
                                     Jenny-Jack Sun Farm 
   "good food news" 

 
Over the last week we have been immersed in harvesting, preparing fields, and planting things.  Our 
second round of summer squash and third round of  tomatoes went in the ground on Friday and 
Saturday just in time for this spectacularly soaking rain. It takes so much time to prepare beds with 
their necessary amendments, spread compost, and in the case of tomatoes, attach the woven fabric to 
each bed. Patience and persistence pay off when you see the crops immediately take residence, turn a 
ñthank you, kindlyò green, and grow with the fervor and feistiness imagined. That, of course, is not 
always the case, but most of the time, if you, the grower, thoughtfully and deliberately provide a 
strong, healthy plant with balanced , rich soil then your odds of an altruistic harvest bolster.  A pivotal 
piece of our soil nutrition strategy is a consistent crop rotation intensely sowed in various, seasonal 
cover crops. It is my job to make sure that almost as soon as a field is extinguished of a cash crop, its 
expired debris is turned into the soil, time is given for decay and weed death, and a cover crop is 
thickly spread and covered. Timeliness is crucial as it does very little good to leave a cover crop in the 
ground for a short time; the point is to profit from its extensive green matter growth both above and 
below the soil and to properly trade plant -boosting energy for soil -enhancing nutrients.  Soil and plant 
chemistry improve drastically after making cover crops a priority year after year. Repetition of  adding 
organic matter is the magic bullet to maybe being okay at growing food. 
 
Along with second rounds of squash and tomatoes, we have also been slowly planting winter squash 
plant s into the ground one or two 225 foot row at a time. Last year we planted one of our typical 5,000 
square feet fields with óButternutô and a few other varieties of winter squash, but this year we decided 
to double the crop and plant another 5,000  square feet. Storage crops like garlic, onions, sweet 
potatoes, and winter squash are treasures to small farms like ours because of their ability  to cure and 
store outside of the cooler for long periods of time. They work wonderfully well for transition periods 
during the CSA season; when we are in between seasons our members receive a hefty dose of the 
storage food. And it also helps that all four of these vegetables are well loved and used often in most 
kitchens during their respected seasons. We are planting our winter squash a little differently this 
year which I hope to cover next week. For now, it feels good to receive a generous dousing of rain after 
a week of focused planting; itôs certainly an exhilarating exclamation point to a back-breaking work 
week.  

 
Wednesday On-Farm Market  
What to expect this week on the table :   Arugula, Kale, Chard, Cabbage, Sweet Asian 
Turnips, Microgreens, Watermelon Radish, Small Salad Radishes, Strawberries, Green Garlic, Green 
Onions, Lettuce, Carrots, Broccoli, Beets, Kohlrabi, Summer Squash and Zucchini, Cucumbers, and 
Green Peppers 
Summer Transplants : Basil, Heirloom & Beefsteak Tomatoes, óSungoldô cherry, óJulietô salad, and 
Roma Tomatoes. Also Eggplant & Hot Peppers 
Farm  made  items : Elderberry Tincture, Ginger Tincture, Turmeric Tincture,  Holy Basil Tincture.  

Farm Pork :  Link & ground sausage, Ribs, Ham hocks, Lard, Chops. 
Turntime Farm (Ellerslie) : Ground Beef (currently out of stock)  And Pastured Eggs 
 
ALSO, Sue Batistiniôs breads and granola bars!  
 

This market tends to be small but festive; folks shop while catching up with old friends, 
exchange recipe ideas, talk with the farmers and ñMarket Girlò chef Shannon, and stroll 
through the fields where all the produce is grown. We would be honored to be a part of 
your weekly good food grazing routine. 



 
Pictures Of The Week 

 
Always one of the most beautiful summer fields: from left is three rows of eggplant, two rows of 
heirloom tomatoes, one row of flowers, three rows of peppers and an uncovered bed of green onions 
and Malabar spinach.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
This is the first succession of squash, zucchini, and bush beans. The squash is providing us with about 
30-50 pounds per picking which happens every day, and the beans are just now beginning to form . 
We are just about to be saturated in summer! 



 
Tomatoes and arugula.  Itôs almost too hot to seed arugula in the high tunnel but for now it loves the 
rich soil, the safety of no pounding rain , and the warmth. The same can be said for the tomatoes 
which have almost outgrown their trellis.  Today we pruned those sprawling suckers growing outside 
the trellis . 
 

Where to find our produce and products: 
Our produce may be found at:  
On Farm Market Wednesdays from 9-12 (through December) 
Columbus Market on Broadway Saturdays from 9-12 
We have a 110 member CSA with drop-off locations in Lagrange, Columbus, and On-
farm.  
 You can find our produce on the menus of Food Blossoms Catering out of Hamilton 
and Bare Root Farmacy in Columbus. 
 
Take good care,  
 Chris and Jenny 


