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Week 11: August 25, 2016  

Questions? Feedback? 
*If  you will be on vacation and can’t pick up your box, let us 
know and you will get extra produce in a different week.*  
Email us at: abigail.bok@gmail.com 

This Week’s Box  
  Lettuce 
  Cucumbers 
  Corn 
  Yellow squash 
  Zucchini 
  Red or green cabbage  
  Stoke peppers (medium hot)  
  Carrots 
  Onions 

Featured Pollinators: Unexpected Pollinators 
In past issues of  the newsletter, we’ve talked a lot about bees and how important they are to 
pollination. Bees are definitely the most crucial and prevalent pollinators here on the farm. But 
did you know creatures as varied as flies, ants, beetles, hummingbirds, butterflies, moths, wasps, 
and even bats can all play a critical role in pollination? Beetles are probably among the oldest 
species of  pollinator; we know this because some of  the oldest species of  angiosperms, such as 
magnolias, are predominantly beetle-pollinated. That’s a 200 million-year old symbiotic 
relationship! Talk about commitment. In tropical regions, fruit bats are crucial pollinators, with 
fruity, fragrant flowers such as those of  the mango and banana mimicking the smell of  rotting 
fruit in order to attract bats. Here in Vermont, we’re lucky that we don’t rely on bats for 
pollination, as their numbers have been in sharp decline in recent years due to White Nose 
Syndrome, a fungal disease that has wiped out up to 90 percent of  the population for some bat 
species. While the decline in bats doesn’t affect pollination, it has led to an increase in pest 
insects such as mosquitoes; one small brown bat can eat 1000 mosquitoes in an hour. Clearly, 
doing all we can to promote biological diversity and ecological balance is important for our 
stomachs, health, and comfort!    
Since we’re just getting our first tastes of  the farm corn harvest, it seems like a good time for a 
shout-out to another important but often overlooked (even invisible) pollinator: the wind! The 
only way those beautiful ears will form properly is if  the pollen is transferred by the wind from 
the male tassels of  one plant to the female silk on another. It’s awe-inspiring how many natural 
processes we rely on to get our crops from the seed to your plate!  

Announcement  
We’re selling extra basil for $20/box (same size box as your 
CSA box). Email Abby at abigail.bok@gmail.com before 
Wednesday evening to put in your order. 
You can freeze whole basil leaves by removing the leaves from the stem and 
blanching them in boiling water for 2 seconds before immediately transferring 
to an ice bath. Let them dry completely before storing them in your freezer. 
You can also puree the basil in a food processor with olive oil (1 tbsp oil per 
1 cup basil) and freeze the pureed mixture in an ice cube tray.    



Bill’s Funky Minute 
OK, I get it. This morning, Tuesday, here at the farm: 44 degrees. Monday: pretty much in the low 50s 
all day, with a biting northwest wind. I joked with Gavin on the walkie-talkie about if  it was snowing up 
in the field while they were harvesting. That was the first time that snow had entered my mind this 
summer. It is certainly transition time on the farm. 
Many of  the varieties of  potatoes have died back and have been mowed to start hardening the skins 
before we begin harvesting in the next couple weeks. By the end of  this week we’ll also roll a barrel 
over the yellow storage onions in order to break their tops and help start the curing process. The 
summer and winter squash plants are losing their color and slowly becoming less productive, the tops 
of  the Brussels sprouts will soon be removed in order to promote the final growth of  the sprouts, and, 
unfortunately for those of  you who still haven’t gotten enough of  summer, the tomatoes in the main 
greenhouse have pretty much given us our last pounds of  tomatoes. This week will be the last week 
with lots of  tomatoes in your boxes. Next week there will be a smaller quantity. 
In other transition news, this week is Seanna’s last week working full-time on the farm, as on Saturday 
she’ll return to Keene State College in NH for her senior year of  college. I am blessed that she wants to 
return to the farm on Friday and Saturdays for the rest of  the season to help out with the harvest. I am 
glad to have had her humor, smile, positive energy, and great work ethic, as well as her high quality of  
work here on the farm. 

Be well and enjoy, 
Bill  
Spicy Tomato - Cucumber - 
Corn Salad  
Ingredients: 
  1 to 1¼ lb (3-4 medium) ripe 
tomatoes, cut in small dice   
  1 med or large cucumber, peeled 
and cut in small dice  
  2 ears corn, steamed for 4 min and 
kernels removed from cob 
  1 to 2 Stoke peppers, minced 
(remove seeds for less spice) 
  ¼ cup chopped cilantro 
  2 tbsp rice vinegar 
  1 tbsp fresh lime or lemon juice 
  2 tbsp olive oil  
  Optional: ¼ cup crumbled feta 
Instructions: 
Mix all ingredients together. Let sit in 
the refrigerator for at least 15 minutes 
before tossing again and serving. Can 
be used as a salad, a topping for whole 
grains, or a salsa with grilled chicken or 
fish.   
Source:  Adapted from a recipe on The New York 
Times cooking website: 
cooking.nytimes.com/recipes/12695-tomato-
cucumber-and-corn-salad  

Zucchini and Carrot Fritters  
Ingredients:  
  1 cup all-purpose flour; more as needed  
  1 tsp baking powder  
 1 tsp coriander  
  ¾ tsp salt  
 1 cup milk; more as needed  
  1 large egg  
  ¼ tsp grated lemon zest  
  ¼ tsp pepper  
  1 ½ cups grated carrot 
  1 large zucchini, grated (about 2 cups)  
  2 scallions, finely chopped  
Instructions:  
In a large bowl, whisk together flour, baking powder, coriander, and ½ tsp salt. 
In another large bowl, whisk together milk, egg, lemon zest, and pepper. Pour 
dry ingredients into wet and whisk until just blended (do not overmix). Batter 
should be slightly thicker than cream. If  too thick, add milk; if  too thin, sprinkle 
with more flour. Stir in carrots, zucchini, and scallions. Allow to rest for 30 min. 
Fill a wide saucepan with 1 in olive oil; heat until a small drip of  batter browns 
immediately. Line a cookie sheet with paper towels. Working in batches, drop 
battered vegetables by the tablespoon into the oil, being sure not to overcrowd 
the pan. Fry, turning occasionally, until golden all over, about 3-4 min. Use a 
slotted spoon to transfer fritters to the cookie sheet to drain. Transfer fritters to a 
plate, sprinkle with salt, and serve with a dollop of  plain yogurt or sour cream if  
desired.  Source: Adapted from a recipe on The New York Times cooking website: 
cooking.nytimes.com/recipes/1013317-zucchini-and-carrot-fritters-with-yogurt-mint-dip  


