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  In “The Magnificent Seven”, a group of gunfighters 

are hired to protect a small Mexican farming village.! 

The old wise man of the village says, “I have nothing in 

common with these farmers,! all they ever speak of is 

women and the weather.!”  Well, I’m a woman, so I’m 

going to talk about the weather...

We had threat of frost three nights last week.! In the 

middle of May.! We were out until 11 o’clock each night 

covering our tender plants with any-thing we could 

find.! Row covers borrowed from Jay, plastic bottles 

that I have been collecting from friends and family and 

then cut in half to use as tiny transplant covers, vases, 

measuring cups, mugs, etc, until every tomato, egg-

plant, pepper, cucumber, and squash plant, several 

thousand in total, were tucked in for the night.! This 

was repeated each evening because the temperatures 

during the day were too high to leave them covered.! 

The reward for this massive expense of effort?! It’s May 

23rd and we have summer squash! These are not the 

missiles and dirigibles of the summer garden, but tiny 

zucchini, yellow crooknecks, and patty pans; small, but 

big enough to eat. !

We started ours extra early, setting the plants out in 

mid-April knowing full well that we might have to en-

act these life-saving efforts.! There is always the temp-

tation to flirt with nature.! Why can’t we grow toma-

toes in January and broccoli in July?! ! In California we 

grew tomatoes in an unheated greenhouse every 

winter.! Two out of the last five years they were killed 

by frost.! I guess the answer is you can...sometimes. !

If we had lost our squash to frost in late April all we 

could really do is throw up our hands and say “Oh 

well.! Better luck next year.”! And try again we would.!

Truth be told, I prefer the full grown summer squash 

over the babies, and I never tire of it.! I see its profusion 

as a challenge to my culinary imagination, spending 

the hours of hoeing, harvesting and planting concoct-

ing recipes for how to deal with the bounty.! One of my 

favorites for overgrown zucchini is using a vegetable 

peeler to make long noodles, tossing them with pesto, 

or miso, or tahini dressing.!

These early babies in the garden are just a hint, a tease, 

a reminder of what is still to come after the sun takes 

the luster off the lettuce and the heat tells the brassicas 

they better make seed if they want to live again.! There 

is a reason we grow certain vegetables in certain 

seasons.! They like it better and its easier on the 

farmer.! Patrick and I will play around, using whatever 

low tech methods are at our disposal to have squash a 

little early or greens a little later, but for the most part, 

vegetables taste better when grown in the conditions 

they are made for.! At the moment we are still relishing 

the asparagus, greens, and most recently, strawberries, 

that nature designed for the spring.     

                                          Lisa

Notes from the Field by Lisa Garfield, Calliope Organic Farm

Did you ever wish the weather would just pick a season to be, and stay there for a while - Chap. 2

Strawberry Joy Multiplied ...

Most people love strawberries, this is no surprise. I 
have fond memories of buying strawberries at the 
farmer's market with my mom on the way to grand-
mother's house and trying not to eat them all by the 
time we arrived! As a new member, I've been eagerly 
awaiting my first share of strawberries. I like to make 
home made yogurt and top it with fruit for my hus-
band's breakfast. But this year there is an additional 
unexpected strawberry joy! There is quite a bit more to 
chickens than the grocery store lets on....chickens 
LOVE strawberries!! After preparing the strawberries 
for my husband's yogurt, I took the leftover tops to my 
backyard flock. Lucky, our "keeper" rooster makes his 
warbling/purring call to let the hens know that there 
is something yummy to eat, and I'm swarmed by 14 
chickens, all trying to get a bite of berry. Suddenly I'm 
every chicken's best friend. The shy hens and the 
standoffish roosters will come right up to me and 
pluck the juicy red strawberry tops right out of my 
hand and gobble them up. Only strawberries will en-
tice that much courage from my young leghorns, they 
are that good! For the rest of the morning, while wa-
tering the garden and pulling weeds, Heina, my 
friendly speckled sussex hen follows me around, as if 
to say "Is that all?" I have always looked forward to 
fresh strawberries, but now the joy is shared with our 
hard working hens, and tastey roos. Watching them 
enjoy life is a pleasure indeed!  With deep gratitude to 
our farmers, and Blessings of Strawberry Joy to you 
all!                            

-Liz La Posta, Delmar, MD, 
  Provident Farm CSA Member
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What is Bok Choy?
Bok choy is a member of the cabbage family, so you can eat it raw or cook it as you would a cabbage. When 
cooked, it has a sweet !avor and its stalks are "rm. Bok choy is used in soups and stir-fries, appetizers and main 
dishes. Bok choy's appeal comes from its light, sweet !avor and crisp texture.

A reason that bok choy is becoming popular, besides its similarity to cabbage, is because of its nutritional value. 
One half cup of raw bok choy, which is approximately 56 grams, contains only 10 calories. Additionally, bok 
choy contains no fat or cholesterol and is a good source of calcium. It is also low in sodium and high in vita-
mins C and A. Because both bok choy's stalks and leaves can be used in salads, it also provides a delicious and 
healthy meal for those who are on a diet.  Bok choy is a vegetable that will continue to be used in many inter-
national kitchens because it is a tasty alternative to cabbage as well as a healthy dietary addition.

4-Minute Sautèed Bok Choy !is recipe concentrates both the "avor and nutrition of Bok Choy.
1 medium bunch of Bok Choy
3 tbsp low-sodium chicken or vegetable broth
2-3 tbsp extra virgin olive oil
1 tsp lemon juice
1 medium clove garlic
Sea salt and pepper to taste
1. Cut the leafy portion into 1/4-inch slices to ensure they cook al dentè.  Cut stems into 3/

4-inch slices (if cut too thin they become watery).
2. Chop or press garlic
3. Heat 3 tbsp broth over medium heat in skillet
4. When broth begins to steam, add stems and cook uncovered for 1 minute.  Add leaves, cover and continue 

cooking for 3 more minutes.
Stems will become creamy, and the leaves will develop a robust !avor.  #e outside will be tender while the in-
side will be crisp.  (If stems become translucent or watery, you’ve overcooked them.)  For more enjoyment, you may 
want to add more olive oil.  For best !avor, dress Bok Choy while it is still hot.
Serves 2

In Your Share* !is Week
Asparagus
Scallions

Strawberries 
Lettuce 

Choice of  Greens (one per share):
Spinach / Swiss Chard / Bok Choy

*Share makeup is best estimate at publication time. 
Note: For preservation tips and additional recipes, 

visit the CSA website at 
http://www.providentorganicfarm.com/

How to Prepare Bok Choy
1. Remove its leaves from their stalks and cut the 

stalks into pieces (or cut according your recipe)
2. Next, take the leaves that were removed and cut 

them into pieces as well. Both bok choy's stalks and 
leaves are edible

How to Store Bok Choy
Store bok choy in a plastic bag in the refrigerator 
crisper for 3-4 days.
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