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             Corn
❀ Eat your fresh corn as soon as possible-natural sugars begin to break down soon after

harvesting. Corn can keep for a few days refrigerated with the husks on.
❀ Corn-on-the-cob is the favorite way to enjoy fresh picked corn. To cook, steam in 2

inches of water for 6-10 min. or drop into boiling water and cook for 4-7 min.
❀ Older or over-mature corn is great added to corn bread, soups, stews, chili,

casseroles, stir-fires, quiches, salads, & bean dishes.
❀ It is not uncommon to find a worm in your organically grown corn. Simply cut away the

bad section and cook the rest – it’s perfectly fine to eat!

This Week’s Harvest
(Subject to variations)

Corn
Lettuce

Red Onions
Broccoli
Tomatoes
Zucchini

Cucumbers
Carrots

Basil
Peppers

cauliflower
Some Sites Only
Cherry Tomatoes

Eggplant

Peel back corn husks, leaving them attached to ears. Remove corn
silk. Place 4 basil leaves around surface of each ear of corn. Put
husks back in place, tying tops w/string. Soak corn in cold water
for 10 min., drain. Grill corn for 25-30 min. over med. hot coals,
turning every 5 min. to ensure even cooking. Remove husks.
Serve warm (serves 6)            from Vegetarian Times cookbook

Combine all ingred. except corn in a saucepan.
Bring to a boil, stirring constantly. Lower heat &
simmer 1 min. Remove from heat. Prepare the grill.
Remove husks from corn. Grill, covered, for 5-10
min. When almost done, baste corn 2-3 times
w/the glaze.
Serves 6                  from Vegetarian Times cookbook

Herb roasted corn

Sukiy

aki

1 T brown sugar
1 T tomato paste or
   ketchup
1/4 tsp cornstarch
2 T water
1-2 tsp sesame seeds
6 ears fresh corn

6 ears corn (w/husks)
24 fresh basil leaves
Water for soaking

Mexican corn stew
1 C dry red beans
1 T olive oil
1 C onion, chopped
2 T garlic, minced
1/4 C jalapeno pepper
   seeded & diced
1/2 C carrots, sliced thin
1/2 C celery, sliced thin
2 red bell peppers,
   seeded & diced

Place beans in bowl w/water to cover. Let soak
overnight, drain. Rinse & set aside. In LG saucepan,
heat oil & cook onion & garlic, stirring, until soft,
about 3-5 min. Add jalapenos, carrots, celery & bell
peppers, & cook for 3 min. stir frequently. Add
cilantro, water or stock, corn, cumin, coriander &
beans. Cover & cook on low heat until beans are tender
& stew is thick, about 1 1/2 to 2 hrs. Add cayenne.
Serve in pre-warmed bowls, topped with crushed
tortilla chips, salsa, & yogurt.
Serves 6                         from Vegetarian Times cookbook

3 T cilantro, minced
6 C water or veggie stock
3 C corn, fresh or frozen
2 tsp grd. Cumin
2 tsp grd. Coriander
1/2 tsp cayenne (opt.)
2 C corn tortilla chips,
    crushed
Salsa & yogurt, for garnish

Teriyaki Grilled corn
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Hello Winter Green Farm Members!
     Although the morning dawned cool
and overcast, the sun burst through to
warm us up almost exactly at lunch
break. The harvest went smoothly, and
your boxes are going to be full of
wonderful surprises this week.
     The corn is ripe and will be making
its first appearance in your boxes
today. I have included several recipes
for you, but if you would like to see
more, and also learn about the history
of corn, just check out our website and
online box note archive. If you have
trouble accessing the web, just let me
know and I can send you a copy.
     Since we are an organic farm, and
don’t use pesticides, don’t be surprised
if you find a little stow-a-way in some
of your ears of corn. Occasionally, an
earworm will make it past our
processing detectives. If you find one,
just pick him off, add him to your
compost bin, and enjoy your corn!
     Wali has asked me to send out a
message to you all. We are in need of
two workers on the farm ASAP! We will
need them to work until about the end
of September. Work duties would
include harvesting & processing for the
Community farm, Farmer’s Markets,
and wholesale crops, as well as some
hoeing and misc. farm tasks. The pay is
$7.50/hr, 40 hrs/week, Monday-Friday.
Prospective workers should give Wali a
call at 935-7676 or 935-1920, or email
him at walivia@wintergreenfarm.com.
     This week our feature farmers will
be a couple of our own farm kids,
Damon and Ariel Gray. Damon is 13 and
starting 8t h grade this year. Ariel is 10
and will be in 5t h grade. They both
attend the Village School in Eugene.
     Damon and Ariel both enjoy living
on the farm and helping out with
various farm tasks. Ariel likes to help
harvest herbs and feed the animals.
Damon likes to drive the farm vehicles
around, do fencing, harvesting, and

move irrigation pipe and cows with his
Dad, Jack.
     They have lots of pets! Their dog,
Maya, is 4 yrs. old, is a heeler/lab mix,
likes to fetch, and has a tail that looks
as if it has been dipped in white paint
at the tip. Daisy and snowball are the
pet rats, and Hermie, the hermit crab,
rounds out the troupe. Shy, another
hermit crab and hermie’s best friend, is
no longer with us.

     Ariel also enjoys arts and crafts, is
the house librarian, occasionally has
little “garage sales”, and likes to put
on birthday parties for her pets.
Damon likes to play outside, climbing
trees, and swimming. He plays
basketball, as well as football at
recess. They both play the piano and,
from what I can tell, improve daily.
    Ariel’s favorite color is blue, her
favorite animals are pigs, and her
favorite veggie is Beets, because they
are soft and messy. Damon says he
really doesn’t like veggies too much,
but his favorites are corn and carrots.
     Damon likes going to the Village
School. He likes the food, recess, and
studying Spanish. His favorite movie is
Rush Hour.
     Both Damon and Ariel have had a
good summer, which included visits
with cousins from all sides of the
family.
Hope you enjoy your veggies this week!
Linda and the Winter Green Farmers
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