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Newsletter  10 August 13, 2013 
In this week’s box: 

Cherry tomatoes 
Cucumbers 

Eggplant 
Jalapeno peppers 

Lettuce!!! 
Parsley 

Potatoes~ French Fingerlings 
Purslane 

Sweet onions 
Peppers 

Tomatoes (Varying ripeness) 
Zucchini and summer squash 

Good News!  Lettuce! Lots of watering has made this lettuce ready a little sooner than we expected. We hope there will be 

more next week, too.  This week you will have leaf lettuce or Bibb lettuce. 

We had a trace of rain, but it lasted a long while.  The rain-gage was damp.  I guess we would rather be dry than flooded as they 

are now in Michigan and even in some parts of our state.  What a spotty rain season.  “Next week for sure”, they say, though. 

We are looking forward to the weekend.  What a nice break it will be to see many of you.  It was great to see friends and 

members at the Edgewater last Monday, too.  Thanks so much to those of you that made it there for dinner.  

Cherry tomatoes are mixed varieties; round and the oblong ‘Juliet’ tomato.  Eat them as a snack or slice them and add them to 

pasta dishes, salads, or put them on a pizza.  An interesting tip for slicing cherry tomatoes is to rinse them, set them on a flat 

salad plate and cover with another plate.  Run a sharp, serrated knife through the gap in the plate and voila! 

Jalapeno peppers; my pain, my passion. I love them, but I don’t like my tongue on fire or flames coming from my ears.  There 

are those that will stand in the field and eat them direct from the plant, claiming that they love them, unflinching.  I don’t 

believe them.  So I do take measures to make them enjoyable for certain applications like jalapeno poppers or for sandwiches.  I 

also can about 20 pints of them each year and freeze many bags of them so that we can enjoy them year-round, and we do!  

The key for me is to boil them for 3 minutes before using them.  With gloves on, I halve them, remove the stem and seeds and 

all of the white membrane and then drop them into boiling water for 3 -5 minutes.  This will mellow the heat and cut the acrid 

aspect of it.  Soaking them in ice water overnight will, however remove the heat from them almost completely but you can still 

taste their distinct flavor.  After you have done this, drain well and use as you like. For salsa, though, just mincing them and 

mixing them with the ingredients is usually fine.  Those tough guys that like them raw don’t need to do any of this I suppose, 

though.  Jalapenos can also just be frozen raw and whole, or halved, seeded and frozen raw for future use.  Unlike sweet 

peppers, they are hotter when they are red-ripe and sometimes they will ripen after picking.   

Eggplant; remember long, thin, green or purple (Asian) or oblong, black or striped (Italian or aubergine).   

We took lots of eggplant and other vegetables to the Edgewater Supper Club for the Farm to Feast Dinner last Monday and 

enjoyed a truly amazing lasagna dinner with some of our members and other farm friends.  With homemade pasta, there were 

eggplant and other veggies in the dish with a thick layer of kale on the bottom and a few strips of breaded, Asian eggplant 

topping each piece.  Owner Vicki has often said that she loves cooking with eggplant and she has clearly mastered it.  I hope 

that you are using your eggplant in creative ways, too.   

Purslane is the succulent, thick bunch of bright greens in your box.  By many, it is considered the most nutritious edible plant on 

the planet, however, pregnant women should not eat purslane  because it could make the uterine muscles contract.  

Purslane has a fresh, lemony flavor and can be eaten raw alone or mixed in any salad.  Chop it onto your potatoes, put it in a 

quesadilla (we had both of those for dinner Tuesday night), chop it into your potato or cucumber salad, add it to German 

potato salad, or creamy potato salad…really; just about anywhere.  The larger stems are not that tender, so remove the leaves 

from the stems to use if you find this to be true.  To store it, rinse, dry and store wrap in paper towel inside of a loosely closed 

plastic bag. 

Parsley is also very nutritious and delicious.  Add it to salads or cooked dishes.  Use it in the Tabouli recipe from last week or 

chop it and top chicken or fish dishes.  Stuffing, soup, casseroles; you really can’t go wrong with it.  Keep it in the plastic bag in 

the fridge. For parsley potatoes, sauté onion and garlic in butter or oil and then stir up to 1 cup of finely chopped parsley in to 

the mix.  Add potatoes, salt and pepper and stir to coat with oil, turn down heat and let cook until tender.  Be sure that they 

don’t dry out; add a little water to help steam them a bit, or roast all of the vegetables in the oven. Garnish with more parsley. 
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 Eggplant Caviar 

 1  large eggplant (about 1 1⁄2 pounds) 

 1/2  small onion, finely chopped (1⁄4 cup) 

