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The Dizzying Days of Summer
by Kim Tait

that this is the dizzying time of
summer. It is hot, dry and
everything is a little stressed and
tired (including all of us). This
morning I noticed dozens of
swarms of tiny insects hovering
in the cool morning air. I
wondered if they were merely
playing a small game of chase, or
they were hot and bothered and
it had them whirling like
dervishes - hard to know. As
Murphy’s law would have it, the
water line broke yesterday and
needed immediate repair so we
could continue irrigating. But
these things are to be expected
this time of year and part of
working with living things and
pipes is that stuff happens.
Sometimes it seems that a
message has gone out to the
universe that reveals the places
where things could go wrong and
inevitably they do. We just pray
not too many things will go wrong
at one time and we will be able to
stay a step ahead of it all. The
good news is the summer crops
are coming in fast and furious and
we are enjoying our favorite
summer dishes. It also looks like
rain is in the forecast for later in
the week, which will bring some
much needed moisture and relief.
So for now, the water pipe is fixed,
the melons are covered to keep
the groundhogs out, the weeds
are at bay because it is so dry...
all in all - it’s looking like a good
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IN THE HARVEST SHOP
53
Locally grown canteloupes,
watermelons & blueberries for
your summer eating pleasure.

I was thinking just this morning |

IN THE GREENHOUSE
53

New summer flowering annuals &

perennials in bud & bloom.
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COMMUNITY CALENDAR
253

Community Harvest
Summer Celebration
Sunday July 29 at Kim & Bob’s
4 pm tour the farm
5 pm potluck supper
Please RSVP at 466-2755

State College Farmers Market
Fridays on Locust Lane
11:30 am to 5:30 pm

Harvest Shop and Greenhouse

Mon. to Fri. 9:00 a.m. to 6:00 p.m.

Sat. 10:00 a.m. to 5:00 p.m.
Sun. 10:00 a.m. to 4:00 p.m.
(814) 466-3411
www.taitfarmfoods.com
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Cook’s Column
By Steve Spanelli

Fennel, also know as anise, has a clean
distinct taste of licorice. It is excellent
shaved paper thin for cold salads or
just cut in half length-wise and roasted
or grilled. When cooked, fennel’s
strong flavor mellows very nicely. You
should store the fennel bulb in a plastic
bag in your crisper drawer so that it
won't dry out. A few foods that pair
nicely with fennel include Parmesan
cheese, fresh lemon juice, prosciutto,
and oranges. The fronds can even be
used as an herb chopped and sprinkled
on whatever you like.

Stir-Fried Fennel with Orange & Basil

When stir-frying use high heat so you

caramelized the fennel, if it gets too hot

you can always pull it off the heat for a

minute.

2 med. Fennel bulbs

1 Thls. Soy sauce

2 teas. Toasted sesame oil

1 teas. Orange zest, grated

3 Tbls. Orange juice, fresh squeezed

1 Tbls. Peanut oil

2 med. Garlic cloves, minced

3 med. Scallions, sliced

10 Basil leaves, chiffonade (stacked
leaves are rolled length-wise and
sliced very thin)

Salt & Freshly ground Black pepper

~ Trim the stems and fronds from the

fennel. Trim a thick slice from the root-

end of the bulb. Cut in half through the

base end and remove any tough core that

may be. Cut each half into long quarter

to half -inch strips.

~ Combine the soy sauce, sesame oil, and

orange juice in a small bowl and set

aside.

~ Set your wok or large fry pan over high

heat until a drop of water evaporates on

contact with the pan. Add the peanut

oil and heat briefly. Add the fennel and

stir-fry until tender-crisp, 2 to 3

minutes.

~ Add the garlic and scallions and cook

until fragrant, about 30 seconds. Stir in

the reserved liquids and basil. Simmer

about 15 seconds, adjust flavor with salt

and pepper.

~ Serve over rice or pasta.




