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Meet the new member of the Blue 
Lagoon family, the Green Hulk. 

 Why did 
Rene miss Thanksgiving dinner to 
bring home a combine? It proves 
our commitment to being certified 
organic. Alfalfa is very important 
to our farm as a nitrogen fixer, as 
mulch and as chicken feed. Alfalfa 
is rarely pollinated by honey bees 
because the pods don't open 

easily and punch the bees in the nose. Cutter bees are used for this purpose. This summer the 
heat made the pods pop open so our  honey bees could pollinate them and we have been 
blessed with seed. Unfortunately alfalfa is autotoxic and does not allow its seeds to germinate 
when they drop. They must be harvested and planted somewhere else. Being certified we cannot 
rent a combine used for conventional crops unless it is carefully vacuumed and cleaned. None of 
the combine owners we approached wanted to go to such  trouble for a 15 acre plot. Certified 
organic alfalfa seed is hard to find. so we had to buy a combine to harvest our own  or order 
alfalfa seed from the US. 
We are now the proud owners of a 1964  John Deere and hope for some dry weather to bring in 
the harvest. With luck, we'll be eating alfalfa sprouts. 
Why our commitment to organic farming? The Stanford Study has a lot of people casting doubts 
on  the value of organic food. The study was a misleading framework because it highlighted only 
one aspect, the nutritional differences of organic and conventional food. This was not a new study 
but a compilation of many studies and leaving out key evidence. They did conclude that organic 
food contained significantly lower levels of pesticide residues. Organic regulations ban their use, 
keeping them not only out of your food, but also  out of your community's water, air and rain. 
Organics prohibits the use of sewage sludge . Preliminary research suggests GMOs could be 
causing digestive disease, accelerated ageing, obesity and a rise in  food allergies. Organics 
prohibit the use of GMO seeds. Maria Rodale, the author of the Organic Manifesto points out, 
"The planet will be fine without us. We're the ones in trouble if things don't change."  
We hope you will join us again next season in promoting  a change that will heal our bodies as 
well as our earth. 



 In your tub this week you will find root vegetables which are not affected by a light frost. 
potatoes, carrots, onions, sunchokes  and beets.  

 
 
 
 
 
 
 
 

 
Your autumn greens  are a mixture of Swiss chard, kale, baby cabbage and beet tops. This 
would be a good time to give you the recipe for Swiss chard lasagna which Darlene Stevens 
shared at the pot luck. You could use the whole autumn greens mixture. 
Swiss Chard Lasagna 
12 oz dried lasagna noodles                      olive oil 
garlic, minced                                             1 cup cottage cheese 
2 large bunches of swiss chard, stemmed and coarsely chopped 
4.5 cups thinly sliced onions                      3 cups milk                                                                     
1/3 cup flour                                                Grated mozarrella 
1.25 cups grated parmesan or asiago cheese 
 Cook noodles as directed on the package.  Saute garlic and Swiss chard until Swiss chard is 
tender. Mix with cottage cheese. Brown onions in olive oil. To make sauce heat 2.5 cups milk until 
steaming. Meanwhile, place flour in bowl and whisk in remaining 1/2 cup milk until smooth. Whisk 
into hot milk until it thickens. Add parmesan or asiago cheese until melted and smooth. Add salt 
and pepper to taste. In a greased 9x13 pan place 1/2 cup sauce, then a layer of noodles, then 
half of the Swiss chard, another layer of noodles, all of the caramelized inions, 1/2 cup of sauce, 
another layer of noodles, rest of the Swiss chard, noodles and sauce. Top with grated mozzarella. 
Bake at 400 for about 30 minutes  

 
Your herbs this week are parsley and lemon  balm.  The 
lemon balm was covered with agribon fabric but wherever 
the leaves touched the fabric, the tips  were frost burned. 
Fresh or dried lemon balm leaves make a delicious tea 
and can be added to green salads, to sandwiches, as well 
as to marinades and sauces, to vegetable soups and 

stews. It can also be used as a stuffing for pork, for veal, or for poultry. Lemon balm can be used 
in dishes of vegetables, in many kinds of egg dishes, as well as in jams and jellies.  
 
Our greatest crop success this year was peppers  and you will get 
some more in your tub. Unfortunately there was no time for them to 
turn red. 
 
We couldn't hold the field tomatoes  for you. They ripened too fast so 
Stefan made tomato puree.  There is a jar in your tub. There is also 
a bottle of hot sauce  made with our peppers and a bean bag for 
soup.  Ranko watched a lot of movies while she shelled those beans.  
 
Although we are at the end of the season, and this is your last tub, 
we are still at St. Norbert's Farmers Market on Saturdays till the end 
of October.  Your 25% discount will still apply if you visit our booth.  
 
                   Thank you for your support . 
Please remember to bring bags and leave your tub be hind. 
 



 


