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Week 10 August 12, 2015 
In this week’s box: 

Broccoli 

Cucumbers 

Eggplant (some) 

Leaf lettuce 

Lemon basil 

Onions 

Red Russian Kale 

Summer squash 

Sweet Corn 

Sweet peppers 

Tomatoes 
Zucchini (some) 

We are at the halfway point!  Halfway through CSA shares, August and summer!  I shouldn’t dwell on these fleeting 

facts so I will look forward to fall veggies, autumn and less weeding!  I do love summer though, and plan to make 

the best of the rest of it! 

We are also in the middle of sweet corn season and we are introducing a new variety of bi-color corn this year that 

we have not grown before.  We would love to hear how you like it. It seems to have very creamy kernels that 

would be great for making creamed corn!  Remember that your corn will hold its flavor best if it is refrigerated 

until you use it.  If you husk the corn before cooking it and have annoying silk still stuck to it, you can use a dry 

vegetable brush or equivalent to just brush it off.  It won’t hurt the corn. The recipe on the back for Corn with Basil 

and Onions would be delicious with this week’s lemon basil!  The recipe makes a bunch so you may need to reduce 

it if you need to, but I don’t think you can really get it wrong! 

If you are a Cream Corn fan, you might be surprised to know that 100% true cream corn has no added cream!  The corn itself 
produces creamy milk and good, tasty corn really doesn’t need any other seasonings to be delicious.  To make creamed corn, 
just hold the ear over a large bowl and cut halfway through the outside of the kernels  with a knife into the bowl and then 
scrape the remaining creamy half into the bowl with the tips.  It can be messy to do, but tasty to eat.  Season with butter and 
salt or sautéed onions and herbs if you wish.  Be careful not to scorch it when you heat it up, though. 

Red Russian Kale can be used in any kale recipe and I have been using it a lot this summer just for sautéing as a 

green.  The recipe on the back using this week’s onions and lemon basil was delicious.  (I said the recipe serves 3 

but it could easily just serve 1 kale fan!) Kale can also be added to soups, casseroles and used in juicers for to get 

great health benefits. 

Lemon Basil is one of my favorite to use for cooking and in fresh salads.  I see no 
reason why it can’t be substituted for sweet basil in other recipes, it will just add a bit 
more citrusy flavor.  It is also nice for a garnish in beverages or to make pesto with.  It 
is perfect for fish or chicken or sautéed with greens like the kale suggestion.  Lemon 
basil pesto would be made the same way as sweet basil pesto and is delicious to brush 
onto corn on the cob! You could even add lemon basil to The Kale Pesto recipe from an 
earlier newsletter (also on the Website). 

To “chiffonade” herbs and 
greens, slice leaves by rinsing 
them and stacking the leaves 
on top of each other, roll them 
up like a cigar, starting at one 
end slice the "cigar" crosswise 
into very thin slices. Use as 
strips or further chop if desired. 

Onions are the sweet yellow and some of them are quite colossal!  Use them fresh or let them sit out to dry for 

future use. 

Tomatoes are producing more varieties now. We hope that you are getting enough but also not too much!  Store 

tomatoes OUT of the fridge and use them fresh in salads and soups.  If you are getting too many tomatoes to use, 

try saving some for winter by just rinsing them, removing the core and putting them in a freezer bag in the freezer.  

To use them later, just hold them under running water and the skins will slip right off and then you can add them 

to your sauces, soups, chili and wherever you need some tomato!  

*Just a note about varieties: Dark red and green shoulders should feel ripe to the touch, paste tomatoes are pointed and Green 

Zebras are green with a yellow undertone when ripe. The ‘Garden Peach’ tomatoes, they DO have a peach-like feel and a sweet 

flavor, like the name implies! 
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Fresh onion will make enough liquid to steam the kale without 
drying out on low heat.  If you are using an onion that has been 
cured, you may need to add water or broth. 

Lemon Basil and Gingered Kale 
1 Tbs. olive oil 
4-5 kale leaves, stems removed and finely chopped (about 1 
packed cup)* We used ‘Red Russian’ kale 
1 med. fresh, sweet onion, thinly sliced, vertically (about 1 
cup) 
1 Tbs. fresh, peeled and minced ginger 
1-2 cloves garlic 
1 heaping Tbs. chopped lemon basil 
½ tsp. salt and a healthy grind of pepper 
Heat oil in a heavy skilled over med.-low heat.  Add all 
ingredients and mix to coat with oil.  Heat cook over medium 
heat, stirring for about 2 minutes.  Cover and reduce heat to 
med- low or low (dependent on your stoves settings) so that it 
cooks slowly until the onion is soft and the kale is tender.  
Eat as a side dish, or with a little rice. (2-3 servings). 

