
BlackBrook Farm

Hello Members!

NOTE: We switched 
to a 1 1/9 bushel box 

this week due to having so 
much produce to give you.  
Your boxes will be white and 
not brown and they will be 
bigger.  It helps us reduce 
bruising on the tomatoes 
when trying to shut the boxes 
and gives us more room.

This has been another hot week 
on the farm!  And another 

week of not having to irrigate, 
since we had so much rain last 
night.  We are so excited to 
introduce the ultimate summer 
crops this week with melons 
and sweet corn!  It is the true 
tastes of summer!  We increased 
our box size, like we have in 
the past, in order to reduce 
bruising on tomatoes and to 
not have to worry about if the 
crops would fit in the box.  We 
think we will continue this until 
the sweet corn is finished.  

We wanted to remind you 
that we still have plenty 

of chickens and pork shares 
available.  The chickens are ready 
now and once we have another 
bunch of orders from folks we 
will make another delivery.  The 
pork will be ready in the fall, in 
a first to sign up- first to receive 
your pork order.  The link we 
previously had given you is no 
longer the up to date link.  Please 

What’s in the Box:
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Sweet Corn- A dozen ears!  We are so happy 

to be able to deliver to you such a hearty bunch 

of corn!  No coon damage yet, yields are great 

and the weather has been hot!  Keep in fridge, 

eat soon, eat raw or grilled with husks on.  This 

corn is SO FRESH that the sugars have not 

converted to starch yet and you will not find a 

sweeter corn, but the longer you wait to eat it, 

the less sweet it will be.  Also, don’t overcook 

your corn!  We rather it undercooked or not at 

all for ultimate sweetness.

Canteloupe- 1 or 2 small.  If your melon is 

very ripe ( and some are!) eat right away!  If not, 

it will be a little lighter in color, harder and not 

as sweet smelling.  Keep on counter for a few 

days.  Enjoy!

Yukon Potatoes- 3 lbs.  A nice bunch of fresh 

new potatoes for grilling, roasting or potato 

salad.

Tomatoes- 3.5-4 lbs of tomatoes!  Heirloom, 

red slicer mix.  Some folks got more of the 

reds as we ran out of heirlooms, but fret not!  

Tomatoes are just beginning!  Enjoy!  Some are 

not as ripe as others and could use a few days 

on the counter like the melons.  Top side down.  

DON”T REFRIGERATE!!

Peppers- 2 peppers per member. Mostly 

green, some purple yellow or red thrown in 

there.  More colors to come as the season 

progresses.

Eggplant- 1or 2 small per member.  It 

seems to be a great eggplant year, as the last 

2 years we have barely had any!  If you are 

not an eggplant lover, try a different recipe!  

It is actually quite a versatile veggie.  Recipe 

included.

Snap Beans- .5 lbs per member.  A mix of 

striped dragon’s tongue, green snap and purple 

wax this week.   

Parsley-Parsley is such a great summer herb!  
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Melons!

Tabbouleh with Kale
adapted from nytimes.com

⅔ cup fine bulgur
3 tablespoons lemon juice

1 onion, finely chopped
2 teaspoons ground cumin

1 ¼ teaspoons fine sea salt, more as needed
½ cup extra-virgin olive oil, more as needed
1 bunch kale, stems removed, leaves finely 

chopped (5 cups)
1 bunch parsley, finely chopped

2 large ripe tomatoes, diced (about 2 cups)
½ cup torn mint leaves

½ cup diced radish, optional
 Black pepper, as needed

 
Cook bulgur according to package instruc-

Enjoying the fruits of our labor



find the correct form and all the 
info on our website under the 
“sign up” button.  Our website 
is www.blackbrookfarmstead.
com.  We have really been enjoying 
brining and roasting our whole 
chickens in a dutch oven with 
potatoes, onions, garlic and herbs!

We hope you find time 
to have a grill out this 

weekend in order to enjoy 
this sweet corn and all the 
veggies.  Skewer time!

Have a great week and 
enjoy the summer!

