GRILLED PEACH AND CHICKEN SALAD WITH BURRATA

Adapted from nevernothungry.com

2 boneless chicken breasts Dressing:

2 peaches, halved, sliced 3/4-in thick 2/3 c olive oil

5-6 0z mixed greens 1/4 ¢ white balsamic vinegar
10 cherry tomatoes, halved 1-2 Thsp honey

one 8-10 oz ball of Burrata cheese 2 tsp Dijon mustard

1 avocado, peeled, pitted, sliced juice of 1 lemon

2 Thsp chopped fresh chives salt and pepper to taste

6-8 basil leaves, cut into chiffonade

1.Combine all dressing ingredients in a small mixing bowl.

2.Cover the chicken breasts in half the dressing and marinate 1-2 hours.

3.Preheat a skillet over medium heat or an outdoor grill and gently place the
peach slices on the grates. Grill on each side until slightly softened, 2-3
minutes. Remove from grill and allow to cool. Place chicken on grill and cook
8-10 minutes per side, until browned and cooked through. Allow to sit 10
minutes before slicing.

4.Combine mixed greens and cherry tomatoes with just enough dressing to
lightly coat. Arrange in serving bowls and tear burrata over top. Arrange the
sliced chicken, grilled peaches, and avocado on the salad. Sprinkle chopped
chives and basil and serve with remaining dressing on the side.

10-MINUTE OATMEAL PEAR PANCAKES

Adapted from hh-hm.com

1 pear 1/2 c oats

1egg 1 tsp cinnamon

1 Tbhsp honey 1/2 tsp baking soda
1 Thsp yogurt oil for cooking

1.Add all ingredients to a bowl and process with a hand blender.

2.Grease and heat a nonstick skillet to low or medium-low.

3.Pour in batter, making small pancakes. Cook 2-3 minutes or until edges look
ready, then flip and cook on the other side.

4.Serve hot with fresh fruit, chopped nuts, maple syrup, and/or honey.
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Leafy Greens: Store leafy greens in the fridge in a perforated plastic
bag. If you chop and wash ahead of time, spin the leaves dry before
putting back in the bag with a dry paper towel to absorb moisture.
Refresh as needed by plunging them in ice water 15-20 minutes.

Peppers and Okra: Wrap unwashed in a paper towel to absorb any
moisture, and keep in the veggie drawer of your refrigerator.

Celery and Herbs: Recut the ends and stand up in a jar of water in the
fridge, for up to two weeks. Basil should be on the counter instead.

Fall Squash (delicata and spaghetti): Delicata is small and oblong with
yellow and green coloring and delicate, edible skin. The flesh of
spaghetti squash forms spaghetti-like strands when cooked.
Spaghetti stores longer than delicata, but keep them allin a cool,
dry, dark place around 50 degrees.

Pears: There is no “right” time to eat a pear but you can tell ripeness
by lightly squeezing. If you don’t know what ripeness you like,
experiment and eat them at all the stages of green to yellow! To
speed up ripening, put pears in a closed paper bag with an already-
ripe apple or banana. Check daily. To slow down ripening, refrigerate.
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Second Season

We have certainly enjoyed a few cool mornings amid these ever-humid dog days of
summer. The first signs of fall trigger warm-loving plant hormones into the
deliberate process of shutting down for good, or prepare them for hibernation. The
early plantings of tomatoes, zucchini, cucumbers, and the like are shutting down.
Later plantings of these kinds of crops are still to come until frost. Be sure to get
your fill, because once they chill-kill, they are gone-gone. We are stocking the
pantry with lots of jarred tomato products so we can eat local, organic, tomato-
based recipes all year long.

Combined with the linear decline in day length, the spring garden is waning, so we
are busily preparing and planting the fall garden, with the intention of getting us
through the winter and until next year’s spring garden kicks in. After all, with six
months of frost-free growing conditions here on the banks of the Elkhorn, that
leaves six months of eating fresh wholesome foods to attend to.

