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THE LAST WEBEK HAS BbEM A vE&v
ON cue. UITTLE FARM. THE c.Hth”S HAUT

STARTED CLAYING 1N SARNTSET AND WE found
AN EXTREMELY RARET "C¢lr-in-gr(~" L| ON THE

ouT SIDE THE ELG LuAS Bl + GoURS ~SHAPED
& Bur wHen | crAckEy 'T ofEN
THERE WAL A WHITE, Z vouligs AMD
AN _ENTIRE MINI- S0t SHEUL AMD AUL(! MIDE.

WE ARE GOWNE TO TAKG T AS A G O MEN-

[T HAS ALSO BEEN A TOMATO-
FULL WEEK. FIRST WE CLEARED
ouT ALL THE WEEDS (u THE
PATHWAYS BY HAND+ WHEQLHOE. ‘

NBXT B LAID powwn BURLAP BAGS WS
FREE £RroM THE (gUBLY ROASTERS AT EQUAL
EXCRANUCE COFFEE. THE O WE MULLHED THE
BEDS wity STRAW, POUND BD STAES EVERY
TEw PLAMNTS + STLU\w(r THEM ALL UPBY
BEAVING THE STRING Apound THE STAKES.
THE TOMATOSS ARST LOVING THE Hep Y SO WE
ARE GONMA Try TO WUE IT,TOO.

PLEASE THESE TOMATO
‘ _ PLANTS WG&Z&_: ougu EAVES 2

.\.
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’ﬂ/\is 5 my f‘a\\/oﬁ\'e’ Wwﬁ ‘\‘0 e;\" cha\ro\- u’.\‘;'
O\\Ma?{’ Unbearbly 3003\- It 15 the pecfect Summy
{:ooA ~iis e4sy, Pufecl' ?arc," f,\,-c ~ and rm!j,.
it 3 the mesk ?fo!d' CAJA?U\(.) way ‘o eqt Chuk,
[ bunch Geastifol chaﬂ\,cho‘;‘m\ 1Y W5
3 cloves So\rliclmince&

hand fol of pine hv¥$, toasked
5(\'&5\'\ a{ 6al samiC

Y slices Crushy bread

Yo C Thark lalian cheese g rated
Y fam 2995 oot %

e
&)
olive 0.\\, Salt, pegppeC ' Qi
NS

W
x : 1 facon 7%
Heal “\0: ol add the chard stems, savt¢ for 5 pminubes,
A qad 2

JA{ i€, savte HU brown. Add CV\MA' and Coolt unkit
Yendtc - abest 5 more minvkes. AAd Galsamic and pine
nuts Codc | minste More. Season with Salt and ceqpec.
Setiakle olive oil qnd qrated 1
UnE) galden and 605@\1.3';: : c:\ax, f;_ 6read, Bf-o.l
chard on the Gread, 2 il 1= Sy fc’ le{vi\b
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PW cﬂlc\eﬂl

sze UP YOuR ! )PPONENT FROM
A. s,Aﬁé DISTANCE . e .
MAKE MEAVINGFUL EYE
CONTACT, &, J
(@) RUN TOWARDS EAcH OTHER
IN A woslY, #LGH-
KIMEED FAsHIOIU (Hts 72
LETS THeM kugw You
ARE SERIOUS ) HUNCH YowR HeAd DaRN -
Bu:r KGSP E’YE CONTACT.

. POINT BEAK UV, Puu,
WINCF‘.S’ BACK, Ttueus-r

g’ CHEST FORWARD , ADVANGE
UNTIC MEA&L. TO'\AQH\NG—
MAKE ELF AS TALL
Ac,, BsS Bl WwHiLe KERPING
FEE‘T AT A 45° ANC-LE AND
STAR E
FEVENTUALLY ONE OF YOW. Wil LooK
AWAY. WHEN THIS HAPPENS 7~
RESUWME CHIcKeN -TYy2E '
ACTWVITIES untsl YOW :7
FLAY AGAIM.

NO TOUCUWC!  ToUC NG T DISGUALELLATICS # !
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ACROSS
1 New Red Fire DOWN

2 What you'll be when you eat all these
tasty treats :

3 Coming Soon!

5 Your favorite weekly salad green

6 You'll have to wait for August to eat the

4 A tasty, spinach-like Asian green, good
cooked or raw
8 Raphanus sativus
9 What you'll be doing a lot of this week
12 Onion's cousin, much quicker to maturity

14 There's a rumor that like or dislike of this @ rest of this plant
vegetable is genetic 7 This is what makes our chard so
16 Brassica oleracea, swollen buds enormous and tasty
10 The bulk of this week's share

17 Not too much, please! We need just -
11 Brassica oleracea, focus on leaves

* Thanks b the jnhemet for pan‘nj bogebher this farmy cresspon|!

enough Ace
18 A burgandy leafy green that Tolstoy 13 Plants turn this into energy
might like 15 There's still time to send in your recipes
19 The creature that makes those tiny holes for this veggie! They'll be printed in next
in the radlsh greens week's newsletter.
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