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Green Beans, Snow Peas,
Rainbow Chard, Broccoli
or Saute Mix -  not enough
of any 1 thing to go around

Salad Mix
Bunched Beets
Cucumbers
Fresh Cipollini Onion
Sage
Carrots
Currants - the last week
Zucchini and/or Patty Pan

Squash
Garlic Scapes - the last week,

next week look for fresh
garlic.

A Little Wisdom
from Wendell

On a week when wisdom is in short
supply, I’m reminded of some one who
is both wise and eloquent, Wendell Berry.
He has often had valuable perspectives
on both the environment and agriculture.
From where I sit, the two can not be sepa-
rated, anyway.  Here are a few choice
quotes to be pondered.

“You’ve got to fit the farming to
the farm.  What we must have is a lo-
cally adapted agriculture.” (Compare
this to what we know about the irrigated
grain fields sucking the Ogallala Aquifer
dry or the “Winter Garden” area of Cali-
fornia, where the irrigated soil is becom-
ing over salinated, limiting its life in crop
production.)

“We are using [agriculture] as a
way of mining.  In other words, we
are using a renewable resource as an
exhaustible one, and exhausting it as

fast as we can.” (Think of the silt and chemical laden “dead zone: in the Gulf of
Mexico that fans out like an underwater delta at the mouth of the Mississippi.  Our
precious heartland soil, contaminated with agricultural and industrial chemicals,
never to be farmed or forested again.)

“The moral imperative ... is always to take care of the things that you
use, that you are dependent on and that you will pass on to generations to
come.” (Seems like that just about covers every natural thing.)

“A well-managed farm preserves itself, it produces satisfaction along with in-
come.”  (Dare I edit Wendell Berry?  I like to think it also produces sustenance.)

“Why should [urban] conservationists have a positive interest in farm-
ing?  There are lots of reasons, but the plainest is:  conservationists eat.
They can eat only if land is farmed on their behalf by somebody, some-
where, in some fashion.  If conservationists are willing to eat whatever the
supermarket provides, and the government allows, they are giving economic
support to all-out industrial food production... to the animal factories, to the
depletion of rivers and aquifers...to pollution... and to the transformation of
the countryside into ever-larger farms and ever-larger fields receiving less
human affection and less human care. But if conservationists are willing to
insist on having the best food, produced in the best way, as close to their
houses as possible, and if they are willing to learn to judge the quality of
food and food production, then they are going to give economic support to
an entirely different landscape.  To meet that demand local farming would
have to diversify.”  (Surely the farmland in Wisconisn is a bit more diverse be-
cause of the increasing popularity of farmers’ markets and CSA.  The potential to
create more diversity through purchasing decisions -- buying locally processed

products or meats in stores willing to
carry them, for example, is huge.)

Just some affirming thoughts on this
busy week when work has taken the
front seat and philsophy must wait for
quieter times. -- Linda

Farm Progress Days
A Wisconsin tradition for 50 years,

Farm Progress Days is probably little in
the urban and suburban world in which
most Wisconsinites live.  But in the ag-
ricultural community FPD is known
widely and is very well attended by all
sectors, from dairy to potatoes, from
beef to cash grain operators.  Wiscon-
sin Sustainable Woods will have a booth
there, as will the DNR, the organic cer-
tifiers, Pioneer Seeds “A DuPont Com-
pany”, Monsanto, Christian Farmers’
Association and the Libertarians -- to
name a tiny fraction!  Is that broad spec-
trum, or what!

Scott and Greg, both of whom work
with us, went for a day this week.
There’s so much to see, both admitted
they didn’t see it all, or even all they set
out to see.  I think FPD is a great event,
important to Wisconsin’s farmers.  It is
a chance to mix, mingle, talk farming,
dream, get rejuvenated and pick up lots
of promotional paraphernalia, too.

But, sadly, this is the last Farm
Progress Days.  I don’t mean the event
will no longer be held -- but its name is
changing and I don’t think it represents
a superficial change.  From now on it
will be Farm Technology Days.  I’m sure
a certain sector finds the new name
“Modern” and “21st Century,” but I say
not all technology is progress and not
all progress in technological.  One can
not replace progress with technology
without making a statement about where
those who profit from agriculture (not
the farmers!), want to take it in the next
50 years.  For FPD it is the end of an
era.  I hope Farm Technology Days can
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Sage
Excerpts taken from the Herb Farm

Cookbook
Sage is one of those herbs that you

hear of about once a year and it usually
involves a turkey dinner and a house full
of guests.  The good thing is that it doesn’t
have to be associated with any such thing
to be enjoyed, in fact you will have the
opportunity to savor this wonderful herb
this week.  Sage is traditionally used with
fatty meats like pork, goose, and duck.
Long considered a medicinal herb that
helps with digestion, sage seems to cut
through the richness of fats.  Fortunately
it also adds a delicious flavor.  Sage, like
rosemary and thyme, is a rugged herb; it
will hold up to roasting, stewing, or grill-
ing and still keep its character.  One of
the most delicious ways to enjoy sage is
in the Italian dish, saltimbocca where
whole sage leaves are layered with pro-
sciutto between slices of pounded veal.
Sage leaves can also be tied around the
outside of a pork or lamb roast before it
goes into the oven, or you can insert them
into slits in the flesh.