In order to eat high on the hog all winter we have been nurturing several varieties
of Irish and Peruvian potatoes, sweet potato, and hard squash all summer, and
garlic since last fall. The potatoes were cut up and planted in May, and the sweet
potatoes slipped in mid-June, so now we are just starting to see the fruits of our
labor. Early harvest looks good coming in. The packing shed morphs through
several configurations of cleaning and sorting, curing some and refrigerating
others, ahead of long term storage of each crop as they come in. Patience is a
virtue when it comes to harvesting root crops.

As we till under the spring plantings, late summer is the beginning of the time to
sow seeds like spinach and lettuce and kale for harvest this winter. We started
seeding, and setting transplants for the fall second growing season earlier in
August, and intend to be seeding and sowing more of the same with the hopes of
having fresh greens all winter. The trick is these cool season loving plants have to
get birthed into an unhospitable hot environment in order to mature before
winters wrath takes its toll. So, some of these crops will be covered with the
gauzy fabric which gains us 5 or 6 degrees of frost/freeze protection, which
usually buys us a couple of more months of crops to harvest. Other transplants are
scheduled to go into one of the high tunnels for harvest in the dead of winter.

The thing is, Mother Nature never shows her cards. As the days shorten, the
plants need more days to collect enough solar energy to reach maturity, and if it is
cloudy much, add a few more days on top of that. Another obvious player in this 3D
chess match we call farming is the unsteady decline in average air temperature
with cold snaps thrown in for good measure. Some years our Labor Day plantings

complete their entire life cycle, and some years they barely mature before winter
shuts them down. We think our game plan, with various season extension
strategies and multiple plantings of various varieties of each crop, will afford us
the opportunity to harvest fresh vegetables all winter. We will find out over time
which ones will make it, and which will not, but we plan for all extremes.

We are well outside farming cultural norms, growing and harvesting vegetables all
winter. Not too long ago, back about the turn of the century, we closed up shop a
couple of weeks after first frost and waited for spring to go back into the fields! In
the spring season, farmers know to get their peas and spinach sowed the first
chance they get in spring, plant potatoes on Good Friday, and summer stuff goes
out Derby weekend. Sure, there is some gambling on late frost to worry about, but
by and by, the days get longer and warmer with fairly predictable growing
conditions ahead. For our second season, we have a few years of trial and error
under our belts, and our friends at the UK Sustainable Agriculture Farm on the
Southern edge of Lexington have developed some recommendations, but each
second season has been a little different, so patterns are just coming into view.

The row covers, sometimes referred to as frost blankets, are a big help, but also a
big pain in the...well, a lot of work. Some crops we can allow the covers to float
over the top of the crop, but a good frost will damage the leaves that are actually
touching and holding up the cover. To alleviate this problem, we must deploy wire
hoops to hold the blanket above the crop, but hey, it doesn’t take that long to set a
few thousand hoops if it increases the yield later on. Then there is the issue of
weeds growing under there, which means the covers must get periodically laid
back, the crop chopped out, and the covers replaced. We only need several
thousand home-made sand bags the size of a big grapefruit to place along the
edges to keep the wind from sending the cover sailing away. (There is one tree that
was adorned several years ago with a 100 foot piece, and some remnants will be
visible again when the leaves drop in November).

In fall and winter, we will watch the weather forecast closely to time the harvest
of these protected plants. When leaves freeze overnight, we must wait for them to
thaw to handle. Plus, the sandbags freeze to the ground, making it impossible to
pull the covers back. And to be clear, it is often muddy and wet and cold while
doing all this. We are glad to go to all this effort in our quest to provide
sustenance to good people who appreciate good food, all year long.

The other forecast we have to watch is predicting the number of fall CSA members
we’ll have and how much fall and winter farmer’s market traffic to expect. Our
intention is to have bountiful roots and greens galore. You’ll be the first to know
when fall season CSA signups begin. - Mac



