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Grcctings Farm Friends...

Leaves, 5/700165, buds & Howers are /oro//feratlhg all

around us, orioles are weaving their nests, and
716 Kitchawan Rd. (Route 134) Ossining, NY 10562 (914) 941-0096 ) ) )
bluebirds are a/rcac/y hatc/nng. .. mcanw/u/e, the
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gardc ull of delicious greens, g/owing in the 5Pr/ng rain!
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May has been a busy month on the farm; with a host o:C rojec’cs clamoring tor attention, % e
montl’uly newsletter is much later in coming than I had lﬂoPecll There
is so much extra work to do this first year, from l:)ig Projects like
building our l’lOOP house, now completed and full of seedlings, to
Putting in new garden beds and fences. Also, the extreme

temPerature and Precipitation fluctuations this sPring have made it

an unusua”g SIOW one FOI” gardeners and Farmers in our ngiOﬂ.

We're rea“y looking forward to the season beginning in earnest in June!
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% Our on-site FARM STAND will
to 6Pm, & Saturclag from 10am to 4pm starting Friclay June 6.

% (PLEASE NOTE that our hours have changcc] sllght'/y since first announccd)

< Look for us at the new Muscoot Farm Farmer’s Market on the 15t & §ch SUNDAY every
month (Ham—ﬁpm), beginning THIS SUNDAY, May 25 (market grand oPeningD

% We will now take limited orders for Producc, to be Pickccl up at the farm at an arrangcd time.

< In Julg, we will also have a small, self-serve roadside stand c]uring the week, with less Pcrisl’xable vegetables.

*We encourage you to k/'nd/y bringyour own reusable sbopping bags whenyou visit the farm stand*

DIRECTIONS TO KITCHAWAN FARM: We are located on Route 134 in Ossining/S. Yorktown, one mile east of
the Taconic Parlcwag on the left and one mile west of Route 100 on the right, dircctlg a&jacent to Westchester County
Park’s Kitchawan Preserve. In June, we will putupa Promincnt sign bg the farmstand. Parlcing will be along the side of the
road (’CI’ICFC will be no drivewag access) Please visit www.kitchawanfarm.com for maps and detailed directions.

Our address is 716 Kitchawan Rd. Ossining, NY 10562




are worlcmg hard to brmg us briglﬂt colors ancl crunch after a
long, dark winter.

_ Red radishes, babg spinach,
ettuces & mesclun mix, garlic greens, cggptiar\ top

onions, herbs (chives, oregano, tarragon, cilantro

& rosemary), and the Pcrcnnia/spring favorite, RHUBARDB!
Rcac/y to transp/ant to the field: Tomatoes (15+ varieties), cggplants peppers...

*We wn” also have some orgamca”9 grown helrloom tomato (& herb) starts avallable in June®
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¢ Seasonal Recipe Corne (l for more re eca e rarm stand! &
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ARARARARAALARN A ARARAARANAANAANAANNANNANNRANAANNAANNANNANAANNANNANNANNANAANNAN AARARRARANAARNAN

Aa’aptcd from The Moosewooc/ Cookboolk (Mo//y Katzen’s c/assic)

Prep time: 15 min./Baking time: 35 to 40 min/Yield: about 6 servings

Please Note: Rhubarb is trac/it/ona/!g Pa/rec/ with strawberries. (/Imfortunatc/y, t/')cy TOP the list of
fruits and vcgctab/es saturated with the most /ocst/'cic/cs; therefore, try to on/y buy cerﬁf/cc/—oganl}:

strawbs ( fresh or )(rozen) or sub another fruit like a,o,o/es‘

-2 lbs fresh rhubarb, cutinto 1” chunks )] Preheat oven to 375 F.

-3-4 cups sliced strawberries or any other berrg or fruit (Fresh 2) Combine the rhubarb and other fruitin a 9” square pan.
orfrozen), such as blueberries, apples, Peaches SPrinkle with sugar.

-1/3to Vs cup sugar (natural/raw/unrefined is best!) %) Mix together the remaining ingrec]icnts in a medium-sized

-1 cup rolled oats (mal(e glutcn—grce 133 using quinoa Hakes) bowl. Distribute cvenly over the toP of the fruit and Pat Firmlg
-1 cup flour (gluten—{:ree with brown rice or amaranth ﬂour) into place.

~-2-% tablespoons brown sugar (natural/raw/unrefined is best!) 4) Bake uncovered for 35 to 40 minutes, or until the toP is

- tsp. cinnamon crisP and lightlg browned and the fruit is bubbling around the
- adash or two of each: a”sPicc & nutmeg edges. Serve ho’c, warm or at room temPeraturc, Plain or with
-5 (orevena little more) tablespoons melted organic butter organic vanilla ice cream (or rice or coconut ice cream!)©

(organic, unrefined coconut oil works great, too!)
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Anlmal Vegetablc, Mirac]e, bg Barbara ngsolver dellght{:ul narratlve nthe why & h

W
WWW, localharvest com: WOI’]dCI"\CUI resource ]COT' lcll’ldll’]g Iocal Farms & FOOC! n our ngiOl’l & nationwide
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-0096 or

Frcsl’lanc”ocal@l(ltcl‘lawan{:arm.Com. Our websfce, www‘kltchawangarm.com, has been on hold due to the
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busg season, but we hoPe to have more there soon.  *You can check out our listing on www.localharvest.com

Many thanks )[oryour interest in Kitchawan Farm,

& we look forward to sccingyou this season!

Chccrs,
Linsag Cochran & Mike Libsch, farmers
& The Cochran/Cook Familg




