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Week 14 September 11, 2013 
This week: 

Basil 
Eggplant 

‘German Butterball’ potatoes 
‘Red Long’ onions 

 

Cherry tomatoes 
Cucumbers 

lettuce 
Lunchbox peppers 

Melons 

Summer squash or zucchini 
Sweet peppers 

Swiss chard 

Tomatoes 

 

The seasons are changing on us again. The last few days have been hot ones here for working out in the 

fields and I am determined to enjoy them while they last. Things are starting to change; summer’s 

bounty is slowing down and we are starting to harvest vegetables that will keep well into winter and 

many of our cravings have turned from refreshing summer salads to warm fall dishes and foods.  

Summer squash and cucumber season is ending now and this will probably be the last of them.  Next 

week we will be sending out delicious Delicata squash with other winter squash in the weeks to follow. 

If you are finding yourself with more summer veggies than you know what to do with, it is easy to freeze 

most of them if you can make a little space for them in your freezer.  Some of the easiest are tomatoes 

and melons!  For tomatoes, just wash them, remove the core, put them in a bag and freeze.  Frozen 

melon balls are delicious to snack on or to use in smoothies or blended drinks.  Just make the balls or 

remove the melon from the rind and cube, lay them on a cookie sheet in the freezer for an hour or so 

and then drop them into bags.  To freeze peppers, just seed, dice and freeze.  Then take out what you 

need from the freezer when you need it!  Beans need to be trimmed, blanched for 3 minutes, cool, drain 

and bag. Summer squash can be shredded and frozen to be used for baking or added to soups. 

The onions in your box this week are a sweet Italian heirloom variety.  Long and red, they are perfect 

thinly sliced for a tomato salad, on a sandwich or pizza.  Store them in a cool, dry location.   

German Butterball potatoes are a perfect all-around potato.  They are yellow on the inside and have 

slightly russeted (netted) skin.  These potatoes are great for mashing, sautéing, frying, baking and 

roasting. Keep them cool and dark in the paper bag. 

Eggplant has been slow to mature for us this year.  We are growing 4 varieties and 2 different types; the 

long Thai type basil that is either black or green, long and thin and the large globe type that is all black 

and sort of pear shaped.  Peeling is an option and a personal preference, but I almost never peel the 

long Thai and only sometimes peel the globe type.  Even then, I only peel strips off of it with a potato 

peeler, leaving strips of skin.  If the skin feels tough, you can peel it all though.  Salting the eggplant after 

cutting and letting it sit is said to remove any bitterness and draw out excess moisture so that it doesn’t 

get mushy when cooking.  I rarely salt and rarely have mushy eggplant, I just don’t over-cook it.  I love 

the long Thai-type sliced into 1/2 “ rounds and browned in a hot pan as a snack or a salad topper or 

grilled (as in Shish Kebob) and the globe type are great for Ratatouille (recipe on our blog) or Baba 

Ganoush; an eggplant dip similar to hummus. 
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This recipe was sent in by one of our members, 
Patty Champion and it is delicious.  Patty says 
that she uses much less bacon and whole wheat 
pasta.  If you don’t use the stems in the dish, be 
sure to save them for another dish (like quiche, 
for example)! 

Bacon and Swiss Chard Pasta 

1 pound linguine 

12 oz. bacon, cut into ½ inch slices 

1 large red onion, halved and sliced 

2 large bunches Swiss chard, stemmed and 
chopped 

1 Tablespoon balsamic vinegar 

3 Tablespoons extra virgin olive oil 
2/3 cup grated parmesan 

Cook linguine.  Reserve 1 cup pasta cooking 
water.  Cook bacon.  Transfer to paper 
towel.  Add onion to 2 Tablespoons bacon 
drippings.  Sauté until softened.  Add Swiss chard 

and season with salt and pepper.  Add pasta 
water.  Cook until chard is wilted.  Add vinegar, 
cook 1 minute longer.  Toss with olive oil, 
parmesan and reserved bacon. 

