
What’s In 
My Box?
From The North Farm

Broccoli
Cabbage
Carrots

Cucumber
Garlic

Sweet Onion
Sweet Peppers

Sweet Corn
Tomatoes

From Bean Pole Farm
Basil

Beans
Radish

From Full Heart Garden
Braising Mix

Collards

From Mastfell Farm
Potatoes

From Treasa’s Treasures
Cilantro
Parsley

Summer Squash

Notes From The Field
Week of August 9

is bringing some changes to 
the farm. At the end of the 
week, the farm’s beard quota 

will no longer be met. We must say farewell to Car-
son, our production assistant as he departs to pur-
sue a Masters degree at Cornell University. Carson 
has proven to be a true workhorse over the last two 
seasons. He came in with a background in turfgrass 
management so he had a general understanding of 
horticulture, which also benefitted the farm in that 
our green spaces were always 
well maintained. He has become 
an integral part of the team, al-
ways keeping Farmer Collin up to 
date on pop culture and sports 
and serving as our resident DJ, 
ensuring upbeat and motivating 
musical playlists for the crew. 
While we are sad to see Carson 
go, we know he is off to do won-
derful things and we wish him 
the best in all of his pursuits.

Week 8



Recipes and Resources

Braising Mix

You will find mixed Asian greens in 
your box this week that we are calling 
a braising mix. These greens are full of 
flavor, ranging from mild to spicy and 
are best served lightly wilted or as part 
of a sautéed mix, such as a traditional 
stir fry.

For those that prefer bitter and spicy 
flavors, these greens can also be used 
in a fresh salad. Try coarsely chopping 
them and adding them to a lettuce 
blend for an added kick.

Featured Item

www.msunorthfarm.org
(906) 439-5058

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

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

On the Counter
Garlic
Tomatoes

Storage Recommendations

Stir Fried Asian Greens with Chiles and 
Garlic

Mexican Street Corn (Elotes)

Tzatziki Sauce

Kickin’ Collards

The fall harvest season has already begun, 
which means that we are all going to be 
sore from the heavy lifting. We harvested 
the first of the red onions, as well as the 
Walla Wallas and shallots. We have close 
to 2000 pounds of onions out of the field 
and we haven’t even touched the long-term 
storage varieties yet! It has been a good 
year for the onions so far, and we are hop-
ing that we see similar results for our other 
storage crops, such as carrots, beets, pota-
toes, and squash. These will continue feed-
ing us deep into the winter months, which 
we are already starting to think about here 
at The North Farm...

But don’t worry, there is still plenty of time 
to enjoy the summer. We suggest you fire 
up the grill and make some Mexican sweet 
corn this week! Learn how in the recipes 
section!

http://www.msunorthfarm.org
http://www.epicurious.com/recipes/food/views/stir-fried-asian-greens-with-chiles-and-garlic-237115
http://www.epicurious.com/recipes/food/views/stir-fried-asian-greens-with-chiles-and-garlic-237115
http://www.seriouseats.com/recipes/2013/07/mexican-street-corn-elotes-recipe.html
http://allrecipes.com/recipe/20242/tzatziki-sauce/
http://allrecipes.com/recipe/51803/kickin-collard-greens/

