as we bid farewell to 
Joe, our intern for the season. 

He joined us as part of a 12 week internship through 
MSU Extension and was invaluable as part of the 
crew. His sense of humor and eagerness with any 
job will certainly be missed. He will continue with his 
studies at Michigan State this fall, finishing up his de-
gree in horticulture. We appreciate his hard work and 
positive attitude and know he will be doing some 
great things during and after his 
time at Michigan State.

We are now in the thick of the 
main harvest season. Summer 
fruits are in full production. On-
ions are ready to be pulled. 
Squash are sizing up, and storage 
roots are getting fat. It is a bus-
tling, vibrant, and chaotic time of 
year, and we farmers love it! We 
hope you are enjoying the fruits 
of our labor!

Week 9



Recipes and Resources

Artichokes

Artichokes are one of those crops that 
everyone has seen, but few have ever 
cooked with. Most people have had 
canned artichoke hearts at one point or 
another, but this week you can try fresh 
artichokes! Check out the link in the 
recipes and resources section for infor-
mation on how to prepare these treats 
from the garden.

Artichokes are an interesting crop. They 
are normally biennial, meaning they 
flower in their second year, but in our 
northern climate we need to trick them 
into believing they have gone through a 
winter. This is called vernalization, which 
is when we expose them to cold tem-
peratures during the transplant stage. 
This cold exposure triggers a response 
to set flowers, which is what the edible 
artichoke is. 

While they are a little challenging to 
grow, we think they are certainly worth 
it!

Featured Item

www.msunorthfarm.org
(906) 439-5058

In the Fridge (Crisper Drawer)
Artichokes
Carrots
Corn
Greens
Rutabaga
Purslane
Leeks
*keep greens in plastic bags to retain moisture

In the Fridge (Warmer Shelf)
Beans
Cucumber
New Potatoes
Sweet Peppers
Summer Squash
Dill

On the Counter
Garlic
Onion
Tomatoes

Storage Recommendations

Pasty Recipes

How to Prepare and Artichoke

Spinach and Artichoke Dip

45 Things to Do with Purslane

Easy Refrigerator Pickles

http://www.msunorthfarm.org
http://www.hu.mtu.edu/vup/pasty/recipes.htm
http://www.oceanmist.com/artichokes/prepare-artichoke/
http://foodiemcbooty.com/artichoke-spinach-dip/
http://chocolateandzucchini.com/ingredients-fine-foods/45-things-to-do-with-purslane/
http://allrecipes.com/recipe/230227/monas-easy-refrigerator-pickles/

