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- Eggplant  -Summer Squash         -Onions      – Basil     - Cucumber 

- Garlic    -Sweet Pepper/Hot Pepper   -Tomato  -  Green Beans   

- Salad Mix  

      Well, if it isn't one thing, it's another.  We've been successful with keeping the deer out (at 

least as of this writing), but the birds have taken to biting the small green beans in half before 

they're big enough for picking.  It's always interesting (often in the Chinese proverb sense of the 

word) to see what pest pressures we'll face in a given season.  One would tend to think that 

they'd be similar from year to year, but thus far they have been as varied as they've been infinite 

in numbers.  In the hot, dry, upcountry summer, our garden is a cool oasis of green inviting 

everything that lives in the vicinity for a snack.   

     We've been working on canning and preserving here on the farm.  Peach sauce, green/red 

salsa, tomatillo salsa...mmmmm.  We're excited to really get processing on the tomatoes, putting 

up sauces, tomato chunks, salsas, chutneys etc.  Dilly beans are also shortly in the works, one of 

my winter favorites for sure!  Canning, drying, freezing or otherwise preserving foods allows us 

to enjoy the surplus of summer during the leaner winter months.  This means that we rely as 

much as possible on the farm for our food needs, limiting our off-farm expenditures to things we 

can't easily produce.  Even in bountiful Mendo, we're lacking in true food security.  If the 

trucks stopped coming, we'd be in a bad way in a hurry.  The more food we  preserve during the 

surplus times, the better off we are during the lean ones.  This holds true assuming everything 

goes along as it always has, but becomes a matter of survival if we look beyond the agrindustrial 

transportation network.  This is the time of year to talk to farmers about purchasing discount 

produce that doesn't make the cut for market sales but can still be canned or preserved for later.   

       We've been loving the fresh salsas here on the farm, as well as grilling like hell.  I can't 

get enough of the green beans (see last week recipe), I can mop damn near a pound of them 

myself!  We also grill eggplant, onions, squash, and peppers.  The salad mix has the occasional 

bitter leaf in it, so a slightly sweeter salad dressing helps offset it.  It's shadecloth grown, so it's 

very tender and for the most part not bitter.   

     It sure has been hot lately!  I've been running a wet long-sleeve shirt over my t, with 

another wet t under my hat with ice cubes in it that hangs down to cover my neck.  It's great 

success :)  Casey 

Casey's Easy Recipe Action 

Beanoa (Bean n Quinoa) Salad 
 

This is a great recipe that we got from Marbry.  It's really nice to be able to pack it along 

on hot days.  It's a great chilled meal for when it feels too hot to eat.   
 

- Prepare two cups quinoa and set aside to cool.   

- Chop beans into pieces and steam until tender.   

- Finely dice basil 

- Chop onion, tomato and cucumber.   



-  Stir altogether with rice vinegar 

-  Chill and serve :) 

-  Optional additions of raw garlic diced raw summer squash and diced peppers.   
 
 
 
 

What are your favorite ways to prepare seasonal veggies? Please share your recipes with 

us, we are always looking for new recipes for the newsletter!    


