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In this week’s box: 

Corn (small ears again) 
Cucumbers 

Leeks 
Lemon Basil 

Lettuce 
Sweet Frying Peppers 

Sweet peppers 
Savoy cabbage 

Summer squash 
Tomatoes 

Watermelon 
Zucchini 

Hello! We have a summery box this week, but the time is limited for summer!  We hope that you enjoy your last 

share of August.  Soon we will be harvesting the fall vegetables and back to cooking warm comfort food! 

Leeks are the long, thick stalk that looks a little like a huge scallion.  It is on the onion family, but is quite different.  

Leeks are very fragrant and quite capable of bringing a tear to your eye, but when you cook them, they are very 

sweet and mild.  They add a very rich and sweet flavor to soups and many other dishes.  They are more delicate 

than onions and they will burn easily if they are fried so it is best to simmer them slowly until they soften.  Leeks 

also have a tendency to collect sand in their many layers although I have not found that to be a problem this year. 

The best way to prepare the leeks is to cut off the dark green tops and discard or use the tops in broth and then 

slice the leek lengthwise and rinse the layers in running water, fanning the layers so that water gets through the 

layers.  Then, remove the root end and slice thinly. The part that is used is the white bottom part and part of the 

lighter green above.   

Lemon basil is the fresh herb this week.  It has completely different than sweet or Thai basil and as you might 

guess, it has a very strong lemon flavor.  It is a lot of fun to cook with too.  It is perfect with fish or chicken or as it 

turns out, with yellow tomatoes.  As I was wondering what to do with so many ‘Garden Peach’ tomatoes, I caught 

a glimpse of the lemon basil in the field.  I knew they had to meet.  I have found that together they make a 

wonderful sauce with a very different flavor than red tomatoes. We usually do not wash the herbs before we send 

them to you, especially basil, so be sure to rinse the leaves before using them because the rain has splashed them 

with a little dirt.  I find that filling a bowl of water and swishing cleans them well.  Then shake the water out and 

put the bunch in a small vase until you need it. 

Savoy cabbage has very crinkly leaves, as you can see when you look at you cabbage.  It is a term that refers to this 

characteristic in other cabbages too, like Chinese cabbage.  I find that the savoyed cabbages are more sweet and 

delicate for cooking with and so they are some of my favorites.  We selected 1 very large head from the garden last 

week and made the delicious Sesame Braised Cabbage With Leeks with ¼ of the head.  With another quarter, 

South-west Slaw and I still have ½ a head in the fridge, covered loosely with a piece of saran wrap. It is also one of 

my favorite cabbages to add to fermented summer vegetables with carrots, beans and whatever else wants to 

jump into the jar. 

Italian Frying peppers are absolutely delicious.  They are called frying peppers because they are best when they 

are fried to the point that their skin starts to blister.  We are growing 2 varieties of frying pepper; ‘Carmen’ with 

thick walls like a bell pepper but with a pointed tip and ‘Jimmy Nardello’ a smaller, wrinkly heirloom variety that 

looks a lot like a hot pepper, but it is not.  They are best when they are ripe and that means RED or nearly so.  

Sometimes ‘Jimmy’ might get a bad tip that needs to be trimmed before using, so inspect each pepper.  I love to 

blister them in a hot pan and hear their skin pop.  Then add them to sandwiches or stir fry’s or just eat them as is. 

Melons are starting to ripen.  First the watermelons and next will be some truly fabulous cantaloupe.  We hope 

that you like them! Store watermelon out of the fridge until it is cut, then cover the cut side and refrigerate. 
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Sesame-Braised Cabbage with Leeks 
(From Mollie Katzen’s  Vegetable Dishes that I Can’t Live Without) 

1 tablespoon unsalted butter 
4 cups sliced leeks (whites and as much of the greens 
as feasible) 
¼ teaspoon salt (possibly more) 
4 cups cut green cabbage (1-inch chunks) 
Freshly ground black pepper, to taste 
Chinese-style dark sesame oil 
Roasted sesame seeds 
Melt the butter in a Dutch oven or large, deep skillet 
over medium heat. Add the leeks and salt, and cook, 
stirring occasionally, for about 10 minutes, or until 
very tender. Add the cabbage and stir to combine. 
Add 2 tablespoons water, cover, and reduce the heat 
at low, and cook, stirring occasionally, until the 
cabbage is tender, about 20 minutes. Season to taste 
with freshly ground black pepper and a pinch more 
salt if needed. Serve hot or warm, drizzled with a tiny 
bit of dark sesame oil and topped with a generous 
sprinkling of lightly toasted sesame seeds. 

