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In your box this week: 

Broccoli  
Cucumbers 

Dinosaur Kale 
Garlic 

Patty pan squash 
Peppers 

Potatoes (‘All Blue’) 

Purple basil 

Summer squash 
Sweet onions 

Tomatoes 
Zucchini 

We are moving into the second half of our CSA season.  I can already feel the days and the shadows growing 

longer.  It is not sweater-weather yet, though, and we finally have some nice warm days for the tomatoes and 

peppers to enjoy!  You may notice some cracks and cosmetic blemishes on some of the field-grown tomatoes.  

Please just trim that away and enjoy your delicious tomatoes.  Tomatoes that are severely cracked or nibbled on by 

insects are usually sorted out and are placed in a “seconds” crate. Members who are not bothered by these cracks 

and want a few extra tomatoes for cooking, eating or freezing are welcome to come to the farm and get a bag full 

of them, just call ahead to be sure that there will be some available when you come!  (We usually have extra basils 

here if you need them, too; Lemon, Thai and Sweet!) 
This week we have dug a new variety of potato called ‘All Blue’.  If 
you are new to blue potatoes, we hope that you enjoy them!  Blue 
potatoes have the most nutrients and antioxidants of all of the colors 
of potatoes.  This is the first year that we have grown this variety.  It is 
not as dark inside as the ‘Adirondack Blue’ potatoes that our 
returning members will recall. ‘Adirondack Blue’ had difficulties for 
growers last year with the drought, making healthy seed unavailable 
to purchase.  We did manage to save enough of our own healthy seed 
to plant a few rows this year.  They will be dug later in the season  and 
meanwhile, we’d like to hear what you think of the ‘All Blue’   
There is no need to peel these potatoes; the skins are delicious and 
packed with nutrition.  If you still have any of the other potatoes that 
we had sent out earlier, you would have all you need to make a nice 
“Red, White and Blue Potato Salad”!   
These potatoes can be prepared any way that you would make 
potatoes although I will warn you- mashed potatoes are not that 
pretty with blue potatoes, but they are delicious!  Especially if they 
are mashed with roasted garlic, sour cream and butter.  A little salt 
and pepper to taste and you are done! 
Potatoes should be stored in a cool area in the paper bag.  A crisper 
drawer if perfect if you have the room. 

 
To Roast Garlic, cut the entire stem end off, exposing the tips of the 
cloves, set on a square piece of tin foil and drizzle with olive oil.  Close 
the foil up and roast in a 350 oven for 45 minutes to 1 hour or until 
soft.  Squeeze cloves out of wrappers as needed.  Store unused cloves 
in a jar for a few days and use as soon as possible. 
 
The Sweet onions this week are not a variety that stores for very long 
out of the refrigerator, but they are very sweet and tasty.  If there is 
any softness at the tip, just cut that away and use them as soon as 
you can! 
 
Purple basil is very similar in taste to the green, sweet basil.  It also 
makes wonderful pesto although the color is slightly un-inviting.  It is 
a pretty garnish to top a dish with or to use in making basil vinegar.  
  

Here are a few simple dressing recipes for cucumber 
salads.  One is a vinegar-based, clear dressing and the 
other is a creamier one.  Best if they sit for at least ½ 
hour before serving.   
#1: Equal parts apple cider vinegar and sugar.  Add salt, 
pepper and dried dill to taste.  Thinly slice cucumbers 
and onions and mix with dressing.   
#2:  ½ cup sour cream, 2 heaping T. mayonnaise, 1 T 
vinegar, 1 T sugar, salt, pepper, dill, and maybe a few 
dashes Worcestershire sauce.  Mix with thinly sliced 
cucumbers and onions.   

This recipe for refrigerator pickles is a family recipe of Casey 
who works at the farm.  It has become one of our family 
favorites.  A note on the recipe says that zucchini slices work 
well, too and that it will keep in the refrigerator for a year! We 
have never had it last that long, but I know that we have 
enjoyed these pickles well into winter.   
 

Oma Zucker’s Refrigerator Pickles 

12 c cucumbers, sliced 
2 c green peppers, diced 
2 c onions, sliced 
2 Tbs. salt 

4 C sugar 
2 c vinegar 
1 Tbs. Dill weed 

Combine cucumbers, peppers, onions and salt.  Let 
stand for 2 hours and then drain.  Mix sugar, vinegar 
and dill.  Combine with drained cucumbers and mix.  
Store in a covered ice cream pail in the fridge for up to 
1 year, stirring at least once a month.   
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We had perfect weather for the summer potluck last 
weekend as well as some delicious food dishes and 
great conversations. Thank you to everyone who made 
it out to the farm!  I think all of our young members had 
a lot of fun and slept well, too! I think we have some 
budding musical talent as well as future farmers!  I was 
also excited to hear about the great meals that 
members have been making and that so many have a 
new love for healthy greens!  Here are a few recipes to 
use this week’s kale in!  We made some nice large 
bunches so that you will have enough for a few meals.   

