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Newsletter 11 August 20, 2014 
In this week’s box: 

Broccoli (standard shares only) 
Cucumbers 

Eggplant 
Lettuce, red leaf or Bibb 

Peppers 
Potatoes; red or white-skinned 

Red Onions 
Summer squash 

Sweet corn 
Thai basil 
Tomatoes 

Yellow beets 

As the summer goes on, so do the cucumbers and summer squash and other summer 
vegetables.  We hope that you are still enjoying them and are looking forward to 
those that have yet to come!                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                    
We had wished for and expected a more successful sweet corn harvest this week and 
this year, but have found that the ears have been small, underdeveloped and sparse.  
There are only a few ears to send out this week.  The kernels are sweet and delicious 
and will add a nice sweetness to any dish.  
Yellow beets are really delicious.  We love them.  They are sweet, but not overly so 
and they are very earthy and just plain tasty!  Remove the tops from the beets as 
soon as possible or the beets will get soft.  Use the tops in salad or stir fry them with 
garlic and onion and finish with a little balsamic vinegar.  Try the beets roasted or for 
a special treat, grilled!  To grill beets, just peel and slice them, lightly brush with olive 
oil and lightly salt and then grill each side for 8-10 minutes.  To roast them in the 
oven, leave whole and toss with olive oil and salt, wrap tightly in foil and roast at 375 
for 30 minutes to an hour depending on size.  Store the beets, separated from the 
tops in your crisper drawer for up to a month. Store the greens in a plastic bag or 
container. 
Summer squash and zucchini get trickier to use as the summer goes on and there are 
so many of them.  The trick is to keep using them!  Try a side dish of cubed summer 
squash and zucchini caramelized with onion and olive oil or butter.  Or if you haven’t 
tried that Carpaccio recipe from last week’s newsletter, try it!  Someone brought it to 
the potluck and it was Fabulous!  Another potluck favorite recipe is on the back! 
Thai Basil is one of my favorite herbs for both beauty and flavor.  The herb garden is 
one that is not on the irrigation line this year so we were hoping for a nice rain before 
we sent out the Thai basil and now we have had one. 8 weeks of no rain has been 
hard on it, but the leaves are tasty.  The best way to store it is to put it into a vase of 
water and enjoy its beauty as you gradually use it up. 
Head lettuce will keep best if you take the time to wash it, spin it dry and store it in a 
bag or plastic container.  We dip it to rinse it and cool it before we send it out to you, 
but it will need additional washing when you get it home, especially after the last rain. 
Red onions are great for salad or sandwiches.  They tend to be milder and sweeter 
than the yellow  for cooking with.   
Tomatoes of a different color- Don’t forget that those green and yellow tomatoes are 
supposed to be that color!  So pretty on a platter together, too! We are finding that 
harvesting the heirloom tomatoes before they are fully ripe and sending them out to 
you fairly green is the safest way to transport them.  Please be patient and set them 
on your counter until they are ripe enough to enjoy.  I suggest a slice of your favorite 
bread, mayonnaise and a slice of heirloom tomato lightly salted.   
Breaded veggies- Panko bread crumbs make great breading for eggplant and zucchini 
slices or strips.  The recipe on the Panko box is a good one to start with. 

Tomato Tips 
I have already described the 
different varieties of tomatoes 
in a previous newsletter.  Here 
are some suggestions for 
storing the tomatoes for the 
long term should you happen to 
find yourself with too many to 
use before the next delivery. 
If you have even a little freezer 
space, it is well worth sticking a 
few tomatoes into it to use in 
the wintertime.  If you have ever 
had call for a “can of tomatoes” 
or fresh tomatoes in a recipe or 
if you want a taste of summer 
and don’t need a whole can, 
Freeze a few tomatoes. all that 
you need to do is rinse a tomato, 
cut out the core and drop it into 
a zip-lock bag.  Add to it as you 
get more tomatoes.  The 
brightly colored tomatoes are 
beautiful and delicious in 
winter dishes; like stir-fry’s, 
soups, casseroles and sauces. 
When you need them, just take 
them out of the bag and run 
them under luke warm water 
until the skin slides of (a matter 
of seconds) and then add them 
to your dish.  They won’t hold 
their shape, but they definitely 
hold their flavor. 
We often have tomatoes left 
each week that are considered 
“seconds” that we don’t send 
out in shares. The heirloom 
varieties in particular have 
some cracks and blemishes but 
are otherwise delicious.  We 
offer up to 10 lbs. per share for 
free.  Additional lbs. are 
available for $1.00 -$1.50 per lb.  
This price is for members only.  
Additional produce may also be 
available.  You must contact us 
before-hand to reserve your 
tomatoes and they must be 
picked up at the farm Call me 
(Meg) at 920-988-5023. 
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A little corn in your Frittata? 
A Frittata is basically a crustless quiche, or an un-folded omelet.  Like a 
quiche, frittata is usually enough for 2-6 people, and the leftovers are 
great for lunch, too. Frittata is mostly made on the stove by sautéing 
ingredients and pouring the eggs and cheeses over the top and then 
finishing in the oven for a nice golden crust.  The best thing is that it is 
easily modified to fit ingredients on hand and personal taste. I recently 
had a frittata that had sweet corn in it and found the corn to be a 
sweet surprise in the dish.  

