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Newsletter 12 August 26, 2015 
In this week’s box: 

Beets 

Corn 

Cucumbers (some shares) 

Curly Kale 

Eggplant (standard shares) 

Garlic 

Hot peppers 

Melon or broccoli (standard shares) 

Onions 

Peppers 

Potatoes, ‘Dark Red Norland’ 

Summer squash (some shares) 

Sweet basil 

Tomatoes 

The growing season is slowing down and the harvest season is ramping up as we start to harvest all of 

the crops that will sustain us through the winter and race to get them in before the first freeze. There is 

a lot of squash in the fields, as well as sweet potatoes, more onions and leeks and PUMPKINS!  Stay 

tuned for pumpkin-picking info coming soon.  The orange beauties are peeking through the leaves now! 

Sweet basil is in your box this week.  This is one of the tomato’s best friends!  If you can’t use it and want to freeze 

it for winter, just rinse and dry the leaves and then blend them with some olive oil and then into a small container 

to freeze.  You can usually scoop out what you need in the winter if there is enough oil or freeze it in individually 

wrapped dollops. Add fresh basil with a little olive oil and a splash of Balsamic vinegar to warm pasta with garlic 

and chopped tomatoes, and perhaps a little feta cheese for a fresh, easy and satisfying dish.  

The garlic and Onions have been drying and curing for winter storage and are now on to their second stage of 

being stored in a cool dry place until winter sets in.  As they dry, they are a little more work to peel, especially 

garlic, but there are a few methods to help make that less of a task.  I lay the garlic cloves on the chopping block 

and lay my large chef’s knife flat side down across it and pound it with my fist to crush it.  The skins slide right off 

and then you can chop or crush them as desired.  There are garlic crushers, but then there’s the cleaning of them…  

To get the garlic smell off of your hands, just wash your (stainless steel) knife in warm running water, rubbing your 

fingers (carefully) across the knife and the smell will come right off.  (I don’t recommend this for garlic breath, 

though! A sprig of parsley might help that.)   

Peppers; “who is who”? There is an assortment that we are sending out this week.  You will not have ALL of the 

varieties, but you will have some.   Many people think that a red pepper is a hot pepper and this is not true! A red 

pepper (or other pretty colors) is a RIPE pepper and often extremely sweet!  With a few exceptions; this week, you 

will have a few that are considered “hot” peppers, but they will be easy to tell apart.  

Bell pepper: square-ish- green OR red.  SWEET 
Purple Bell- purple , all-purpose sweet pepper 
Orange or yellow bell- Sweet 
Italian Frying peppers (2 types): Carmen is thick like a bell 
pepper, but long and pointed, red and oh –so- sweet! ‘Jimmy 
Nardello’ heirloom LOOKS like it would be hot; it is LONG, 
wrinkly and curled, but SWEET! Remove the seeds, slice and 
press into the hot pan to blister it and use it on sandwiches or 
crackers for a treat. 

Lunchbox- yellow, orange or red small snacking peppers.  In 
plastic bags and very sweet. 
 

Capperino- RED, round, small and moderately hot.  This one is 
about the size of a ping-pong ball. 
Jalapeno – mostly deep green and torpedo shaped.  May be 
red if ripe.  A little more heat than Capperino. 
Both are great for adding to dishes for a little “zip” or for 
stuffing for poppers! 

Here is another pepper fact- fully ripe peppers are higher in vitamin C than an orange!   

Potatoes are the delicious salad/boiling potatoes that you have had before.  Next up: Adirondack Red! 

There are just a few melons this week and we are hoping for more next week. 

