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Hot Hot Hot

A

nd summer really begins. As
members from last year may
recall this is the beginning of what we
refer to as “the heart of darkness.”
Here on the farm, it has been the
kind of hot where we have to change
our shirts twice a day because they’re
too drenched with sweat to keep
wearing and we bring our 5-gallon
water cooler with us everywhere
we go and keep wet handkerchiefs
tied around our necks. I’m a hot
weather person to begin with, but
when it’s like this we start our days at
5:30 or 6 am and try to get as much
coolness in as we can to harvest. By
afternoon here in heat like this the
greens have gone limp and harvesting
can become difficult for cool crops.

T

his week you will notice carrots
and eggplant (for full shares) in
the boxes! This heat might bring
on weariness and fatigue but it also
calls on the summer crops that we
all love. We can watch the green
tomatoes on the vine growing and
the sweet and hot peppers getting
bigger every day. It’s amazing what
summer can bring. It can also make
some cool crops not so tasty. You
will notice this week that your salad
mix may be more bitter than normal.
Our walk-in cooler can help turn the
starches in to sugar and sweeten it up
a little bit, but the heat is no good for
lettuce. Also, our broccoli is growing
so fast it is hard to pick before it
starts to spread out its heads and
flower. It’s like this farm is on a fast
forward track…and I will not even
start with the speed of the weeds.

What’s In the Box:
Patty Pan Summer Squash- These are
a fun twist on the summer squash. Great
for stuffing or grilling.
Cucumbers-Lemon and Northern
Pickling. The lemon are a little sweeter and
you can eat them like an apple.
Savoy Cabbage- Famosa variety. Cabbage
is my favorite vegetable and this cabbage is
so really good. Try grilling it!
Green Top Carrots-Nantes Scarlet. So
Sweet! And so glad they are here. Kids
love them raw.
Snap Bean Mix-Green, yellow wax,
dragon’s togue and Royal Burgandy make
this mix really colorful. Very sweet and
Crunchy. Today we made a stir fry with the
beans, carrots and cabbage and it was really
good!
Salad Mix-A little bitter with the heat but
still tasty.
Eggplant- Full Share Only-Try grilling the
eggplant using the pac choi recipe above.

Grilled Pac Choi

•Pac Choi
•Salt (optional)
•Butter (optional)
•Balsamic Vinaigrette (optional)
•Olive Oil (optional)
Instructions:
1.Heat your grill up.You want it to be between
250 to 300 degrees.
2.Slice the entire Pac Choi down the middle
lengthwise with one cut.
3.Add salt, butter and/or olive oil to taste. Add
any other seasonings you’d like (pepper, chopped
cilantro, or whatever suits your fancy)
4.Place the Pac Choi on the grill cut side down
and cook covered for 2-3 minutes. Flip and do
the same on the other side. The longer you cook
it, the softer the stems become, so experiment
with heat and timing to find your own preference
between crisp and crunchy or soft and roasted.
Be careful not to overcook the leaves.
5.Take the Pac Choi off the grill and add balsamic
vinaigrette (if desired). May require a fork to eat,
and sure to be delicious!

Inside the hightunnel

Our intern, Kenny and our new helper,Thea picking
snap beans

Grilled or Roasted Pattypan
“Steaks”With Italian Salsa Verde
From the nytimes.com
For the salsa verde:
1 to 2 garlic cloves
Salt to taste
1 anchovy fillet, rinsed (optional)
1 tablespoon capers, rinsed and
chopped
1/4 cup extra virgin olive oil
3/4 cup (tightly packed) parsley leaves
Freshly ground pepper
For the squash:
2 pounds pattypan squash
2 tablespoons extra virgin olive oil
Salt and freshly ground pepper
1. Combine the garlic, salt, anchovy
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Summer Is Here...