Because of its chewy texture and
astringency, sage is more palatable once
it’s cooked.  If you are using it in a briefly
cooked dish, either chop it very fine or
first cook the leaves in butter or oil.  If
you flash-fry the leaves in hot oil for ten
to fifteen seconds, they become crunchy
and delicately flavored and make a deli-
cious garnish or crunchy ingredient in a
salad or pasta.  An inspired Italian tech-
nique is to cook sage in plenty of butter
in a small skillet until they crisp up and
the butter begins to brown slightly.  The
combination is wonderful tossed with
pasta or over vegetables.

Sage pairs well with vegetables
of all seasons-asparagus and peas in the
spring and early summer, corn or beans
in the summer, squash, onions, and root
vegetables in the fall and winter.  Sage
combines most successfully with other
strong Mediterranean herbs like rose-
mary, thyme, and bay, and with mint and
lemon herbs.  For desserts, sage infused
syrup or honey goes well with cherries
and blueberries and in sweets with or-
ange, pear, honey, or dried fruit flavors.

Keep in mind it’s easy to overdo
this herb, especially with delicate foods.
You never want its astringent, medicinal
side to be noticed.  As always, taste as
you add, even when following a recipe.

HONEY SAGE GLAZED PORK CHOP

Serves 4

4 ¾” cut pork chops
4 tablespoons honey
6 sage leaves
1 tablespoon water
Salt and Pepper

On medium heat combine the honey,
water, and the sage leaves in a small
pot.  Heat until the mixture becomes fra-
grant then remove from the heat and
discard the herbs.  Preheat the oven to
450 degrees or heat your grill on high
on one side.  Generously season the
pork with salt and pepper and a thin
brushing of glaze.  Place in the oven or
on the grill.  If you are using the oven,
this process will take about ten to twelve
minutes with an additional glazing after
six minutes.  If you are on the grill, place
the chops on the hot side to sear.  You
will most likely get some flare-up, just
deal with it in your normal way, but be
careful that the chops get a sear and
not burnt.  When they are seared to a
caramel color, move them to the cooler
side of the grill, baste again and leave
on till they feel mostly firm.  In either
case remove from the heat just before
you think they are totally done and place
on a plate with foil covering to continue
the last bit of cooking and let the meat
relax and retain the juices for about ten
minutes.  The End
P.S.  Tofu can be used in place of the
pork.

YUM YUM CARROTS

Serves 4
1 bunch carrots (approx. 1 pound)
2 sage leaves chopped
3 tablespoons butter
Salt and Pepper
Wash, peel, and slice the carrots.  Blanch
and shock the carrots by putting them
into a large pot of salted water (almost
as salty as sea water) at a rolling boil for
about 1 minute and then into a bowl of
ice water.
The carrots should be soft but firm in the
center.  Put the butter into a sauté pan
on medium-high heat.  When the butter
has just melted, add the sage and con-
tinue the heat as it was.  The butter will
start to turn a slightly golden color; this
is when you can add the drained carrots
into the pan.  Continue to heat the mix-
ture till the butter has a nutty aroma, them
remove and toss the mixture, season,
and serve.

POLENTA AND ZUCCHINI CUBES

Serves 4
5 cups chicken or vegetable stock
1 cup polenta (coarse corn meal)
2 teaspoons salt
¼ cup Parmesan cheese, grated
2 zucchini cut in ½ inch cubes
1 medium onion, ½ inch dice
6 tablespoons olive oil
½ bunch basil
1 medium tomato or ½ cup canned
crushed tomatoes
Bring the stock to a boil in a large pot
and slowly add the polenta in a steady
stream while stirring.  Turn down the heat
to low and continue stirring for about 5
minutes.  Put in the salt and cheese and
stir till incorporated.  Line a 9-inch by 13
inch baking dish with plastic wrap and
pour the polenta onto it.  Set in the re-
frigerator till firm, about 30 minutes.
When the polenta is set, turn it out onto
a cutting board and cut it into ½ inch
cubes.  Next, sauté the cubed zucchini
and onion on high heat in 3 tablespoons
of olive oil till cooked and slightly col-
ored, then put into the baking dish that
the polenta was in.  In the same sauté
pan, cook the polenta cubes in the re-
maining oil to a light golden color, add-
ing the tomato and basil at the end so as
to warm them through.  Combine all in
the baking dish and adjust the season-
ing.  The dish is done, but if you want to
add some more cheese to the top and
broil,  it would make it that much better!

continue to embrace all sectors of agri-
culture and bring farmers of all persua-
sions together.  I hope it doesn’t mean
that we’ll lose sight of the fact that
progress can be made without  technol-
ogy.  The most poetic example is the
grazing movement -- dairy farmers
(hundreds strong at this point) who are
turning out their cows to graze in man-
aged pastures rather than upgrading
their expensive hay and silage making
equipment or installing a g’zillion gal-
lon manure lagoon to store the waste
created by the cows confined to the barn
or lot. Here’s to embracing technology
cautiously, with eyes wide open, and to
examining simplicity and common
sense before dismissing them out of
hand.
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