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Farm News 
 

    Last Friday’s rain event resulted in over 5 inches 
of rain covering the farm in a 12 hour period. This 
was the most rain we have seen during the growing 
season. Crops have suffered to some degree, but 
many will be fine, as we worked quickly to remove 
excess water from the fields. Once again, the farm 
crew did an excellent job of getting the daily 
chores done and the added tasks involved with the 
huge rain. 
    We picked carrots, carrots, and more carrots on 
Saturday. The carrot field was reaching maturity 
and then the rains came. Carrots do not like wet 
feet, so we rescued them from the soggy field. 
This was a nice patch of sweet carrots that 
survived the periods of extreme cold. The growing 
season continues to be the most challenging to 
date, weather-wise. 
    This week, Worden Farm welcomes a group of 
volunteers from the University of Massachusetts. 
On their first work day, Monday, they helped clean 
350 bushels of carrots! 
    Are you frustrated that it is so hard to buy 
prepared foods, eggs, and poultry directly from 
farm producers in Florida? Current law requires 
expensive permits and processing facilities that are 
out of reach for many small farmers. The Florida 
Food Freedom Act would allow exemption for 
direct sales from farmers. We all can benefit from 
a strong local food system, and this would cost 
taxpayers nothing. Please consider supporting this 
act. It would take just 10 minutes to call or write 
your reps in Tallahassee. For more information, 
visit http://www.ftcldf.org/aa/aa-26feb2010.htm. 

 
 

 
 

 

 

 

Rainwater diversion trenches; Volunteers cleaning carrots 

 

Member Notes 
 

Harvest Share Crops 
 

Week 16 
 

Beets 
 

Braising Mix 
 

Carrots with Tops ( x 2 ) 
 

Cilantro 
 

Lettuce 
 

Onion 
 

Pepper 
 

Swiss Chard 
 

Turnips 
 
 
 
 
 

 

Featured Crops 
 

Freshly-dug carrots 
have an earthy, 
sweet flavor. It is 
fun to dig carrots. 
You pull them up 
from the base, and 
they gently slide up 
out of the earth. To 
store carrots, 
remove tops, and 
refrigerate roots in 
a plastic bag, lined 
with a paper towel.Carrot sticks are a 
classic lunch box snack. They pack well, 
and offer good crunch and nutrition at 
midday. To roast carrots, coat them with 
some olive oil, and place in a 400 degree 
oven until tender and caramelized. 
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Recipes and More 
 

Quick-Braised Roots 
Recipe adapted from How to Cook Everything,  

by Mark Bittman 
 

Mixed root vegetables, cut into 1/4 inch thick 
slices, about 1 pound 
1 tbsp olive oil or 2 tbsp butter 
1/4 cup water 
1 tsp sugar or 1 tbsp maple syrup 
Salt and pepper to taste 
Minced chives for garnish 

 
Place the root vegetables, oil or butter, water, 
sugar or syrup, salt, and pepper in a medium 
saucepan over high heat; bring to a boil and 
cover. Turn heat to medium-low and cook for 5 
minutes. Uncover and raise the heat. Cook, 
stirring occasionally, until the liquid has 
evaporated. Lower the heat and continue to 
cook, until tender, a few minutes. Garnish 
with chives. 
 

 

Carrot Salad 
 

1 bunch carrots 
1 tsp wine vinegar or cider vinegar 
2 tsp lemon juice 
Salt 
freshly-ground pepper 
1/4 cup olive oil 
 
Peel and grate the carrots. Make the 
vinaigrette by stirring together in a small 
bowl the vinegar, lemon juice, salt, and 
pepper. Whisk in the olive oil. Taste and 
adjust as necessary. 
 
Toss the carrots with the dressing. Let the 
salad stand for 10 minutes. Taste again 
and, if needed, add more of any ingredient 
to taste. 

Food Preservation Workshop 
Sunday, March 21st, 1:00 – 3:00 p.m. 

 
There are still a few spots remaining for this Sunday’s Food 
Preservation Workshop. Attendees will learn techniques 
and recipes for canning, drying, freezing, and pickling farm-
fresh produce. Reservations required. The cost is just $10 for 
Worden Farm members and $15 for non-members. To 
register, please call 941-637-4874, or email 
elissa@wordenfarm.com. 

 

 

Farm Folks 

 

 

 
 

 

 

 

 

Husband and wife, Dalton and Peggy, at the  
St. Petersburg Farmers Market 

 

Dalton Tininenko and  
Peggy Shelton 

 

Husband and wife team, Dalton and 
Peggy, drive the farm truck to the St. 
Petersburg Farmers Market each 
Saturday, and do a great job at the 
market there. Dalton and Peggy are 
very important members of the crew 
here at Worden Farm. Dalton also 
delivers the harvest share boxes each 
week for Worden Farm, throughout 
Southwest Florida, from Venice to 
Bonita Springs. 
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