 1  clove garlic, finely chopped 

 2  tablespoons  chopped flat-leaf parsley, plus more for 
serving 

 1  tablespoon  olive oil 

 1  teaspoon  red wine vinegar 

 1  tablespoon  mayonnaise (optional) 

 kosher salt and black pepper 

 Pumpernickel bread and cut-up vegetables, for serving 
Directions 
1. Heat oven to 400° F. Using a fork, prick the eggplant all 
over. Place on a foil-lined baking sheet and roast until very 
tender, 50 to 60 minutes. 
2. When the eggplant is cool enough to handle, halve it 
lengthwise and scrape out the flesh, discarding the skin. Finely 
chop the flesh and transfer it to a large bowl. 
3. Add the onion, garlic, parsley, oil, vinegar, mayonnaise (if 
using), ½ teaspoon salt, and ¼ teaspoon pepper and mix to 
combine. Sprinkle with additional parsley and serve with the 
bread and vegetables, if desired. 

 
This is one of our favorite eggplant meals.  Use as many different 
colored tomatoes as you can for a beautiful dish. 

Ratatouille 
Moosewood Cookbook 

1 medium onion, 

chopped 

2 med bell peppers in 

strips 

2 sm. summer squash, 

cubed 

1 small eggplant, cubed 

4 cloves crushed garlic 

2 med. tomatoes, in 

chunks 

1 bay leaf 

1 tsp. each basil and 

marjoram 

½ tsp. oregano 

Dash of rosemary 

3 T burgundy or dry red 

wine 

½ cup tomato juice 

2 T tomato paste 

2 tsp. salt 

Black pepper to taste 

¼ cup olive oil 

Freshly chopped parsley 

Heat oil in a heavy pot.  Crush garlic into it add bay leaf 

and onion; salt lightly.  Sauté over med. heat until onion 

turns clear.  Add eggplant, wine and tomato juice.  Add 

herbs.  Stir to mix well, then cover and simmer for 10-15 

minutes.  Add salt and pepper, tomatoes and tomato 

paste.  Mix well.  Continue to stew until all vegetables 

are tender.   Add parsley just before serving.  Serve on 

rice with some good bread.  Top with fresh, grated 

parmesan and chopped black olives.   

 

We hope to see you on Saturday! 

French Fingerling potatoes have pink skin with a flaky outer 
layer sometimes.  They are yellow/pink on the inside and 
tender and delicious.  Better for roasting than boiling.  Hope 
you like them. They were freshly dug on Tuesday. 

This recipe from the ‘Farm Fresh and Fast’ cookbook was 
highly recommended by one of our members.  She told me 
that it made her love zucchini all over again. (Well, something 
close to that, anyway), and that it is super easy, too. 

Zucchini Carpaccio 
1 med. zucchini 
Salt 
1 garlic clove, minced 
3 Tbs. pine nuts 
3 Tbs. ex-virgin olive oil 
Juice from ½ lemon 
Honey to taste 
Slice the zucchini paper-thin using a cheese slicer or mandolin.  
Salt and lightly spread on paper towel taking care not to break 
the slices. Let them sit for about 20 minutes, blotting off 
excess liquid as necessary.   Arrange the zucchini in a thin 
layer in a shallow serving dish.  Top the slices with the garlic 
and nuts.  Drizzle with olive oil and lemon juice, cover and let 
the dish marinate in the refrigerator for at least 30 minutes.  
Just before serving, drizzle a little honey on top of the 
zucchini.  (Can be marinated longer or overnight, too.) 

Our member and worker Lynn Stuve brought this bread to the 
farm for the crew one day.  It was fabulous and I begged her 
for the recipe.  She gladly shared and here it is: 
 

Dark Zucchini Bread: 
3 eggs 
1 cup oil 
1 cup sugar 
2 cups grated zucchini 
1 tsp salt 
1 cup nuts (I used sunflower seeds) 
2 tsp vanilla (I used almond extract) 
2 cups flour 
1/4 tsp baking powder 
2 tsp baking soda 
3 tsp cinnamon 
1 cup chocolate chips 
Beat eggs and oil, sugar, zucchini, vanilla.  Add dry ingredients 
mixing well.  Add nuts and chips. Bake in 2 greased 8X5 loaf 
pans at 375 for 1 hour.  Cool in pans for 10 minutes before 
removing. 

Here is another great recipe from Lynn: 
Grilled zucchini: 

2 medium/small zucchini cut in half length-wise 
2-3 strips cooked bacon crumbled 
herbs (thyme, rosemary, basil, etc.) 
grated parmesan cheese 
olive oil 
 
Brush oil on all sides of zucchini.  Add bacon and herbs.  Cook 
in oven or on grill for about 15 minutes.  Add cheese and broil 
for a few minutes until crispy. 

 