J

ames and I are growing 6 acres of
vegetables this year. That is about
264,000 square feet not including
cover crops or our hightunnel (30’
x100’). We had planned on 5 acres
but we have increased some of our
crops to cater to our wholesale
accounts. We have also decided to
overplant quite a bit because our farm
has not been well maintained until
now and the fertility is very low. We
have applied lots of fertility to our
land this year, but with some crops
it is very noticeable that we do not
have enough nitrogen, among other
things. And because of this increase in
production we have decided to add a
2nd employee to our group. Thea is
Kenny’s sister and she is going to be
working with us a couple days a week
with harvesting, weeding, planting,
trellising and much more. We are
very thankful to be able to make this
decision and not do it all ourselves.

S
A

tay cool and have a great weekend.
Try grilling some veggies!

What’s in the Box
Or cube and roast for an addition into a
stirfry or soup. I know it’s not used a lot,
but it’s pretty adaptable.
Cauliflower-Full Share Only-I’ll let it be
known that cauliflower is my least favorite
vegetable, but I “hear” that it’s great in
mashed potatoes and also grilled. ..
Broccoli- Try searing on high heat with
coconut, peanut or safflower oil until
charred a little. It give these broccolini a
great smoky flavor!
Purple Scallions- Purplette Variety. These
scallions are tasty and pretty! Eat the
whole thing.
Bunched Kale- Red Russian variety.
Great in smoothies, sautes, sturfries or
chopped small into salads.
Pac Choi-Full Share Only-Try them on the
grill! Recipe included.
Parsley-Italian Flat leaf or Curly varieties.
Recipe included. There is always tabouli
which you can make with the cucumbers,
too.

yla and James

Carrots and straw hats

fillet and capers in a mortar and pestle or
immersion blender and grind to a paste.
Add the parsley and if using a blender add
the olive oil. If using a mortar and pestle,
slowly drizzle in the olive oil and work
into the mixture. Grind until you have a
smooth texture. Season to taste with salt
and pepper.
2. Heat a cast-iron skillet over high heat,
and preheat the oven to 450 degrees. Line
a sheet pan with parchment. Alternately,
prepare a hot outdoor grill.
3. Slice the squash 3/4 inch thick and toss
in a bowl with the olive oil and salt and
pepper to taste. Sear in the hot pan for
1 to 2 minutes on each side, until the
surface is lightly browned, and transfer
to a sheet pan. Place in the oven and
roast for 5 minutes. Using tongs, turn
the pieces over and roast for another 5
minutes, until they are sizzling and tender
all the way through. Remove from the
heat. If grilling, grill the pieces for about
5 minutes on each side, until they are
tender all the way through and beginning
to drip.
4. Transfer the squash slices to a platter.
Top each one with a teaspoonful of the
salsa, and serve hot or warm.
Carrot-Zucchini (or summer
squash) Bread with Candied Ginger
From Sure la Table
Ingredients:
•Nonstick cooking spray, for preparing
the pan
•3 cups sifted unbleached all-purpose
flour
•1½ teaspoons ground ginger
•1½ teaspoons ground cinnamon
•1 teaspoon baking soda
•¼ teaspoon baking powder
•1 teaspoon kosher or sea salt
•½ cup minced candied ginger
•3 large eggs
•1 cup canola oil
•1¾ cups sugar
•2 teaspoons vanilla extract
•1 cup carrots, peeled and grated on the
large holes of a box grater
•1 cup zucchini, grated on the large holes
of a box grater
Preheat the oven to 325°F. Coat two 8½
by 4½ by 2¾-inch loaf pans with nonstick
cooking spray.
Sift together the sifted flour, ginger,
cinnamon, baking soda, and baking
powder into a medium bowl. Stir in the
salt and candied ginger.
In a large bowl, whisk the eggs until light
and foamy. Add the canola oil, sugar, and
vanilla, whisking vigorously until the
sugar dissolves. Whisk in the carrots and
zucchini.
Add the dry ingredients to the egg
mixture and stir with a wooden spoon
just until blended. Divide the batter evenly
between the 2 prepared pans.
Bake until the breads are well risen
and firm to the touch, and a toothpick
inserted in the center comes out clean,
about 1 hour. Let cool.
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