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In this week’s box: 

Collard Greens 

Cucumbers 

Eggplant 

Melons 

Broccoli 

Peppers 

Red onions 

Summer Squash/zucchini 

Sweet Corn 

Thai Basil 

Tomatoes 

Yukon Gold Potatoes 

Ahh, summer.  I can’t complain about the heat really, it will be leaving us soon enough!  The mosquitoes have been minimal 

and although we have been a little dry lately, we have sure seen drier summers! School is starting soon and so is the winter 

squash and sweet potato harvest!  Onions and garlic are drying for winter and we are still digging potatoes and planting greens 

for fall and winter shares. There is still a lot of produce and a lot of field work to look forward to! 

Eggplant is pretty happy this year and it is also pretty!  We have another variety that is starting to produce called ‘Listada de 

Gandia’ and it has purple and white stripes.  Use it just like you would any eggplant.  There are a few recipes on our Website 

and one of the member favorites is the ‘Quinoa and Tomato Stuffed Eggplant’.  With consideration to last year’s survey, we are 

distributing eggplant in fewer deliveries so that you are not swamped with them each week. 

The next variety of Sweet corn is starting to mature.  And there are only a few ears this week but I found that out too late to 

change the recipes!  You may have some left from last week, though, and chowder is a great way to use it up. Another member 

favorite of the past is “Squash and Corn in Coconut Milk and Thai Basil” and that is on our Website. I made the easy Summer 

Corn Chowder (on back) Tuesday night and it was delicious!   

Melons are ripening fast now!  Watermelons especially.  These melons are not seedless so you will need to remove seeds, but 

we like the flavor best in seeded watermelons.  Delicious for eating sliced, but also fabulous in a summer salad or salsa!  It pairs 

well with balsamic vinegar and feta cheese and also red onions!  Dice watermelon, red onion and tomato; toss with basil, feta 

cheese and lemon juice for a salsa/salad.  We usually have extra melons at the farm if you get one that is not the perfect 

ripeness or if you need extra!  Just give us a call and stop out. There are a few cantaloupes going out this week and they are 

tastier than you could imagine!  We love this variety; ‘Sarah’s Choice’ and it has been our first choice for years. 

Onions will store best if you let the green top die back naturally and store the onion at room temp.  You can also refrigerate it 

to keep that “fresh onion” flavor but they won’t store as long.  Red onions have some ZIP to them compared to the sweet 

onions that you have been getting.  They are great for salads and for cooking with. 

An assortment of Peppers this week: Green or purple or Lunchbox peppers.  Lunchbox are small sweet peppers (in a plastic 

bag) that are great for snacking on, adding to your lunch (box) or stuffing with a filling of some sort. All peppers this week are 

the sweet variety. 

Thai Basil has a wonderful flavor and you can try adding it to just about anything that you make.  It has a slight licorice flavor 

and is fabulous in Thai food and Pad Thai. We used it in our corn chowder Tuesday night.  It is great in dishes with coconut milk 

like the ‘Squash and Corn in Coconut Milk and Thai Basil’ mentioned above and in creamy soups! 

Tomatoes are abundant now!  There are tomatoes available for canning (refer to Tuesday’s email) or sauce making.  I think I 

may have a new favorite with the bright orange ‘Valencia’ tomato!  It is ripe when it is a blinding tangerine orange color!  It is 

very meaty with fewer seeds and great flavor.  ‘Green Zebra’ is another colorful GREEN tomato.  It will always be green.  It is 

ripe when it is soft to touch and has a slightly yellow undertone to the base color with green stripes.  It is beautiful on a platter 

with other colorful tomatoes and delicious in your mouth!  

Yukon Gold Potatoes have tender yellow skin and moist yellow flesh.  These potatoes were dug last week and we were 

surprised to find how large some of them had gotten! Although this may sound exciting, we also suspect that some of these 

larger ones may have a condition called “Hollow Heart”; a hollow center in the potato.  This is caused from sudden 

environmental changes.  We also suspect that the culprit is our new irrigation system that caused rapid growth in these spuds 

or one of the heavy rainfalls after a dry period. If you find this, don’t worry, simply cut it out if it is large or discolored. 
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Collard greens are extremely nutritious and delicious, 
especially if you find a favorite way to prepare them.  This is 
one of ours and you can add herbs like basil (any flavor) and 
change flavors by adding sesame oil and/or ginger or just use 
garlic and onion with some salt and a splash of vinegar.  We 
like this long-cooked so that the greens are very smooth. 

