
Back in May, I noted in our newsletter how the wet spring
made getting crops in the ground very difficult. The wet
weather continued for a few weeks from then, but has
switched to the other side of the rain spectrum this summer.
As I write this week’s article, it’s raining outside and the fore-
cast shows a chance we will see another few showers in the
coming days. Before Sunday’s rain, we have received less than
an inch and a half of rain at the farm over more than a month
and a half span. This continual dry weather in the heat of the
summer has made irrigation a key piece of our daily tasks to
make sure we are able to continue to fill your CSA box, take
a trailer full of food to market twice a week, and to continue
to donate to our food access partners in our community.
Most vegetables we grow need over an inch of rain per week to keep them growing strong. Cer-
tainly there are a few crops that enjoy the dryer weather, like okra and mature tomato plants,
but for the most part, water is one of the most important pieces to keep the farm producing.
While I always say it’s easier to add water than to take it off, our well has been working around
the clock and it, along with the aquifer we draw from, deserves recognition for what it allows
us to do. 
The well allows us to irrigate crops during the dry spells, wash off harvested produce, and to
keep the ground from caking over and preventing delicate direct seeded crops like carrots and
beets from being able to break through to find light and grow. The well pumps water to all the
areas of the farm through a series of hoses to sprinklers and drip irrigation to keep crops irri-
gated. Drip tape and sprinklers have different benefits, challenges and purpose on the farm.
This season we have invested in new sprinklers that have allowed us to keep more crops irrigated
in one run without moving the sprinklers to a new section. This has saved us lots of time, espe-
cially when we are trying to get a large number of beds germinating at one time. The downside
of sprinklers is, when running during the day, a larger percentage of the water used evaporates
before the crops have a chance to drink it up. This, combined with the difficulty of running
sprinklers for more than a few hours at a time, means sprinklers are often relied upon early in
the morning before the day’s heat and sun get a good chance to evaporate more water.
Drip irrigation is mostly used on crops that are grown in plastic mulch. These lines of drip tape
are laid underneath the plastic so evaporation is minimized and the water can get to the roots
of the plants quicker. The few downsides of drip tape are animals occasionally chew into the
lines, especially during times of drought to get a drink; drip tape has to be disposed of and re-
placed more frequently than sprinklers; and drip tape can occasionally find itself wrapped
around a piece of equipment such as a mower or tiller.

With all these different positives and negatives of
both systems, along with well pumping capacity and
respect for the aquifer we are drawing from, irriga-
tion considerations often fill a large portion of my
mind on any given day. Considering holding off an
irrigation cycle because of a forecasted storm, can
sometimes bite you as the storm passes just to the
south or running irrigation overnight can sometimes
lead to pools of water after a mouse decided to take
a few bites out of a section of drip tape. With this
dry weather, I’ve learned to only shut off irrigation
after the storm opens up above, and to not wait until

every spot on the farm is dry before turning the valve on again at the well and moving sprinklers,
opening and closing valves, checking for leaks and making sure the packshed has enough water
pressure to clean the vegetables.

Keeping the plants watered,
John
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Lamb, Feta, and Couscous Stuffed
Peppers 
(*courtesy of CSA member Betty Allen)

INGREDIENTS
3 tablespoons EVOO
4 large red bell peppers, 
halved lengthwise and seeded

1 small onion, minced
1 zucchini, quartered lengthwise then
thinly sliced crosswise

3 cloves garlic, chopped
1 lb. ground lamb (or substitute protein)
1 1/2 teaspoons dried oregano
2 cups marinara sauce
3/4 cup pearl couscous, cooked
1 cup crumbled feta (5 oz.)
DIRECTIONS
1. Preheat the oven to 425 degrees. Brush a
foil-lined baking sheet with 1 tbsp.
EVOO; roast the peppers, cut side up,
until just softened, 10 to 15 minutes.

2. Meanwhile, in a large skillet, cook the
onion in 2 tbsp. EVOO over medium,
stirring often, until translucent, about 4
minutes. Add the zucchini and garlic and

cook, stirring occasionally, until zucchini
begins to soften, about 3 minutes; transfer
to a bowl. Increase the heat to medium-
high and add the lamb and oregano to the
skillet; season with salt and pepper.
Cook, breaking the meat up with a spoon,
until browned, 4 minutes. Off heat, stir in
the zucchini mixture, marinara, couscous
and 1/2 cup feta; season.

3. Spoon filling into the pepper halves, top
with remaining feta, and bake until pep-
pers are tender, about 10 minutes.

Matembele
A savory Congolese dish adapted 
from a family recipe from farmhand

Jonathan Kalala

INGREDIENTS
Neutral cooking oil 

(canola oil, vegetable oil, etc.)
1 bunch of sweet potato greens
1-2 sweet peppers
1-2 tomatoes
1-2 hot peppers (optional depending on

heat preference)
1 large onion

3 cloves of garlic
1 bay leaf
Turmeric
Pepper
½ cup chicken broth
½ cup rice
DIRECTIONS
1. Cook rice to personal preference
2. Peel off outer skin of sweet potato green
stems. Technique similar to removing
strings in beans or peas. Removal of
stems all together is an option if time of
essence, but stems add a touch of sweet-
ness to greens.

3. Ribbon greens and roughly chop into
smaller pieces.

4. Add oil to a pan and bring to medium
heat before adding greens

5. Stir greens
6. Chop tomatoes, peppers, onions and gar-
lic and add to pan along with a dash of
turmeric and pepper and the bay leaf after
greens are slightly cooked down.

7. Salt the mix to taste
8. Stir mix and cook till vegetables look
wet.

9. Add chicken broth, lower temprature and
cover.

10. Simmer for about 5-10 minutes until
broth cooks down, stirring occasionally.

11. Serve over rice.

What’s in the Box *All produce has been field washed only and will need to be washed again before eating.

Farm Fresh Recipes

Full shares:
Choice of Herb vs. Allium: Choice of parsley, basil, 

maybe dill, or cured garlic, cured onions, fresh scallions.
Choice of fresh greens: Swiss Chard vs. head lettuce
Sweet Potato Greens! Try the recipe below for a delicious

treat!
Eggplant:Mix of Italian and Asian styled eggplant, 

small but delish
Choice of peppers x 2:A mix of sweet peppers 

(red and yellow sweet Italians and bells) and 
lunchbox peppers available

Choice of tomatoes x 2:A mix of full size tomatoes, 
cherry tomatoes and tomatillos available

Okra! Pints of mixed green and red
Beans! Both green and the yellow/purple Dragon's tongue

available

Partial shares:
Choice of fresh greens: Swiss Chard vs. head

lettuce vs. kale vs. sweet potato greens
(recipe below!) 

Choice of tomatoes:A mix of full size 
tomatoes, cherry tomatoes and tomatillos
available

Choice of peppers:A mix of sweet peppers
(red and yellow sweet Italians and bells)
and lunchbox peppers available  

Choice of okra vs. eggplant: Red and green
okra or a mix of Italian and Asian styled
eggplant, small but delish

Beans! Both green and the yellow/purple
Dragon's tongue available  

Choice of Herb vs. Allium: Choice of 
parsley, basil, maybe dill, or cured garlic, 
cured onions, fresh scallions.


