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Week 12 August 28, 2013 
This week: 

Bell peppers 
Blue potatoes 

Cantaloupe 
 

Cilantro 
Cucumbers 

Dragon Tongue beans 
Eggplant (some sites) 

Red onions 
Summer squash/zucchini 

Sweet corn 
Tomatoes 

What a change in the weather!  Most of the vegetables in your box have been faring well with the warm 

weather, but now that they are harvested will need a little extra care to help them stay as fresh as 

possible! Below are some pointers for storing this week’s produce: 

Cantaloupe this week!  Highly approving of the warm weather, the melons are finally starting to slide 

off of the vines, however, some of them are slightly under-ripe.  A ripeness indicator for cantaloupe is to 

sniff the blossom end of it and/or check the color under the netting.  If it smells fragrant and delicious 

and is starting to turn salmon color under the netting, it is perfect.  If in doubt, it will ripen on the 

counter in a day or so.  Once they are ripe or if they have been cut, store them in the refrigerator with 

the cut side covered with plastic and use as soon as possible. 

Tomatoes are ripening fast on the vine and off.  Use up your ripest tomatoes first and be sure to set the 

others on a plate on your counter just in case they start to “leak” before you can get to them.  The huge 

heirloom tomatoes have a tendency to do that sooner than later, one reason they are not easily found 

in the grocery stores.  You may find some large cracks in the tops of some of the big ones that can easily 

be trimmed away.  No need to refrigerate them, just use them soon after they ripen.  With the many 

different colors of tomatoes we are growing, judge ripeness by softness if you are in question.  The 

‘Green Zebra’ tomato will always be green.  It is the only one that is sent to you fully green.  When it is 

fully ripe, it will have orange undertones but the flesh will remain green and delicious.  The long, pointed 

tomatoes are heirloom paste tomatoes; more meaty than the slicers and great for cooking with.  All of 

the different colored tomatoes are beautiful sliced and spread on a platter together! 

The sweet corn is delicious and it will stay that way for a while if it is refrigerated. At room temperature, 

corn will continue to ripen past its prime very quickly.  

Potatoes should be kept cool.   If you have room in you crisper drawer for them, they will keep for a long 

time.  They also need to be kept dark so that they don’t develop green spots.  If they do, those can and 

should be peeled or trimmed off.  Newly harvested potatoes will become soft if they are left where it is 

warm so please use them or refrigerate them. 

Cucumbers and summer squash and peppers need to be refrigerated as well. 

The Beans in your box this week are Italian heirloom beans!  They have been a farm favorite every year.  

The purple coloring will fade when they are cooked, making them appear white.  They can be steamed, 

sautéed, added to other dishes or eaten raw.  Beans are not washed at the farm and they will keep the 

longest if they are stored dry in the bag that they are sent to you in.  After they are washed and wet, 

they should be used as soon as possible.   
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Eggplant is ripening slowly this year and we are sending 
them out to different sites each week.  There are 2 
different types: long, thin Thai type and the more 
common wide, black eggplant.  I find that many people 
are somewhat intimidated by this vegetable and often it 
is over-cooked and becomes mushy.  I love eggplant 
(especially Thai) just sliced, lightly salted and quickly 
browned in a dry fry pan.  I add it to a nice lettuce salad 
when available or add to stir-fry’s or make delicious 
Ratatouille. (This recipe can be found on our Website.) 
 The Dragon Tongue beans will make a great bean salad 
for a hot summer day if you just cook them slightly and 
add a nice vinaigrette dressing.  Here’s a suggestion: 
Bring a pot of salted water to a boil and drop the beans 
in and cook them for 3 or 4 minutes and then chill them 
in ice water for at least that long.  Drain and lay them 
on a towel to dry. 
Make a dressing with a little white wine vinegar (1 Tbs.), 
salt and pepper, minced onion, olive oil (3 Tbs.) and a 
pinch of sugar. Add chopped herbs to the dressing if 
you like.  (The measurements are approximate.) 

Marinated Cucumber Tomato Salad 
2 cucumbers, peeled and sliced into rounds 
4 lg tomatoes, sliced into rounds 
½ cup thinly sliced red onion 
½ cup extra-virgin olive oil 
1.4 cup red-wine vinegar 
1 Tbs. sugar 
Salt and pepper 
1 Tbs. slivered fresh basil strips 
1 Tbs. chopped parsley 
Arrange vegetables in a shallow serving dish, Mix oil, 
vinegar and sugar in a small bowl and pour over 
vegetables.  Cover and marinate for at least 1 hour and 
up to 4 hours.  Sprinkle with herbs just before serving. 

One of our members, Ann T., sent this great salsa idea 
that calls for honeydew melon and said that she 
thought cantaloupe would work just fine, too.  I think it 
sounds delicious- sorry I don’t know the exact 
measurements, but I think there is probably room to 
play around!( I think cilantro would work, too!) 
From Ann: 
“I cut up some honeydew melon, about half a cuke, a bit 
of the jalapeno and onion, and some basil, added salt 
and made a salsa to serve with grilled pork loin 
marinated in coconut milk, some of your fabulous garlic, 
some onion, ginger, rum, brown sugar, salt, pepper, 
jalapeno and lime.” 

Easy fresh salsa: (Dicing the veggies small is key!) 
Finely chop tomatoes and put them in a bowl and salt 
lightly.  If desired, let them sit for a few minutes – ½ 
hour and drain them.  (Use this delicious juice for 
something!) 
Add minced onion, minced garlic, chopped cilantro, 
finely chopped peppers, (jalapeno included if you have 
them), a dash of ground cumin, a pinch of sugar or 
honey and some fresh ground pepper.  Adjust salt and 
add chopped cilantro if desired.  Salsa is best if you can 
let it sit for a few minutes to let the flavors blend. 
Panzanella (from 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.   

 
Easy Freezie! 
If you are finding yourself with more vegetables than 
you can eat as they are quickly ripening, Some of them 
are super easy to freeze so that you can enjoy them 
after the season has ended! Here are some of the 
easiest, no pre-boiling required: 
Peppers.  Just wash, remover stems and seeds, dice, 
bag and freeze.  They will be just like fresh peppers 
when you add them to your meal later on. 
Tomatoes.  So easy to just wash them, cut out the core 
with a paring knife, bag and freeze.  When you just 
need one or 2 tomatoes for cooking later, just hold one 
under running water and slide the skin off.  Put the 
whole tomato into your dish or soup. 
Beans need a little pre-boiling.  Wash, trim and drop 
into boiling water for 3 minutes.  Cool in ice water, 
drain, dry and freeze. 
 

Enjoy your weekend!! 


