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Our first week of biweekly deliveries is in the 
books.  We will be adjusting the routes a little 
to gain a little efficiency.  We rely on our GPS 
programs and have found a couple of google 
glitches.  


We had another email issue and may be 
switching email accounts for our bulk emails.  
I am sorry again that our emails have thrown 
some issues into our communication.


Strawberry season was very short this year.  
We didn’t get enough rain to prolong the 
season.  If we have availability we will post it 
and send another email.  As of right now we 
are being told the berries are small and not 
coming in.


To keep your produce fresh for longer learn 
how to to do a vinegar rinse.  Put cool water 
into a clean sink.  Add about 1/4 cup vinegar 
(any vinegar will do) to the sink of water.  Put 
your produce in the sink for about 10 minutes.  
Dry the produce by spinning the greens, or 
shaking gently in a colander to remove 
excess water.  Put produce in a sealed bag in 
your refrigerator.  Make sure your temp is 
below 38 degrees.  Exceptions: berries, 
herbs.  Hang herbs to dry.  Basil can be kept 
in a little water for a few days.



Tulsi or holy basil summer tea is one of our 
summer favorites.  As soon as you get it, put 
the bunch directly into a pitcher of water.  I 
use a half gallon Ball jar with a lid and leave it 
out for a day.  I then refrigerate for a cold 
refreshing summer drink.


Our custom order form can be used any week 
of your delivery to add meats, bread, sweet 
treats, eggs or other things to your order.  We 
will be offering larger quantities of produce as 
the season goes on.  We will highlight in our 
newsletters what is available.


Farm stand hours: Saturdays 9-2, Thursdays 
2-6.  Self serve hours will start in July.


Thanks for all of your support.

Kent, Jenny and the crew