Cooked Collard Greens 
1 Tbs. olive oil 
4-5 Collard leaves, stems removed and finely chopped 
1 med. onion, thinly sliced, vertically (about 1 cup) 
1 Tbs. fresh, peeled and minced ginger (optional) 
1-2 cloves garlic 
1 heaping Tbs. chopped basil (optional) 
½ tsp. salt and a healthy grind of pepper 
Balsamic vinegar 
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 collards are 
tender, 20 minutes to 1 hr.  (2-3 servings). You can do this in a 
slow-cooker, just add a little more water or broth. Add a few 
splashes of balsamic vinegar before serving. 

We enjoyed this recipe from “Farm Fresh and Fast’ cookbook on 
Tuesday evening, with a few modifications; we diced a few brats that 
we had left over from our summer picnic and omitted the bacon, 
carrot and celery.  I also omitted the chives and used Thai Basil to the 
soup.  It also only took 4 ears of corn and a little zip with an immersion 
blender, leaving some chunks in the soup. Meat is  optional. 

Summer Corn Chowder 
4 slices bacon, chopped 
3-4 cups corn kernels (4-6 
ears, kernels removed) 
½ cup chopped onion 
½ cup chopped carrot 
½ cup chopped celery 
1 cup diced summer squash 
 

1 cup diced Yukon Gold 
potatoes (1.5”) 
3 cups chicken broth 
½ cup whipping cream 
1/2 tsp ground cumin 
¼ tsp. cayenne (optional) 
Salt and black pepper 
2 Tbs. chopped chives 

Sauté the bacon in a large pot over med. heat until crisp.  
Remove to paper towels and pour off all but 2 Tbsp. drippings.  
Add corn, onion, carrot, celery, zucchini (or summer squash) 
and potatoes to the drippings. Sauté 5 minutes.  Add broth 
and simmer, uncovered until vegetables are tender, about 20 
minutes.  Transfer 2 cups of soup to a blender and puree until 
smooth.  (Or pulse a few times with an immersion blender-
stick.) Return to pot and stir in cream, cumin and cayenne.  
Bring to a simmer, thinning with milk if too thick.  Season with 
salt and pepper. Sprinkle with bacon and chives and serve.  
(Serves 4) 
Here’s a tip for slicing cherry tomatoes: lay them on a 
plate, top with another plate face down and run a 
sharp, serrated knife through the opening.  The 
tomatoes are easily halved! 

Matt doesn’t often offer recipes for the newsletter, but he does like 
this one for easy pickled onions!  He likes these in a salad, as a side or 

as an ingredient in a sandwich.  Red onions are best for this and you 

can do it with one onion or more! 
Pickled Red Onions 
Thinly slice your onion.  Mix vinegar (your choice; cider, white 
or wine) to cover onion (1 cup?) and 2 Tbsp. sugar  and ¼ tsp. 
salt per cup vinegar. Bring to a boil, add onion and simmer 
until onion is translucent.  Put in a jar with some chopped 
cilantro and use as needed.  It keeps for a while. 
 
This recipe from ‘Farm Fresh and Fast’ cookbook was a hit at the 
picnic again this year!  Thanks to the Loup’s for bringing it and for 
reminding us how great the cookbook is!  (I think that they used 
walnuts in place of the pine nuts.) 

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.) 

Watermelon/Tomato Salad 
3 or 4 small to medium heirloom tomatoes, in assorted colors, 
cored and cut into 3/4-inch chunks 
1 small English or regular cucumber, peeled, seeded, and cut 
into 3/4-inch cubes 
1 cup 3/4-inch-cubed yellow or red seedless watermelon flesh 
1 Hass avocado, halved, pitted, peeled, and cut into 3/4-inch 
cubes 
1 tablespoon chopped mixed fresh herbs, in any combination: 
basil, tarragon, chives, and cilantro 
1/4 teaspoon coriander seed 
3 tablespoons extra virgin olive oil 
3 tablespoons aged balsamic vinegar 
Kosher salt and freshly ground black pepper 
In a bowl combine the tomatoes, cucumber, watermelon, 
avocado, and herbs. In a spice grinder, grind the coriander 
seeds to a fine powder. Add the ground coriander to the 
tomato mixture and toss gently. 
In a small bowl, whisk together the olive oil, balsamic vinegar, 
and salt and pepper to taste. Pour over the tomato mixture 
and toss to coat evenly. Taste and adjust the seasoning before 
serving.   -Epicurious.com 
  

The cookbooks ‘Farm Fresh and Fast’ and ‘From Asparagus to Zucchini’ both have wonderful recipes and 

ideas for using your produce.  They are also one of the main fund-raising efforts for FairShare’s ‘Partner 

Shares’ program that provides financially challenged families the opportunity to provide organic produce 

to their families.  Both can be purchased through High Meadow Farm for $20.00 each. 