Cucumber and summer squash numbers have dropped greatly so you may only receive one or the other this week. 
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Kale Salad with Shaved Beet, Feta and Toasted Almonds 
1 Bunch of Kale (stems removed sliced very thin) 
1 Large Red Beet (peeled and sliced paper thin) 
1/4 cup Almonds (toasted) 
1/4 cup Crumbled Feta 
1 tsp dried dill 
1 Clove Garlic (minced) 
1 Red or white Onion (peeled and sliced paper thin) 
2 oz. Red Wine Vinegar 
3 oz. Extra Virgin Olive Oil 
Salt 
Place kale, beet and onion in a large mixing bowl and season 
liberally with salt.  Mix and top with the vinegar. Set aside. 
(This can be done up to a couple hours in advance.) 
Whisk together the oil, garlic and dill. Toss the oil mixture with 
the kale, beets and onion. Add feta and almonds. Mix and 
serve. (Serves 4) 

 
Easy Kale and Tomatoes (A-Z cookbook) 

1 large bunch kale, stems removed 
1 large tomato, chopped 
1 large onion, chopped 
Water or tomato juice 
Olive oil 
Salt and pepper 
Place kale, tomatoes and onions in pot with just enough water 
or tomato juice to keep them from burning while it cooks,  
Cook over medium heat untik kale is tender, about 20 
minutes,  Add a little olive oil, plus salt and oopoper to taste 
before serving.  
 

 I know that there is some debate about the name for 
this dish, but for us- 
 

Bruschetta 
4 cups tomatoes, diced 

1/4 cup chopped fresh basil 

2 cloves garlic, minced 

1 tablespoon balsamic vinegar 

1 teaspoon olive oil 
1/4 teaspoon kosher salt 

1/4 teaspoon freshly ground black 
Pepper 

1 loaf French bread or baguette, toasted and sliced 

 
Mix the tomatoes, basil and garlic. Mix in the balsamic 
vinegar, olive oil, kosher salt, and pepper. Serve on toasted 
bread slices. 

 

This is fabulous! 
Panzanella  
(From Lombardino’s Restaurant, found in the A-Z cookbook) 
Croutons: 
1 loaf French bread, torn by hand into rustic bite-sized chunks 
1 c. ex-virgin olive oil 
Salt to taste 
3 lbs. heirloom 
Salad: 
3 lbs. tomatoes, roughly chopped 
1 small red onion, thinly sliced 
1 cucumber, peeled, seeded and roughly chopped 
1 cup fresh basil leaves, torn by hand into pieces 
Salt and freshly ground black pepper 
1/4 cup good-quality balsamic vinegar 
1 cup extra virgin olive oil 
Make croutons: heat oven to 350.  Toss bread chunks with 
olive oil, season with salt.  Spread on a baking sheet.  Bake 
until golden, 10-15 minutes.  Let cool.  Make salad: place 
tomatoes and their juices in large bowl. Toss with remaining 
vegetables and cooled croutons.  Season with salt and pepper 
to taste then add balsamic vinegar and your best olive oil.  
Serve immediately or let it sit 10-15 minutes to allow bread to 
absorb oil and juices.   

We put this together for dinner this week and although I had 
envisioned it with cheddar cheese, fresh parmesan was all that we had 
and it was actually very good!  This recipe could be modified by adding 
meat, changing cheese and omitting squash and eggplant if you need 
to.  The peppers, onions and tomatoes are really the stars here. 

Pepper Sauté’ Casserole  
6 corn tortillas 
1 can refried beans (with chili’s) 
2-3 cups cooked rice (leftover; perfect!) 
3-4 tomatoes, sliced 1/4 “ thick 
3-5 peppers; sweet, Italian frying and a bit of hot pepper; 
seeded and sliced thin 
1 onion, chopped 
1-2 ears sweet corn, cut off of the ear 
1 small summer squash, diced 
1 small eggplant, diced 
1 Tbs. ground cumin (heaping for lots of peppers) 
Salt 
Olive oil 
1-2 cups crated cheese 
Sauté’ onion for a few minutes and add sliced peppers. Add 
remaining vegetables.  Add 1 tsp. salt and sauté over med.-
low heat until peppers are soft.  Add cumin and stir.   
Oil bottom of 9 x 13” pan and lay tortillas to cover and up 
sides a bit. Spread Refried beans over them. Spread rice over 
beans and then lay sliced tomatoes in overlapping strips over 
rice.  Lightly salt tomatoes. Top with sautéed pepper mixture 
and then top with cheese.   
Cover and put into oven. Reduce heat to 350 and bake for 45 
minutes; until heated through and cheese is melted. 

 


