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Harvest Shop and Greenhouse 
Mon. to Fri. 9:00 a.m. to 6:00 p.m. 

Sat. 10:00 a.m. to 6:00 p.m. 
Sun. 10:00 a.m. to 4:00 p.m. 

(814) 466-3411 
www.taitfarmfoods.com 

COMMUNITY CALENDAR 
Next Saturday, June 9th will be a 
Community Harvest workday.  
Those wishing to participate 
should meet at the Harvest Shop at 
9.00 a.m. A light lunch will be 
served at noon. Though everyone 
is welcome, we can use only up to 
a dozen people.  Please RSVP (466-
2386) if you plan to attend.  

� 
State College Farmers Market 

Fridays on Locust Lane 
11:30 am to 5:30 pm 

� 

IN THE HARVEST SHOP 
� 

Mountain View Farm  
Goat Cheese 

Ricotta—Plain & Herb 
Leis Weis—Chrve like 

Feta Cheese, Yogurt Cheese 
All natural, Sustainable raised 

� 
Tait Farm Hummus is back! 

� 
Community Harvest members 

receive a 10% discount on Harvest 
Shop purchases. 

(excluding consignment & sale items) 

IN THE GREENHOUSE 
Great Summer Blooming  

Perennials 

  THE COOK’S  COLUMN  
  Steve  Spanelli  

� 
Bok Choy is also known as Chi-
nese white cabbage, pak choi, 
and white mustard cabbage.   It 
is a mild, versatile vegetable 
with crunchy white stalks and 
tender green leaves.  It is re-
lated to, but not the same as 
Chinese cabbage or Napa cab-
bage.  Bok Choy is basic to Chi-
nese cooking and it is usually 
sautéed.  It is not very sweet 
and its plain taste blends well 
with strong foods such as 
crushed garlic, dark sesame oil 
and tamari soy sauce.  You can 
stir-fry bok choy with any 
number of other vegetables or 
serve it as a side dressed with 
chopped cilantro and lemon, 
and remember to always try 
using fresh herbs and spices 
for the best flavor.  Although 
not as common, bok choy can 
also be eaten raw on salads for 
its great texture.   
Bok Choy Green Salad 
~ Bok Choy, washed 
~ Cut or tear the top leaves 
    into bite size pieces   
~ Slice stalk to desired thick- 
    ness 
~ Combine with salad fixin’s 
~ Toss with Tait Farm Ginger 
   Vinaigrette 
 
 *Sharon Herbst,”Food Lover’s 
Companion” 
 *Aveline Kushi,”Macrobiotic 

Field Notes 

By 
Al Max 

 
Standing stoic and alone, 
his weathered skin reflect-
ing the hot afternoon sun, 
Weed Warrior casually sur-
veyed the opposition: thou-
sands of ever-multiplying 
weeds surrounding him as 
far as he could see.  As al-
ways the enemy was silent 
and unmoving, ever ready 
to replace the fallen.  In a 
flash Weed Warrior grabbed 
the two pointed cultivators 
from his belt and slashed 
remorselessly at the oppo-
sition, scraping them from 
the hard dry earth, spinning 
around in a frenzy of aban-
doned determination; the 
deeply rooted were dis-
patched with a whack of the 
stirrup hoe, the smallest 
with a flick of the knife.  
This was not an act of vio-
lence, but of pure resolu-
tion for without removal the 
green hordes would soon 
take over the fields and the 
people would go hungry.  
This was a war for food, 
and not a war for profit and 

glory, and that was all 
he needed to know. 

Free Kittens! 
2 adorable, grey kittens.  
Call Kim, 466-2386, if in-
terested. 