 
This should take about 25 minutes to cook to get the onions to the 
best softness without browning them. All of the vegetables should be 
very soft when finished.  

Leeks and Italian Frying Peppers 
2 tsp. Butter 
1 tsp. olive oil + I tsp 
1 leek, halved, rinsed and thinly sliced 
½ sweet onion sliced vertically 
5 ‘Jimmy Nardello’ Italian frying peppers 
2 sweet peppers of other colors; orange, purple 
1 Asian eggplant, diced into ¼” pieces 
½  tsp. salt 
½ cup feta cheese 
½ cup chopped Kalamata olives 
Melt the butter and 1 tsp oil in a heavy skillet.  Add the leeks, 
onions and salt and sauté over med.-low heat until they are 
soft and starting to become golden, stirring often.  (Have 
patience, slow cooking is the key.) 
While leek is cooking, heat remaining oil in another skillet and 
prepare peppers; remove any black tips and the stems from 
the ‘Jimmy Nardello’ peppers.  Cut the pepper lengthwise and 
remove the seeds and membrane.  Slice the pepper into thin 
strips.  Put the Nardello’s into the skillet and fry over med.-
high heat until the skin begins to blister and pop.  Press down 
occasionally with a spatula for encouragement. Remove from 
heat.  Add peppers and diced eggplant to leeks.  When the 
vegetables are nearly done, add olives and stir for a few 
minutes more. Remove from heat.  Put mixture on a nice 
serving platter and top with crumbled cheese.  
Serve with nice bread.  We used a bread that had roasted 
garlic and Asiago cheese in it.  It was a great combination.  
Toasted baguettes or garlic bread would also be good.  

Bright yellow and lemony; a great, light tomato sauce to 
celebrate summer. 

Lemon Basil, Garden Peach Tomato Sauce 
1tsp olive oil+ 1 tsp  
1 leek, washed and thinly sliced 
4 cups chopped ‘Garden Peach’ tomatoes 
¼ cup finely chopped lemon basil 
½ tsp salt 
2 cups yellow summer squash or patty pan, ½“dice 
½ cup freshly grated parmesan cheese 
8 oz. spaghetti pasta 
Start water to cook pasta per pkg. directions and cook 
pasta while making sauce. 
Heat 1 tsp oil in a 4-6 qt. pot, add leek and sauté over 
med. heat until leek is soft but not browned.  Add 
tomatoes and ½ tsp salt.  Heat tomatoes over medium 
heat until they become very soft and mushy and start to 
thicken; about 20 minutes.  After tomatoes have been 
cooking for about 10 minutes, add basil and continue 
cooking.  While sauce simmers, heat remaining oil in a 
heavy skillet and sauté squash over medium heat until 
heated through and just starting to brown.  Remove 
from heat when done.   
Remove the tomatoes from the heat and let cool 
slightly and blend them in a blender until smooth, or 
use an immersion blender in the pan.  Return sauce to 
pan and add squash. Reheat if necessary.  Serve over 
pasta and top with cheese. 

 

Southwest Cabbage Slaw 

2 cups finely shredded cabbage 

¼  cup sour cream 

¼ cup mayonnaise 

¼  cup sliced pickled jalapeno peppers  

¼ cup prepared salsa 

1 teaspoon ground cumin 

1 Tbs. chopped cilantro (optional) 

Mix all of the ingredients together well and let 

stand in the refrigerator for 30 minutes or more.   

*Leaving the jalapeno slices whole makes it easy for people 

(like my husband) to pick them out, but still adds a little spice 

to the salad when mixing. For the rest of us, the dressing 

mellows the spice a little. 

 
 
 

(There are a few recipes for watermelon salad and salsa on our website.) 


