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What’s in the Box:

Box 6 already!
Thanks to everyone who was able to
make it out to the Dinner on the Farm
event this past Sunday! It was really
nice to meet you. We were happy to
see so many members there! Overall
it was a great time. We had over
160 people out, the rain held off until
after people left. The food was great
(roasted lamb in the ground overnight)
the music was sweet and the beer was
very quenching. I think there were
about 40 little children running around,
too! At one point one of our interns
saw about 6 kids on our hammock
at one time! Our pigs and chickens
liked the extra attention! We hope
to do this again in the future, but for
the time being it was nice to have an
excuse to get the farm cleaned up and
looking nice. Keep your eyes out for
our harvest party date. We may throw
in another event before then, too.
For everyone who responded to my
thoughts about “overabundance” and
the quantity in the boxes, thank you! It
is always nice to hear from members
whether it is good or not. We try
our best to gauge the happiness and
satisfaction level of y’all but it is great
to hear from you to know what you
are thinking. It’s never too late to
comment on things in your boxes and
such. This week is, yet again, packed to
the gills! Yay for summer harvesting! I
ran into one member who said his wife
prepared some of our veggies alongside
some frozen ones and there was such a
difference that she threw all the frozen
veggies in the trash! We love hearing
stories like this, of course! Eat fresh, eat
local. You can truly tell the difference.
The farm is in pretty good condition
this week, despite some pretty heavy
winds and rain that have made their

New red Potatoes!- Yay! 1.75 lbs These
are a bit small but we couldn’t help ourselves.
Keep these in the fridge as they are not
“cured” so their skins are not toughened and
flake off easily. recipe included
Broccoli- 2.5 lbs again! Wow, what a
harvest again this week! Consider blanching
and freezing if it is too much to handle right
away.
Green Top Carrots/ Beets- Full share
carrots, half share beets- These carrots are
as sweet as ever! There is nothing better than
the first harvest of carrots around here. Eat
them raw! Recipe included
Celery- This is cutting celery, grown in
the northern climates. It is packed with
the “celery” flavor but a little tougher than
the California stuff. Cook into soups, use
raw in salads. Use the leaves and all. Recipe
included
Ailsa Craig Onion- These are gorgeous!
We have never had such large ailsas before.
You can eat the green tops, too. Recipe
included
Cauliflower/Green Beans- switched
from last week so the full shares who
got cauliflower should get beans this
week. half shares get cauliflower. We have
cauliflower coming out of our ears over here!
Nice big heads for you this week. recipe
included
Snap Peas- sweet little gems!
Cucumbers- and they keep
coming...
Salad Turnips- A bit rough around he
edges, but as a tasty as ever. You an cook up
the greens, too. Slice thin onto a sandwich,
make refrigerator pickles, chop into a
salad
Summer Squash/Zucchini- yellow and
green.
Baby Kale/“Dino” Kale- Full shares baby

Ronia enjoyed the Dinner of the Farm!

Summer Crops- eggplant, peppers, basil and tomatoes

French Potato Salad
from Stearnsfamilyfarm

2 pounds small potatoes
2 tbsp good dry white wine or dry vermouth
2 tbsp chicken stock
3 tbsp Champagne vinegar
1 tsp Dijon mustard
2 tsp kosher salt
3/4 tsp freshly ground black pepper
10 tbsp good olive oil
1/4 cup minced onion (white and green parts)
2 Tbsp minced fresh dill, or other herb
3-4 tbls minced fresh celery
2 Tbsp chiffonade of fresh basil leaves
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In with new...out with old
way through lately. Some of our corn
was blown flat to the ground, but
picked itself right back up. Nothing
was damaged, but it was kind of
crazy to watch the storms come
in! We are just glad the winds and
rain held off until after everyone left
on Sunday, as it would have been
a little scary. The big tent they had
put up blew over, so it was probably
good everyone was gone…

kale, Half shares Dino kale
Oregano- We try to have an herb in every box
for you to have on hand. You also got oregano in
your herb pot, which I hope you transplanted into
the ground?!!!
Garlic Scapes- Last week for these little garlicky
whisps.

