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Newsletter 13 September 3, 2014 
In this week’s box: 

Carrots 
Cucumbers 

Eggplant 
 

Melons 
Onions 

Sorrel 
Sweet corn 

Sweet peppers 
Tomatoes 

Yellow (wax) beans 

The time had finally come; time to tackle the growing population of produce in my own refrigerator 
and either lose it or use it!  I don’t even know how this happens when I live here on the farm, but it 
does; I just keep getting ideas and bringing in vegetables and packing the fridge with them. 
Necessity often leads to great meals though.  This week we had some great vegetable soup. I made 
enough to freeze, but we found that it was a delicious cold soup and ended up eating it all.  We also 
used up last week’s cabbage in a stir-fry with some very fresh and tender ginger root from Willy 
Street Coop, onions, leeks, and red sweet peppers and a small zucchini.  Steamed with a big splash 
of soy sauce and a little water and served over rice with our favorite tomatoes beside it all. Yum.   

Cucumbers for dinner?  Have you ever tried adding them to a stir-fry at the end 
of cooking?  They are surprisingly tasty- peel, seed and dice them and mix into 
your dish in the last few minutes of cooking.  (Especially tasty with spicy food.) 
Eggplant is back. We have been enjoying the eggplant this season.  I especially 
like it diced and sautéed with the sweet peppers and Mike likes it breaded with 
bread crumbs, seasonings and egg.   
Your melons are either cantaloupe or watermelon this week. Both should be 
stored as close to 50 degrees as possible, so store them in a cooler place if you 
have one.  Once they are cut, refrigerate them. 
Sweet Peppers of so many colors and sizes!  They are all sweet this week and 
the ones that look like miniature bell peppers are called ‘Lunchbox’ peppers.  
They are great for snacking on and hard to resist once you taste them.  The 
lunchbox peppers come in yellow, orange and red and are bell shaped. The 
Italian frying peppers are either thick, long and red called ‘Carmen’ or the 
skinny ‘Jimmy Nardello’s’. The purple ones are just bell peppers and they will 
turn dark green when cooked.  There are also orange, yellow and green bell 
peppers.  You will have one or more of these in your shares this week and in 
the weeks to come. 
Sorrel is the bunched green in your box.  It is a perennial green (coming back 
every year) and if you haven’t ever had it before, you are in for a treat.  First, 
taste a bit of a leaf. (Woo-hoo!)  If you have kids let them try it I find that kids 
really love the flavor of the sour leaf.  Sorrel is great in soups like Potato-Sorrel 
soup and it is wonderful with fish and chicken.  I love it with steamed fish; 
sauté onions and garlic, some veggies like carrots, broccoli, cabbage or 
whatever other veggies you’d like and when they are almost done, lay your fish 
over the top, season with salt and pepper and chopped sorrel leaves.  Cover 
and steam until the fish is flaky (5-10 minutes).  Great with potatoes but rice is 
good, too. 
This last planting of sweet corn has proved well worth the wait.  Nice large 
ears for you this week and lots of them! If you don’t eat it all on the corn, cut it 
off and use it in anything from a side dish, a salad or cornbread or put some in 
the freezer for winter!  (Warm corn chowder on a winter’s night anyone?) 
Wax beans are so tender and tasty. They are delicious raw or cooked any way 
that you might cook green beans.   

Here are some suggestions for helping to 
keep your produce longer if you can’t get 
to it right away.   
I wrote about freezing extra tomatoes 
last week but some of these other 
veggies will keep well, too.  
Carrots will keep for a very long time in 
the crisper drawer of your fridge. If you 
have too many cucumbers, try making 
the ‘Oma Zucker’s’ refrigerator pickles- 
seriously, these delicious pickles keep 
well into the new year.   
Eggplant should be one of the things 
that you use up soon.  I have not had 
much luck freezing it unless it is in a 
casserole or other dish.   
Melons can be cut up or balled and 
frozen if you can’t use them all.  The 
onions have been drying for the past few 
weeks and should now be stored in a 
cool dry place until you need them.  Your 
sweet corn should be refrigerated until 
you use it. Extra corn can also cut off of 
the ear and frozen in freezer bags or 
blanched for three minutes in boiling 
water on the ear and then cut and 
frozen.  Peppers freeze extremely well 
and don’t need any blanching.  Just 
remove the seeds and the membrane 
inside, dice, bag and freeze.  Beans will 
keep best in the bag for a week or more.  
If you want to freeze your beans, they 
will need to be blanched for 3 minutes, 
drained, dried, bagged and frozen.  
IF YOU would like to learn more about 
preserving vegetables, check out Sustain 
Jefferson’s upcoming event that will be 
held at High Meadow Farm on 
September 27: 