 
Grilled Eggplant Sandwich  
1 large globe eggplant (about 1 lb.), sliced crosswise into 1/4-
inch thick rounds or long eggplant sliced lengthwise 
Salt 
8 ounces fresh mozzarella cheese, sliced into 1/4-inch slices 
1 large slicing tomato 
1 medium onion 
10-12 fresh basil leaves 
About 1/4 cup olive oil 
2 Tbsp. red wine vinegar 
2 Tbsp. balsamic vinegar 
6 small burger buns 
 
-Line a large tray with paper towels. Lay out the rounds of 
eggplant on the tray in a single layer. Salt generously on both 
sides. Let sit while you prepare the other ingredients. 
Cut the tomato into 1/4 inch thick slices. Cut the onion into 
1/8 inch slices. Pour the two vinegars and a teaspoon of olive 
oil into a flat container such as a casserole dish. Sprinkle with 
a little salt and stir with a fork to combine. Lay the onions and 
tomatoes down in the container and turn to coat with the 
dressing. 
Prepare your grill for high, direct heat. Make sure the grates 
are clean, and close the lid. 
Once the eggplant slices have been sitting for at least 15 
minutes, pat them dry with more paper towels. Use a pastry 
brush to paint them on both sides with olive oil. Lay the slices 
on the grill and grill them for about 3-4 minutes per side with 
the lid closed, until nicely browned. Remove from grill. Lightly 
toast the burger buns on the grill, for about 30 seconds to a 
minute, just enough to get lightly toasted. 
To build the sandwich, set out your burger buns. Put two or 
three rounds of eggplant slices on top of the bottom bun. 
Then add a tomato slice and some red onion. Add a couple 
slice of the fresh mozzarella and top it with some basil leaves. 

Tomato Pie 
1  9-inch pie shell  
1/2 cup chopped yellow or red onion 
3-4 tomatoes, cut in half horizontally, squeezed to remove 
excess juice, roughly chopped, to yield approximately 3 cups 
chopped tomatoes 
1/2 teaspoon kosher salt 
1/4 cup chiffonade sliced basil (see note on this) 
2 cups grated cheese (combination of sharp cheddar and 
Monterey Jack, or Gruyere or Mozzarella) 
1/2 cup mayonnaise 
1 teaspoon (or more to taste) of hot sauce 
Freshly ground black pepper 
Preheat your oven to 350°F. Pre-bake the pie shell in the oven 
for about 8 to 10 minutes (a little longer for a frozen pie shell), 
until lightly browned.  If you are using a homemade crust, you 
may need to weight the crust for the pre-bake so that it 
doesn’t bubble up. 
Lightly salt the chopped tomatoes and set them in a colander 
over a bowl to drain while you are pre-baking the crust. 
Squeeze as much moisture as you can out of the chopped 
tomatoes, using either paper towels, a clean dish towel. 
Sprinkle a layer of chopped onion over the bottom of your 
pre-baked pie crust shell or even better; caramelize the 
onions first and then add them to the shell.  (Use 1 cup of 
onion if you do this). Spread the drained chopped tomatoes 
over the onions. Sprinkle the sliced basil over the tomatoes. 
In a medium bowl, mix together the grated cheese, 
mayonnaise, Tabasco, a sprinkling of freshly ground black 
pepper. The mixture should be the consistency of a gooey 
snow ball. Spread the cheese mixture over the tomatoes. 
Place in oven and bake until browned and bubbly, anywhere 
from 25 to 45 minutes. 

Sweet Corn With Onions and Basil 
From Mario Batali in the cookbook, ‘The Chew’. 

2 sweet onions, sliced into 1/2-inch slices 
1/4 cup extra virgin olive oil 
salt, to taste 
10 ears fresh corn, shucked 
1 cup basil leaves 
4 jalapeno peppers, seeded and thinly sliced (or use Fresno 
peppers) 
2 lemons, juice and zest of 
1 1/2 teaspoons sugar ( optional, or use honey) 
fresh ground black pepper 
Preheat the oven to 400*F. 
Toss the onions in 3 tbls. olive oil and season with salt. 
Spread out on a large baking sheet and roast until tender, 
about 20 minutes. Transfer to a large bowl and set aside. 
Place the corn on the same baking sheet and drizzle with the 
remaining olive oil and roast, tossing every few minutes, for 
15 minutes. 
Add to the bowl with the onion, along with the remaining 
ingredients, and toss to combine. 
Serve warm or at room temperature. 

 