Here is a basic recipe for a corn frittata: 
Heat oven to 375 
Sauté’ ½ - 1 diced onion in olive oil until soft and starting to 
brown.  Add 1 med. diced zucchini and the kernels from 2-3 
ears of corn and a little salt. Cook over med. heat for 4- 5 
minutes or until zucchini is cooked but not mushy. Whisk 7 
free-range eggs with ½ cup of milk and add ½ cup parmesan 
and ½ cup of mozzarella (or cheddar) cheese and some fresh, 
chopped sweet basil if desired.  Pour mixture over vegetables 
and spread evenly.  Cook until the eggs are set around the 
edges and then move to the oven for about 25 -30 minutes or 
until it starts to pull away from the edges.  Let it cool slightly 
before serving.  4-6 servings. 

Another great dish using corn AND Thai basil: 

Squash and Corn in Coconut Milk With Thai Basil 
• 1 tablespoon grapeseed or olive oil 

• 3 medium patty pan squash, 1/2-inch dice (about 3 cups) 
• 1 medium onion, cut into small dice 
• Kernels from 2 ears of fresh corn 
• 2 to 4 jalapeño peppers, stemmed, seeded and minced 
• 3 medium cloves garlic, minced 
• 1/2-inch piece peeled ginger root, minced 
• 5 scallions, white and light-green parts only, cut crosswise 
into thin  
slices 
• 15 ounces (1 can) low-fat coconut milk 
• 1/2 cup water 
• 1/4 cup chopped cilantro, plus more for optional garnish 
• 1/4 cup chopped Thai basil, plus more for optional garnish 
• Salt and freshly ground black pepper 
• 1 cup shredded cooked chicken (optional) 
• 3 cups cooked basmati rice, warmed, for serving 
Heat the oil in a large skillet over medium heat. Add the 

squash and onion; cook for about 6 minutes, until 
tender. Add the corn, jalapeños (to taste), garlic, ginger 
and scallions to the pan, stirring to incorporate. Stir in 
the coconut milk and water, and then add the cilantro 
and basil. Season with salt and pepper to taste. Cook for 
3 to 5 minutes, until the corn is heated through. Add 
the chicken, if desired, and stir to incorporate. Serve 
over rice.   4 servings 
Adapted from "Local Flavors," by Deborah Madison 

This recipe is a member favorite from our Wednesday worker,  Serena. 

Quinoa & Tomato Stuffed Eggplant 
1 c. cooked quinoa or 1/3 
cup dry plus 1 cup water 

1 1/2 lb. eggplant 
2 tablespoons olive oil 
1 small onion, finely 

chopped 
2 garlic cloves, minced 
1 cup cherry tomatoes, 

quartered 

2 T chopped fresh basil 
2 T chopped fresh parsley 
1 T chopped fresh oregano 
1/2 tsp. dried chile flakes 
10-12 Kalamata olives, 

quartered 
salt and pepper to taste 

Parmesan or mozzarella to 
serve, optional 

Preheat oven to 375˚F. 
If you don't have any leftover quinoa around, rinse 1/3 cup dried, 
place in a small saucepan and cover with 1 cup water. Bring to a 
boil, reduce heat and simmer, covered for about 15 minutes or 
until tender. Set aside. 
-Cut each eggplant in half (for the little round guys I cut the tops 
off). Carefully run a knife about a 1/4-inch in from the edge, 
taking care not to pierce through the skin. Scoop out the flesh 
with the knife and/or a spoon. Set the halved eggplant in a 
baking dish and dice what you removed into bite sized pieces. 
-Heat a pan over medium heat the olive oil. Toss in the onion 
and cook until softened and beginning to brown. Add the garlic 
and diced eggplant, cook until the eggplant begins to soften, 
about 3-5 minutes. Add in the tomatoes, herbs, and chili flakes 
and season with a big pinch of salt and pepper. Continue to 
cook until the tomatoes are nice and soft, another 5 minutes. 
Remove from heat, stir in the cooked quinoa and Kalamata 
olives, taste and add more salt if needed. 
-Lightly brush the insides of the eggplant with a little olive oil and 
a very small pinch of salt. Then carefully fill the eggplant halves, 
pressing lightly into each one and mounding the filling high. I 
was able to get all but about 1/2 a cup into mine. Cover with foil 
and bake for 30 minutes. Remove foil and baking for another 
15minutes. If using cheese this would be the time to add it if you 
want it nice and melty. Serve warm. 

Zucchini Brunch Pie 
From Lynn Stuve 
4 C sliced zucchini 
1 C chopped onion 
¼ c butter (Lynn used much less) 
2 eggs, lightly beaten 
2 c shredded cheese 
½ c chopped fresh parsley 
½ tsp salt 
½ tsp pepper 
¼ tsp garlic powder 
¼ tsp dried or ¼ cup fresh basil 
1 can crescent rolls or pie crust 
Sauté zucchini and onion in butter until tender (about 10 
minutes). Remove from heat and cool slightly.  Mix eggs, 
cheese, parsley, seasonings and add to zucchini.  Separate 
rolls and press in bottom and up sides of ungreased pie plate 
to form crust.  Press seams to seal.  Spoon zucchini mixture 
into crust.  Bake at 375 for 10 minutes.  Cover loosely with foil 
and bake another 10 minutes or until knife inserted in center 
comes out clean.  Let stand 5 minutes before cutting. 

Taco Salad- a fast and easy meal.  (If you don’t want meat, sauté’ some summer squash for a few minutes in place of it or in 

addition to it.)  Mix 3/4 cup mayo and 3/4 cup sour cream together and add 1 package taco seasoning and ½ tsp. granulated 

garlic or powder.  Let stand while browning 1 lb. ground beef.  Let meat cool and then add to dressing.  Mix with 3-4 cups 

kidney or black beans.  Add 4 diced tomatoes, 1 cup chopped onion. Mix with 1 head washed lettuce torn into bite sized pieces.  

Top with shredded cheese and serve with corn chips. Serves 6 or have the leftovers for lunch the next day. 


