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Dance of The Dust Witches

Are you not weary,
O desert dust witches?

I cannot see who waltzes with you
In close embrace-
But your lips meet hotly in kissess,

Your hair is disheviled,
Your ribbons are flying,
Your skirts are in tatters.

The music you dance to-
It comes from fiddles bewitched.
                            ---William Haskell Simpson

 

Farmer Jamie's Field Notes
Hello Bellair Farm Folks!

That picture is of a snake's wiggly footprint across
Bellair Farm's dusty dirt road! Dust is general all over
Bellair Farm, lightly covering the crops, the vehicles
and even the crew members! Do a rain dance for us
folks, lest we get lost in it!

I'm not fond of mid-ninety degree heat. And I just feel it
has no place in May. My complaints hold no weight,

Dates to Remember

Thursday, May 30th, Family
Volunteer Time from 10:00-
12:00. Plant in the Children's
Garden and help weed the herb
boxes!

Saturday, June, 1st, Green
Zebra's With Marina from 10-
11:30! This week there'll be Song
and Dance with the Blue Ridge
Irish Music School!  This is a lot
of fun so I hope you can make it!

The Last Saturday of Each
Month, Pizza from the Bellair
Oven! After you get your
produce come and picnic at the
farm. We'll have all the
ingredients and we'll be firing
pizzas from 11:30-1:30. $10
donation suggested, you're also
welcome to bring your own
ingredients. 

Saturday, June 29th, Yogurt &
Butter Making Workshop
w/Michelle McKenzie from
1:00-3:00!  Making your own
yogurt and butter at home is
easier than you think! Former
Bellair Farmer Michelle

Add-on Shares Available Here!

https://bellairfarm.us3.list-manage.com/track/click?u=f2e10a40ea6b79510384855fa&id=3678bf5642&e=e0fee1e01a


has no place in May. My complaints hold no weight,
though, and we'll sweat our way through it. I'm afraid it
might chase away some of the more tender greens we've
been enjoying; we'll just have to see how the spring
crops react!

We are always open during any summer holidays, so
Monday's schedule is the same as always at The
Waldorf School.  Memorial Day is such a loaded
holiday. It marks the unofficial beginning of summer. 
So there's joy: no more school, vacations, lazy days by a
pool.  But it's principal meaning is somber:
remembering those who have fallen in battle. Holding
the two meanings side by side can seem difficult, but I
suppose celebrating life and the turning of the season is
a fitting memorial to all sacrifice that has allowed that
celebration. In any case, please accept this clumsy effort
to say, have a great Memorial Day weekend!

We're excited to see you this week, and please let us
know if you have any questions!

Thank You,
Jamie
 

Cynnie's Recipe of The Week

Spiced Collard Greens
From Tammy Algood

Makes 6 servings

4 slices bacon, halved crosswise

1 sweet onion, chopped

1 jalapeno, seeded and minced

1/2 cup chicken stock

3 tablespoons cider vinegar

Bellair Farmer Michelle
McKenzie will teach you how to
make thick, tangy yogurt and rich
butter using easy-to-follow
instructions and no special
equipment. After you see how it's
done, taste the products of your
labors and take home some for
later. There is a $25 sign up fee
and you can sign up over email or
in person. Thanks!

 

Pick Up Locations and Times

Mondays 4:00-6:30 The Waldorf
School 

Tuesdays 4:00-6:30 Trinity
Church off Fontaine Research
Extended

Wednesdays 10:00-4:00 in the
Bellair Barn & 3:00-7:00 Meade
Park Market

Fridays 3:30-5:30 Crofton Plaza
at Lake Monticello

Saturdays 9:00-2:00 in the
Bellair Barn
 

What To Expect in Your Share
(This is meant to be a rough
guideline, not a 100% guarantee!
A lot can change in the fields
even in a couple of days.)

Distribution:
Collards
Red Russian Kale
Scallions
Lettuce
Mustard Greens



3 tablespoons cider vinegar

1 tablespoon dark brown sugar

2 pounds collard greens, coarsely chopped

1/2 teaspoon salt

1/4 teaspoon pepper

In a large stockpot over medium-high heat, cook bacon
until crisp. Transfer to paper towels and reserve
drippings in the pot. Add onion and jalapeno and cook 2
minutes, stirring frequently. Stir in stock, vinegar and
brown sugar. Add collard greens, and cook, covered, 15
minutes, stirring occasionally.

Meanwhile, crumble bacon and set aside. When the
collards are tender, season with salt and pepper, and
transfer to a serving bowl. Top with the crumbled bacon
and serve hot.

 

Kale
Bok Choy
Braising Mix
Salad Turnips

PYO:
Small Amounts of

Chamomile
Mint
Garlic Chives
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