There are beets in your box again this week.  There are 2 
different varieties in each bunch.  The brighter red beet is an 
heirloom variety called ‘Chioggia’ it’s delicious and it has very 
pretty white circles inside if you slice it horizontally.  Both 
varieties will cook at the same rate, but if you boil the 
‘Chioggia’, the white rings will not be very visible after 
cooking. This recipe will allow you to see the pretty rings and 
taste the difference in the 2 varieties of beets. 
We have noticed that the beet tops are not holding up the 
best in this heat.  If you like to use the tops, you could try 
removing them and refreshing them in cold water and then 
spinning them dry (like salad).  Otherwise, please remove and 
compost the tops as soon as possible so that your beets will 
store well in the refrigerator.  (Keep beet roots in the crisper 
or in a plastic bag and they will hold up for a long time.) 
 

Roasted Beet and Kale Salad 
 

3 large beets 

1 tablespoon olive oil 

salt and ground black pepper to 
taste 

1 bunch fresh kale, cut into bite-
size 
pieces 

1/2 cup chopped cashews 

1/4 cup dried cherries 

2 tablespoons golden raisins 

1/2 cup apple cider 

1/2 lemon, juiced 

1 tablespoon Dijon mustard 

2 cloves garlic, minced 

2 teaspoons apple cider vinegar 

2 tablespoons olive oil, or more 
to taste 

 

1. Preheat oven to 350 degrees F (175 degrees C). Line a 
baking sheet with aluminum foil. 

2. Trim roots and stems from beets. Coat beets with 1 
tablespoon olive oil and sprinkle with salt and black pepper. 
Place beets onto prepared baking sheet. 

3. Roast beets for 30 minutes; turn beets over and continue 
roasting until tender, 30 minutes to 1 hour more. Let beets 
cool. Peel skins from beets and cut into 1-inch cubes. Toss 
cooked beets with kale, cashews, dried cherries, and golden 
raisins in a large salad bowl. 

4. Whisk apple cider, lemon juice, Dijon mustard, garlic, and 
cider vinegar in a bowl. Slowly drizzle 2 tablespoons olive oil 
into apple cider mixture, whisking constantly, until dressing is 
combined. Pour dressing over salad and toss to coat. 
Refrigerate at least 1 hour for flavors to blend before serving. 
(allrecipes.com) 

 

It happened again.  Some of the summer squashes are a little 
on the larger size this week but just perfect for stuffing, 
baking or shredding!  If you get a squash that is very large and 
you want to use it as slices, you may like to remove the seeds 
first.  Just slice lengthwise and use a spoon to carve out the 
strip where the seeds are.  This works for cucumbers, too.  
You can also quarter it and cut the center with the seeds out.   
A few weeks ago, with a large patty pan in one hand and a 
large zucchini in the other, this recipe was born.  I don’t often 
make casseroles, but this one was one that we really enjoyed.  
The sliced squash made a perfect bottom “crust” and the 
shredded zucchini tenderized and steamed the kale layer.  I 
had cauliflower on hand at the time, but you could use just 
about any other vegetable in place of that layer, like broccoli 
or peppers.  (I might sauté’ the peppers slightly first.) I used 
purple basil.  Green would work, too. We liked the squash 
bottom so much that on another day we tried zucchini strips 
in the bottom of an oiled pie pan for a quiche and we loved it!  
I may never go back to regular pie crust! 

Layered Vegetable Casserole 
Patty pan squash; remove stem and thinly slice top to bottom (or 
zucchini or summer squash, sliced lengthwise) 
1 bunch kale, rinsed, stems removed and chopped 
1 clove garlic, minced 
2 cups shredded zucchini (or summer squash) 
2 cups diced cauliflower 
2 or 3 fresh tomatoes, thinly sliced 
1 cup purple basil leaves, rinsed, stems removed and finely chopped  
½ med onion, thinly sliced into rings 
¼ cup shredded parmesan cheese 
3 eggs 
Water 
Salt and pepper 
Lightly oil a casserole dish (I used a 9x12” Corning ware dish).  Arrange 
patty pan slices into the bottom like a puzzle to form a bottom 
“crust”.  Lightly salt slices.  Heat oil in a skillet and sauté garlic and 
kale until tender (4-5 minutes). Spread over Patty Pan slices.  Spread 
shredded zucchini over kale.  Sprinkle with basil leaves.  Spread onion 
over zucchini.  Spread cauliflower over onion and arrange tomato 
slices over cauliflower.  Salt tomatoes lightly and sprinkle cheese over.   
Mix eggs with 3 Tbs. water and pour over all.  Cover loosely with foil 
(so that cheese doesn’t stick to foil) and bake at 350 for 1 hour. 

If you still have some zucchini or summer squash left try these tasty 
muffins for desert! 
Submitted by Mike O. 

Zucchini Oatmeal muffins 
2 ½ c flour 
1 ½ c sugar 
1 cup pecans, chopped 
½ c quick oats 
1 Tbs. baking powder 
1 tsp salt 
1 tsp cinnamon 
4 eggs, slightly beaten 
1 medium zucchini, shredded 
¾ c oil 
Preheat oven to 400.  Grease muffin cups. 
In large bowl, mix dry ingredients.  Mix in zucchini, eggs, and oil until 
moistened.  Fill muffin cups 2/3 full.  Bake @ 400 for 25 minutes.  

 


