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Weather Window:
Last week’s weather was hot and
dry with patchy smoke clouds
and light showers of ash. Over
the weekend, there was a bit of a
cooling trend, but it seems to
have already gone out of style,
again. Friday’s tiny sprinkling of
rain was appreciated but a little
underwhelming.

Your share may include:

♦ Brussel tops
♦ Cucumbers
♦ Bunching onions
♦ Carrots
♦ Cabbage
♦ Summer squash
♦ Herbs
♦ Broccoli
♦ Peas

August 6th, 5-6:30 Woodriver
Elementary School Garden Re-
ception

August 7th-15th Tanana Valley
State Fair

August 22nd   Raising & Butch-
ering Meat Birds workshop

August 30th  Fundraising Re-
ception at the Farm, call 451-
0691 for details

September 19th   9th Annual
Benefit Dinner and Auction,
Pike’s Waterfront Lodge

Schedule of events

Volunteer Activities at Calypso:
We are looking for volunteers for
helping at the Fair and we are
building compost piles at the
Farm.



Contact Us:
Phone - (907) 451-0691
Email - info@calypsofarm.org

PO Box 106
Ester, AK   99725

Trivia question of the week:

This herb is said to be diuretic, carmi-
native, stomachic, antispasmodic, diges-
tive, an expectant, and a stimulant. It
is used to tune up the heart, stimulate
digestion, combat flatulence and sooth
both coughs and asthma. Its essential
oil contains anethole, a substance also
found in fennel.
Last week’s answer:

Sunflower
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Around the table

Ester Community Market

Thursdays until August 27th
4 pm to 7 pm

Ester Park

Come check out our
Local Artisans and Farmers

Noteworthy:
The new American dream seems to be owning a lawn that makes the neighbors envious.

Grass carpets 40 million acres of the United States. Recently on NPR’s Science Friday,
University of Delaware professor Doug Tallamy, author of Bringing Nature Home, discussed
the ecosystem implications of our increasingly sterile landscapes. The perennial plants we
encourage have replaced native plants, and the impacts have spread beyond our yards. 85%
of woody invasive species started out as intentional plantings. In Alaska, these include
chokecherry (Prunus padus) and Siberian pea shrub. Meanwhile, 95% of our herbivorous
insects are specialists. The result: less food for insects and other herbivores, which impacts
birds and wildlife. You don’t need to let nature take over to host a healthy ecosystem in
your immediate surroundings. Recreate natural foodwebs, building an organized but
balanced community revolving around native plantings. Start small and with woody plants;
they are most effective in encouraging native insects and wildlife. Prickly rose, high bush
cranberry, and red currant are great choices. Contact the Alaska Native Plant Society (http:/
/aknps.org/) for additional suggestions and a directory of native plant sources. Consult the
Selected Invasive Plants of Alaska booklet for species to avoid (http://www.fs.fed.us/r10/
spf/fhp/weed_book/index.htm). Consider having your native plant garden certified as a
Wildlife Habitat through the National Wildlife Federation. –Megan Boldenow, Calypso Farm
Shareholder

Broccoli, Parmesan and Lemon
from Foodnetwork.com

Broccoli
3 tablespoons olive oil
Salt and freshly ground black pepper
Freshly grated Parmigiano-Reggiano
1 lemon, juiced

Preheat the oven to 400 degrees F. Trim
about 1 inch off the ends of the broccoli
stalks and cut the broccoli lengthwise into
spears. Arrange the broccoli on a nonstick
cookie sheet, drizzle with some olive oil
and season with a little bit of salt and a
generous amount of freshly ground black
pepper. Toss to coat evenly. Transfer to the
oven and roast for 10 minutes.

Remove the broccoli from the oven and
sprinkle the cheese evenly over the top and
bake until the cheese melt and forms a
crisp shell over the broccoli, about 10
minutes. Lift the broccoli out onto a platter
with a spatula and drizzle with fresh
lemon.

Corner Kick Pita Pocket
from Cool Fuel Cookbook, Fun Recipes for
Kids

1/2 cup spinach, trimmed leaves
1/4 cup cucumber, peeled and sliced
1/4 cup carrots, shredded
1 tablespoon salsa
1 tablespoon ranch salad dressing
1 pita pocket
4 ounces extra-lean ground beef

Combine spinach, cucumber and carrots
with salsa and ranch dressing, mix well.
Cut pita in half.  Slowly open the pocket so
as not to tear the bread.  Divide beef and
veggie mix in half and stuff each pocket.

Peppered Cabbage Stew
from Anchorage Farmer’s Market Recipes

1 tablespoon olive oil
1 medium yellow onion, diced
1 garlic clove, minced
1 cup chopped carrots
1/2 cup celery, chopped
1 cup red potatoes, with skins, cubed
1/2 teaspoon salt
1 teaspoon black pepper
1/2 teaspoon crushed red pepper flakes
2 1/2 cups vegetable or chicken broth
2 cups green cabbage, chopped

Heat oil in large pot and cook onion and
garlic until onion is clear.  Add carrots,
celery, potatoes, salt, black pepper, red
pepper, and cook until potatoes are tender.
Add broth, cabbage; simmer until cabbage
is tender (about 7 minutes).

Zucchini Cheese Squares
from Serving Up The Harvest, Andrea
Chesman

3 cups grated zucchini
2 teaspoons salt
1 1/2 cups unbleached all-purpose flour
1 tablespoon baking powder
1 onion, diced
2 cups grated Cheddar
2 teaspoons thyme leaves
1 teaspoon ground black pepper or lemon
pepper
1/2 cup olive oil
3 large eggs, beaten

Combine the zucchini and salt in a
colander and toss to mix.  Set aside to
drain for 30 minutes.  Squeeze out the
excess water. Preheat the oven to 350
degrees F.  Grease a 7-by-ll-inch baking
dish with butter.

Stir together the flour and baking powder
in a medium bowl.  Add the onion,
zucchini, cheese, thyme and pepper.  Mix
well with a fork, breaking up any clumps of
zucchini.  Whisk together the oil and eggs
in a small bowl.  Pour into the zucchini
mixture and mix well.  Spread evenly in
the baking dish. Bake for about 35
minutes, until golden. Let cool on a wire
rack for 5 minutes.  Cut into squares and
serve warm or at room temperature.