Preserving the Harvest 
High Meadow Farm members can 

attend for half price ($5.00)! 
Visit sustainjefferson.org for more 

details. 
Space is limited and online pre-

registration is appreciated! 

http://www.highmeadowfarmcsa.com/
mailto:highmeadowfarmcsa@gmail.com
http://www.sustainjefferson.org/


 
 

Sorrel Cream Sauce with Garlic 
1 bunch Sorrel (about 4 cups) 
2 Tbs. butter 
½ red onion, minced 
1 lg clove garlic, minced 
1 cup whole milk or cream 
Salt and pepper 
Remove stems from sorrel if they are mature and tough 
and chop the leaves. 
Melt the butter and sauté onion over low heat until it 
starts to soften.  Add garlic and sauté for 1 minute.  Stir 
in the chopped leaves and stir until they are wilted.  Stir 
in the milk or cream, season with salt and pepper.   
Blend mixture with a blender or a blending stick.  Serve 
with fish or over pasta or potatoes. 
 

Sorrel Leaf and Garlic Scape Spread 
1 c. chopped garlic scapes or 4 cloves of fresh garlic 
1 c. packed sorrel leaves, washed 
¼ cup walnuts 
Olive oil (3 Tbs., up to ½ cup) 
½ tsp salt 
½ cup mayonnaise 
In mini food processor, pulse sorrel leaves and garlic scapes 
together as much as you can to chop them up finely.  Add 
walnuts and combine with pesto.  Add oil, in small amounts to 
get a smooth consistency.  Add salt to taste.   
You can serve this pesto without the mayonnaise, but I find it 
pretty garlic-zippy.  I add the mayo to my preference to use as 
an open-face sandwich topping. It is a great topping for 
leftover chicken sandwiches or catfish filets or as an appetizer 
on toasted baguette slices. 

 

I love oven roasted cherry tomatoes, and used to make 
them all the time.  Unfortunately, they only roast well if 
you have a vented oven.  My oven now is sealed and 
moisture cannot escape to create the results needed.  If 
you have a vented oven, try slicing your cherry or 
‘Juliet’ tomatoes in half and tossing them with olive oil 
and garlic or granulated garlic and other herbs as 
desired. Roast them for 30 minutes or longer (until you 
like how they look) at 400 degrees. 
Serve them on pasta or on toast or on top of your 
yellow beans with bacon: 

Roasted Yellow Beans with Bacon 
Trim the stem ends of the beans and toss with enough 
olive oil to coat, a pinch of salt, a healthy grind of 
pepper and some minced bacon.  Put all on a baking 
sheet and roast until bacon is done and beans are 
roasted. 

This watermelon salad was a hit at the summer 
potluck.  It was made by Ruth Miller, who helps us 
with harvesting on Tuesdays.  Here is her recipe: 

Watermelon Salad with Feta and Balsamic 
Dressing 
¼ cup balsamic vinegar 
¼ cup olive oil 
1 Tbs. Dijon mustard 
1 Tbs. honey 
1 clove garlic 
Salt and pepper to taste. 

Mix with: 
1 med. seedless watermelon, cubed  
½ red onion, thinly sliced 
¾ cup fresh mint, chopped 
8 oz. feta cheese, crumbled 

Easy Summer Tomato Vegetable Soup 
(Serve hot on a cool night or cold when it’s hot!) 
You can use any combination of veggies that you like. 
Use proportions that you like too.  There is no need to 
peel the tomatoes because they will be blended with the 
soup. Quantity varies and it is even better the next day! 
Start by sautéing an onion (and leek if you have one) 
and garlic until soft in a little olive oil. Add red or other 
colored diced peppers and stir for a few minutes.  Add 
cubed summer squash or zucchini, broccoli, beans, a tsp 
of thyme, a pinch of cayenne and sauté until just before 
browning.  Then add a combination of colorful 
tomatoes (3-6) and cook until the tomatoes are 
completely mushy.  When all of the vegetables are 
tender, puree in a blender or with a blender stick.  Add 
up to ½ - 1 cup of milk or cream if desired (to taste and 
quantity of soup you are making) and blend in. 

A family treasure from our own Casey Davis’ family 
(zucchini slices work, too.): 

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.   

 
Time is almost up to register for the Bike the Barns 

bike ride on September 14!  See coalition.org for 
registration details! 

 


