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The results are in!  Sam has fully inventoried our grain harvest and we’re excited to share our total numbers for 
the 2009 production season.  This is by far the largest and most diverse grain harvest to date on the farm! 
 

People Food: 
Hull-less Oats   3,000 lbs  1.5 tons 
Red Spring Wheat (Hank)  65,975 lbs  33 tons 
Red Spring Wheat (Bauermister) 500 lbs   .25 tons 
Triticale    9,600 lbs  4.8 tons 
White Wheat (Cashup)  67,200 lbs  33.6 tons 
White Wheat (Xerpha)  5,600 lbs  2.8 tons 
White Wheat (Masame)  8,400 lbs  4.2 tons 
 
Livestock Feed: 
Barley    101,250 lbs  50.6 tons 
 
Cover Crop: 
Rye/Vetch Mix   111,300 lbs  55.65 tons 
Green Field Peas   5,200 lbs  2.6 tons 
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Paul Weber originally came to the farm looking for like minded people and was drawn 
to the atmosphere the farm provided.  It has been over two years now and Paul is still 
working hard and enjoying the sense of community the farm provides.  He currently 
works at the Farm Store and the Olympic Medical Center Farmers Market but has 
spent some time in the fields too. 
 
On his off time, Paul practices Aikido, cycles, hikes and generally loves getting out in 
nature.  He loves root veggies and is especially looking forward to the fall because of 
its tasty selection of roots.  He likes introducing people to good food, which he has 
ample opportunity to do working at the store, and is always looking for new ways to 
expand his own cooking repertoire. 
 
Paul’s favorite fall breakfast:  grate turnips, rutabagas and carrots and mix together.  
Add an egg, onions , or honey at the end to change it up and add variety.  This will 
keep you warm and happy during the approaching cool mornings. Paul’s passion for food is 

reflected in the fantastic cooking 
tips he shares with customers. 
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Questions, Comments, Suggestions? sid@nashsorganicproduce.com  or 1-360-681-NASH 
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This recipe requires a sourdough starter.  I used Nash’s Red Spring Wheat for the first time tomake 
pizza’s for Farm Lunch the other day and discovered that this wheat is a rising power house!  It made me 
excited about making bread again.  I also noticed the gluten content was visible; I could see the string as 
I stirred the dough with my spoon.  I even used course ground flour that I ground fresh in a food 
processor, as I needed it, during the process.  
 
Because I am a creative cook of over 25 years, I no longer measure or follow recipes.  Here is the best 
directions I came up with for this fabulous dough: 
 
In the Morning, Day One:  (using a glass or non reactive bowl) 
You’ll need 2 cup sour dough starter plus water and fresh ground flour to bring it up to 3x’s its volume, 
making the consistency of a smooth thick batter you can stir with a wooden spoon.  Let this rise for a 
couple of hours, then remove two cups to replenish your sourdough.  Add more water and flour to the 
batch of dough, making it thicker this time.  
 
If you want a large batch of dough for lots of pizzas, you’ll need to keep repeating the last step so you 
can build up your volume.  If you’re just making one or two pies, you wont need to repeat it more than 
once or twice.  Add water and flour and let it rise until you have desired volume of dough that you can 
work with your hands.  Again, if you’re making a big batch, this is a slow process taking most of the day 
because you need to let the dough rise between additions of flour.  When you add the last measure of 
flour, knead it on an oiled and floured board until well incorporated.  Return the dough to the refrigerator 
for over night, making sure you leave room for rising and cover it so it doesn’t dry out.   
 
In the Morning, Day Two:  roll the dough out for pizza pan, about 1/4 inch thick and let rise for about 3 
hours.  It should at least double in size.  Preheat oven to 450 degrees and top dough with sauce and 
toppings.  Bake for about 15 minutes.   

Original Recipe from Seed Saver and Farm Cook, Teri Crockett 
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Quinoa Ingredients:  
-4 cups vegetable, chicken or beef  
  stock, or water 
-2 1/2 cups quinoa 
-1/2 bunch of green onions or 1/2 leek  
  thin-sliced (aprox. 1/3 cup) 

-a few carrots, diced or grated 

-salt and freshly ground black pepper 
 

Sauté  Ingredients: 
-1/2 bunch of green onions or 1/2 leek  
  thin-sliced (aprox. 1/3 cup) 

-4 or 5 cauli-florets, coarsely chopped 

-1 bunch of chard, or 3/4 bunch kale    
  remove stems, tear into bite-sized pieces 

-long splash of Bragg’s Liquid Aminos 
or soy sauce, and rice-wine/apple 
cider/balsamic vinegar. 
-minced, pressed or grated garlic, 
about 2 cloves 

1. Bring stock or water to boil, and add quinoa rest of  
      ingredients.  Cover and allow to simmer for 30-35 min. 
 
2. While quinoa is cooking, begin the sauté by dry-sautéing 

leeks or onions in a cast iron pan.  (If the pan is relatively 
hot when you add the chopped onions, they wont stick, 
and you don’t need butter or oil to brown the sauté!).   

 
3. After a few minutes, add the cauliflower and continue dry

-sautéing until everything has some color.  Rinse your 
kale or chard and year it up, while its still wet, into the 
pan.  This should add enough water to accelerate the 
cooking of the greens.  If its not enough, add a splash of 
water.  Cover and allow to cook on medium head for two 
minutes. 

 
4. Stir around greens and add the rest of the ingredients.  
      Toss for a another minute or two, and pull off the heat.   
      Plate up some cooked quinoa and top with the veggies.   
   
Optional:   Top w/ grated kohlrabi & cilantro right before 
serving.  Vary up the veggies—substitute, chanterelle 
mushrooms / turnips for the carrots.  Try some mustard 
greens / spinach / mizuna / arugula, etc w/ the kale / chard. 
Crack an egg into the mix for a nutritious/delicious breakfast.  

Recipe from Kia Armstrong’s Kitchen 


