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Summer officially
began on Sunday, Father’s
Day, even though it has felt
like summer ever since the
kids were freed of the
bonds of school.

It is early morning
as | sit on our back porch
(screened to keep
“skeeters” out) writing this,
a wonderful perk of having
a new laptop computer. |
just went inside for a pair of
binoculars for | spied a
mother opossum carrying
two young on her back.
Presumably, they have
grown too big for her pouch.
As our highways often tes-
tify, opposums are snail-
like, especially compared to
their kangaroo cousins, so |
certainly did not have to
rush to get a good view.
These critters are so ugly,
they are cute.

The bambis are
starting to make their ap-
pearance around the farm,
and we enjoy them as long
as they are outside of the
garden, where their rela-
tions are still taking their
toll. | have to be careful
mowing to be sure that |
don’t accidentally run over
them.

The rain, while not
as plentiful as last year,
has kept us from accom-
plishing all Tim would like in
the garden. It keeps us
from being able to cultivate
and plant, and makes har-
vesting a sloppy mess. We
are fortunate, though, for
our neighbors to the north
received 4 inches all at

once last week.

In  frustration, 2
weeks ago, we began the
arduous process of immi-
grating 2 Mexicans up to
our farm under what is
known as the H2A program.
Under this program we
must guarantee housing
(inspected by the state),
reimbursement of travel
expenses to and from Mex-
ico, a wage base of $9.00
per hour determined by the
state, and evidence that we
have tried to utilize local
labor. There is no doubt
that we have the proof of
the last requirement, for we
have gone through 8 em-
ployees in 4 weeks for two
positions.

In compensation for
all of this effort, we employ
2 individuals whose visas
only allow them to immi-
grate to our farm and work
only for us. This is the pro-
gram we have utilized in the
past, but the agent we used
previously had sent our ap-
plication to the wrong office,
where it sat for one month.

We felt then that it
was too late to restart the
process, but have now re-
considered due to the cur-
rent circumstances. Our
test of the local labor mar-
ket has proven once again
that we must go abroad for
workers willing and able to
work side by side with Tim
in the field.

The process takes
a minimum of 45 days, so
we shall see what tran-
spires. In the meantime,

we have one gentleman
working for us who is de-
pendable and hard working,
and we are truly grateful for
that.

Our second em-
ployee, Lisa, has now as-
sumed the responsibility of
delivering the boxes to the
various pick up locations.
Lisa is the school secretary
at the school that our kids
attend. She is working part
time with us cleaning, pack-
ing and delivering your veg-
gies, and is great to work
with.

Although Tim en-
joys delivering the boxes, it
isn't the best use of his
time, so now he can remain
back here on the farm work-
ing and supervising all that
needs to be accomplished.

New in your boxes

is Kohlrabi. It is the odd
alien-like life form that is
pale green. This is my fa-

vorite product of our farm,
for it is wonderfully versatile
and tasty.

Kohlrabi is one of
the many relations of the
cabbage family. The bulb is

actually the swollen base of
the plant from which the
leaves shoot upward. I
would imagine that perhaps
the leaves would be edible,
but these have been
trimmed away.

Like other members
of the cruciferous family, this
is a cool weather crop and
will tolerate frosts when
other plants like lettuce will
not. It also keeps very well
in the crisper compartment
of your refrigerator, so you
don't have to hurry up and
use it.

To prepare them,
trim off the very top and the
end where the root comes
off. Then pare away the
green outer layer which can
be rather tough and chewy.
Now you will have revealed
the hard white flesh which
can be prepared innumer-
able ways. Like cab-
bage, it can be eaten raw or
cooked. To capture it its
essence, | love to just cut it
into chunks and either
steam, or microwave it with a
little moisture in the bowl. A
pat of butter and salt, and
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you have my perfect lunch. Kohlrabi
are milder in flavor than cabbage
which makes them an easy vegeta-
ble to disguise for the kids.

So give these a try and you
may find yourself excited to see them
in your box, or on the shelf at the
grocery. Slice them for vegetable
dipping, toss them to add crunch to a
salad, stir fry them, or even make a
slaw. Any way you use cabbage or
potatoes, you can almost always use
kohlrabi. One of our members has
submitted a recipe for a delicious
soup.

The plant this week is cinna-
mon basil. Its flavor is very similar to
the lemon basil, but is definitely is
different. The care and usage are
the same. A few years ago, | experi-
mented by putting chopped basil in
scrambled eggs. It was delicious
and it's “Atkins Friendly”! Is anyone
else tired of hearing that phrase, or is
it just me?

Broccoli is coming on and |
still haven't learned how to spell it
correctly. Thank heaven for spell
check on the computer. We are hop-
ing for bounty with this crop since we
are sorely lacking lettuce. The deer
continue to make Tim very angry and
we are still working when we can to
take care of the problem with mow-
ing and weed whacking the grass
from the electric fence.

For future reference, we
have included a recipe for daikon
radish. | am not sure we will have
any more of these, but this could
serve as a good oriental soup base
recipe that you can add different
vegetables to as the season pro-
gresses.

We hope that you will mark
our coming Open House onto your
schedules. We have planned it for
Saturday, July 17th from 10:00 AM to
4:00 PM. We are adding some ex-
tras that will hopefully entice more
folks to attend, including local arti-
sans and a farm that sells buffalo
products. We will provide more de-
tails in a week or two.

Tim wanted me to mention
that we cannot use recycled plastic
bags, so please do not leave them at
the pick up locations. It is against
the law to include food products in
these. Have a great week!

We Need Your Favorite Recipes!

One of the Bluebird Hills Newsletter traditions
is the inclusion of recipes from our members.
These recipes don’t have to be soley for
produce. They can be your favorite cookie,
casserole, dessert, salad, or whatever.

So please send them to us by e-mail, snail
mail, or pony express.
bluebirdhills@voyager.net or
3617 Derr Rd. Springfield, Oh. 45503

Kohlrabi Soup
Submitted by CSA Member Joan |I.

1 Cup chopped Onion
4 Thsp. Butter or Margarine % tsp. Salt

1 13% ounce can chicken broth dash of white pepper
3to 4 medium kohlrabi, pared and diced

Snipped chives for garnish

1% Cups Milk

Cook the onion in butter until tender, but not brown. Add the broth and kohlrabi
and simmer for 20 to 25 minutes. Pour into a blender, cover, and blend until
smooth. Return the mixture to a saucepan, add milk, salt, and pepper, and
heat thoroughly. This may be served hot or chill and serve cold. This is very
good either way

Basic Miso Soup
Submitted by member Marcia W.
2 Cups fresh spring water Y% to 1inch piece wakame (sea weed)
Y% cup daikon, sliced 1to 2tsp. Miso
2 dried mushrooms Donko are best
Scallion, parsley or watercress for garnish

Soak the mushrooms for about 10 minutes to soften and thinly slice or dice, but
discard the tip of the stem, for it will not soften. Save water for soup. Soak the
wakame for 5 minutes and sut into small pieces. Discard water. Dice the scal-
lion and save green for garnish later. Add scallion white, wakame, and mush-
room to spring water along with mushroom soaking water to pot to make 2
cups. Bring to a boil and add daikon or other fresh vegestable and cook for 2 to
3 minutes until the vegetables are soft. Dilute the miso with a cup of soup broth,
then add back to soup and simmer for 3 to 4 minutes on low. Serve garnished.

Marcia recommends using good miso that has been naturally fermented for 2
summers, and says barley miso is best.
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