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summer crisp lettuce
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One of the things I love about my job is that I get to do a variety of

diferent things each day or dabble in a range of skills, if you will, like
plumbing, electrical work, mechanical repairs, science (!), you get the
idea.  This week I got to add a new skill to my list: fence building.
 
Last weekend our electrical deer fence failed to keep the deer out. We 
are still not sure why the fence failed after almost two years of
success, but it did. We lost a few crops, nothing we wont be able to
bounce back from. But we spent the week – the hottest one of the
summer so far - building a bigger and more secure fence. While the
fence was going up, Kerry and I spent the nights "taking shifts" to
patrol for deer. We were up every hour all night long. I even fell
asleep in the truck one night. Needless to say that was kind of a low
point for me.

But after one taxing week, we now have a beautiful 7.5 ft deer fence
surrounding the feld, and I am excited to get some sleep at night
again.

All in a season's work to grow local food out here in Pottstown.  We
hope you can taste the diference!

- Nathan



salsa fresca

We devour salsa fresca at our house. It is a perfect snack with a few tortilla chips, a surprising topping for
grilled steak or fsh, and an ideal addition to the lettuce wraps below!

Ingredients
2 medium T&T tomatoes, roughly chopped
1 small T&T onion, diced
1 jalapeno, minced
1 T&T garlic clove, minced

Directions
1. In a medium bowl, stir together tomatoes, onion, jalapeno, garlic, and lime juice. Season with
salt and pepper. Let sit at least 15 minutes. Stir in cilantro just before serving.

Adapted from marthastewart.com.

mexican-style lettuce wraps

Try using a leaf of head lettuce instead of a tortilla the next time you make tacos. It is an even fresher,
lighter, and healthier version of a family favorite.

Ingredients
1 head T&T head lettuce
1/2 tablespoon olive oil
2 cups cooked beans, black or pinto
1 clove T&Tgarlic, minced
1 teaspoon cumin
salt and pepper to taste

Directions
1. Wash head lettuce and arrange leaves on a plate. Use 2 large leaves per wrap.
2. Cook garlic in oil over medium heat, 1 minute. Add cooked beans. Mash slightly. Stir in cumin,
salt, and pepper. Cook 4-5 minutes, stirring occasionally. (You can also used ground beef or pork!)
Let beans cool slightly. 
3. Divide beans among lettuce leaves. Add desired toppings and serve immediately.

Adapted from sheknows.com.

falafel w/ pickled turnips

Pickled turnips are a fun addition to so many meals, especially this tasty falafel.

Ingredients
1 cup dried chickpeas, soaked 6 hours
1/2 small onion, roughly chopped
1 T&T garlic clove, minced
2 teaspoons cumin
1 teaspoon baking powder
1 teaspoon salt
safower, canola, or rapeseed oil
pita, yogurt and T&T salad greens to serve

Directions
1. Make turnips at least a day or two in advance (they will last in the fridge for 1 month!) Peel
turnips and beet. Cut into bit sized wedges and set aside. Add the remaining ingredients to a
saucepan. Bring to a boil, stirring occasionally. Fill a clean jar with turnips and beet. Top with hot
pickling liquid. Allow to cool with lid on.
2. Dry tender chickpeas. In a food processor blend to a paste along with onion, garlic, cumin,
baking powder, and salt. Roll into balls and refrigerate until ready to cook. Cook in small batches
in hot oil, turning after 1-2 minutes until browned. Remove with slotted spoon. (We also bake our
falafel for a healthier version!). 
4. Serve in pita with greens, pickled turnips, and plain yogurt.

Adapted from theguardian.com.

1 1/2 tablespoons chopped capers
1 tablespoon minced shallots
1 teaspoon minced garlic
salt and pepper to taste

toppings – try any combination of the following:
homemade salsa fresca (see recipe above)
blanched fresh corn kernels
T&T green onions and/or cilantro
avocado
sour cream, plain yogurt, shredded cheese

1 tablespoon fresh lime juice
sea salt and ground pepper to taste
1/2 cup T&T cilantro, roughly chopped

for pickled turnips:
1 bunch T&T turnips
1/2 small T&T beet
1 cup water
1/2 cup cider vinegar
1-2 teaspoons salt
1 teaspoon mustard seed
1 teaspoon sugar
2 T&T garlic cloves
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