Ayla, James and Ronia
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Boxes and egg cartons:

  Please return your box to your 
dropsite each week so that we can 
continue to reuse them.   A good 
way to remember to do this is by 
bringing a canvas or reusable bag 

with you to your dropsite.  Then you 
can unload all those fresh veggies 

into your bag and never even bring 
your box home!  Egg Share members 
please return your cartons, as well.  
Thanks for keeping this operation 

as sustainable as possible!

Great in pasta, sauces, chimichurri or tabouli.  

Recipe included

Red Curly Kale- Ths kale is similar to the 

green curly, but is a bit thicker.  Great lightly 

cooked.  Or “massaged” with a dressing to wilt 

it. We included a recipe earlier with a massaged 

recipe. Recipe included.

Onions- Full shares only. 3-4 per 

member.

Carrots- Half shares only. Either purple or 

orange carrots.  

Garlic- Half shares only. 2 bulbs per member.  So 

flavorful and fresh!

Broccoli- 2-3 heads per member.  Still coming 

on strong!  Hopefully you have found a great 

broccoli recipe to use all of it!

Cucumbers-2 per member

Summer Squash/Zucchini- 1 per 

member

tions. Cool.
In a small bowl, whisk together lemon juice, 
shallot, cumin and salt. Whisk in olive oil.
In a large bowl, toss together bulgur, kale, 
parsley, tomatoes, mint and radish. Toss in 

dressing. Season with black pepper and more 
salt if you like, and drizzle with additional oil 

if desired.

Chimichurri Sauce
from bonappetit.com

This recipe for a colorful chimichurri sauce 
doubles as a marinade and an accompaniment 

to all cuts of beef, chicken, fish or veggies

1/2 cup red wine vinegar
1 teaspoon kosher salt plus more

3-4 garlic cloves, thinly sliced or minced
1 onion, finely chopped

1  jalapeño, finely chopped
1/2 cup minced fresh cilantro

1/4 cup minced fresh flat-leaf parsley
2 tablespoons finely chopped fresh oregano

3/4 cup extra-virgin olive oil
Combine vinegar, 1 tsp. salt, garlic, shallot, and 

chile in a medium bowl and let stand for 10 
minutes. Stir in cilantro, parsley, and oregano. 

Using a fork, whisk in oil. Remove 1/2 cup 
chimichurri to a small bowl, season with salt 

to taste, and reserve as sauce. If using as a 
marinade, Put meat in a glass, stainless-steel, 
or ceramic dish. Toss with remaining mari-
nade. Cover and chill for at least 3 hours or 

overnight.
Remove meat from marinade, pat dry, and 

grill.
Spoon reserved sauce over grilled meat.

OR

1 cup firmly packed fresh flat-leaf parsley, 
trimmed of thick stems

3-4 garlic cloves
2 Tbsps fresh oregano leaves (can sub 2 tea-

spoons dried oregano)
1/2 cup olive oil

2 Tbsp red or white wine vinegar
1 teaspoon sea salt

1/4 teaspoon freshly ground black pepper
1/4 teaspoon red pepper flakes

1 Finely chop the parsley, fresh oregano, and 
garlic (or process in a food processor several 

pulses). Place in a small bowl.
2 Stir in the olive oil, vinegar, salt, pepper, and 

red pepper flakes. Adjust seasonings.
Serve immediately or refrigerate. If chilled, 
return to room temperature before serving. 

Can keep for a day or two.

 What in store for next 
week?

these are some of the crops we are 
hoping for next week:

Sweet Corn
Melon
beans

peppers
tomatoes
eggplant
potatoes 
Onions
Celery

spring mix or other green
squash and cukes

Easy Eggplant Cheese Cassarole
olive oil

1 lb eggplant, sliced intio 1/3 inch rounds
salt and pepper

1 onion, sliced into rounds
1 pepper, cut into strips

2 cups chopped fresh tomatoes
3-4 tabls basil

1 cup grated mozzerella

Heat 2 tbls oil in skillet; add eggplant and cook 
onboth sides until tender. Lay eggplant in a baking 
dish and season with salt and pepper. Saute onions 
and pepper (or grill them). Layer over eggplant. salt 
and pepper. Cover with tomatoes and basil. Top with 

cheese and bake at 375 fo 45 minutes.