Well, have a great week! Hope
you enjoy the bounty!

James, Ayla and Ronia

What’s in store for next week?

these are some of the crops we are hoping for
next week:
Fennel bulbs
purple onions
cucumbers
Summer squash
herb
broccoli
cauliflower
peas
Green beans
Spinach

Washing carrots in the packshed

Pickled Cauliflower with hot Pepper and
Cumin
from the nytimes.com
2 cups very thinly sliced cauliflower florets
1 small dried red chili pepper
1 teaspoon cumin seeds, lightly toasted
2 thin slices fresh ginger (optional)
½ cup (135 grams) seasoned rice wine vinegar
1 tablespoon (15 grams) sherry vinegar
¼ cup (50 grams) sugar
1 cup (230 grams) water
2 ¼ teaspoons (10 grams) kosher salt
Place the thinly sliced cauliflower in a bowl
with the chili, the cumin seeds and optional
ginger.
In a large bowl, combine the rice wine vinegar,
sherry vinegar and sugar. Bring the water to
a boil, remove from the heat and add to the
vinegar and sugar mixture. Stir until the sugar is
dissolved. Add the salt and stir well. Pour over
the cauliflower and spices, cover and refrigerate for at least 1 week before eating and for up
to 3 weeks. Shake the jar from time to time or,
if you use a bowl, place a saucer on top of the
cauliflower to keep it submerged. Remove from
the brine with a slotted spoon to serve.

Drop the white and red potatoes into a large pot of
boiling salted water and cook for about 20 minutes
or so, until they are just cooked through. Be sure
to test them. Drain in a colander and place a towel
over the potatoes to allow them to steam for 10
more minutes. As soon as you can handle them, cut
in 1/2 (quarters if the potatoes are larger) and place
in a medium bowl. Toss gently with the wine and
chicken stock. Allow the liquids to soak into the
warm potatoes before proceeding, about 10 to 15
minutes.
Combine the vinegar, mustard, 1/2 teaspoon salt,
and 1/4 teaspoon pepper and slowly whisk in the
olive oil to make an emulsion. Add the vinaigrette
to the potatoes. Add the scallions, dill, celery and
basil, 1-1/2 teaspoons salt, and 1/2 teaspoon pepper
and toss. Serve warm or at room temperature

Spicy Carrot and Potato Latkes

from the nytimes.com
3 cups, tightly packed, mixed grated carrots (about
1 pound)
3 cups grated potatoes (use a starchy potato like
Idaho or Yukon gold)
1 teaspoon baking powder
Salt and freshly ground pepper to taste
2 serrano chiles or 1 jalapeño, minced (seeded if
desired)
½ cup chopped cilantro
1 tablespoon nigella seeds
¼ cup chopped onion
¼ cup all-purpose flour or cornstarch
2 eggs, beaten
About 1/4 cup canola, grape seed or rice bran oil
Preheat the oven to 300 degrees. Place a rack over a
sheet pan.
In a large bowl mix together the carrots and
potatoes, baking powder, salt and pepper, chiles, cilantro, nigella seeds, onion and flour or cornstarch.
Add the eggs and stir together.
Begin heating a large heavy skillet over mediumhigh heat. Add 2 to 3 tablespoons of the oil and
when it is hot, take up heaped tablespoons of the
latke mixture, press the mixture against the spoon
to extract liquid (or squeeze in your hands), and
place in the pan. Press down with the back of the
spatula to flatten. Repeat with more spoonfuls,
being careful not to crowd the pan. In my 10-inch
pan I can cook 4 at a time without crowding; my 12inch pan will accommodate 5. Cook on one side until golden brown, about 3 minutes. Slide the spatula
underneath and flip the latkes over. Cook on the
other side until golden brown, another 2 to 3 minutes. Transfer to the rack set over a baking sheet and
place in the oven to keep warm. The mixture will
continue to release liquid, which will accumulate in
the bottom of the bowl. Stir from time to time, and
remember to squeeze the heaped tablespoons of the
mix before you add them to the pan.
Serve hot topped with sour cream or greek yogurt
blended with cilantro, mint, and garlic.
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