Still have melon? Try making a watermelon salad or a melon 
salsa!  Or just try drizzling a few drops of balsamic vinegar 
onto a slice of watermelon and see what that does to it!  Here 
are a few recipes that will help you to get that nutritious 
melon eaten up: 

Watermelon/Tomato Salad 

  3 or 4 small to medium heirloom tomatoes, in assorted colors, 
cored and cut into 3/4-inch chunks 

  1 small English or regular cucumber, peeled, seeded, and cut into 
3/4-inch cubes 

  1 cup 3/4-inch-cubed yellow or red seedless watermelon flesh 

  1 Hass avocado, halved, pitted, peeled, and cut into 3/4-inch cubes 

  1 tablespoon chopped mixed fresh herbs, in any combination: basil, 
tarragon, chives, and cilantro 

  1/4 teaspoon coriander seed 

  3 tablespoons extra virgin olive oil 

  3 tablespoons aged balsamic vinegar 
 Kosher salt and freshly ground black pepper 
In a bowl combine the tomatoes, cucumber, watermelon, avocado, 
and herbs. In a spice grinder, grind the coriander seeds to a fine 
powder. Add the ground coriander to the tomato mixture and toss 
gently. 
In a small bowl, whisk together the olive oil, balsamic vinegar, and 
salt and pepper to taste. Pour over the tomato mixture and toss to 
coat evenly. Taste and adjust the seasoning before serving. 
 http://www.epicurious.com/recipes/food/views/Tomato-and-
Watermelon-Salad-352389#ixzz23XqaRBca 

Melon Salsa 

 2 cups diced orange-fleshed melon cut in 1/2 “ cubes 

 1 cup diced cucumber (1/4- to 1/2-in. cubes)  

 1/2 cup finely chopped red onion 

 1 chile, stemmed, halved, and sliced 

 1/2 cup roughly chopped cilantro 

 3 Tbs lime juice 

 1 tablespoon vegetable oil 

 1 teaspoon kosher salt 

I had lots of fun at the Sheep and Wool festival at the 
Jefferson County fairgrounds last weekend and I came home 
with some delicious lamb (gyro) brats made by River’s Edge in 
Jefferson.  We used them to make delicious Shish Kebobs 
with some marinated vegetables.  Kebobs are a great way to 
enjoy fresh, grilled vegetables.  Use any meat or no meat, but 
if you plan to marinate the meat, I suggest using a separate 
bowl from the veggies.  Then after your kebobs are 
assembled, you can use the remaining veggie marinade for a 
great tomato salad for a side dish!  Just add a few diced 
heirloom tomatoes and some thinly sliced red onion, chill 
while the kebobs are grilling and top with croutons before 
serving. 
These marinade ingredient quantities are approximate 
because didn’t think to measure, but I’m sure they are close 
and you can adjust to suit your own taste, too!   
Use any of these vegetables in any combination, cut into 1”  
chunks as needed: 
1 Eggplant, sweet pepper, 1/2 onion (chunked and layers 
separated), cherry tomatoes, summer squash.  If using meat, 
cut into chunks as well and marinate separately.   
For marinade: 3/4 cup extra virgin olive oil, 1 clove garlic, 
crushed and minced, 4 Tbs. balsamic vinegar, 4 Tbs. Soy 
sauce, 4 Tbs. maple syrup or honey, salt to taste. 
Marinate for 15 minutes to 1/ hour. Assemble onto skewers 
alternating veggies and meat.  Grill over med heat, turning 
frequently until veggies are tender and meat is cooked. 
 

 
Here is another delicious recipe sent in by Ann S.:   

Eggplant, Potato, Tomato Casserole 
1 large eggplant, sliced and salted 
4 large potatoes, sliced 
2 lbs. plum tomatoes, chopped 
6 minced garlic cloves 
4 tablespoons fresh basil, chopped 
2 tablespoons olive oil 
1 tablespoon red wine vinegar 
1 teaspoon salt ( or more) 
1/2 teaspoon fresh ground pepper ( or more) 
1/8 teaspoon dried chili (optional) 
1/2 cup parmesan cheese (optional) 
Slice and salt eggplant, and allow to sit for an hour. 
Rinse salt off. 
Chop tomatoes, and combine with garlic, basil, olive oil, 
vinegar, salt, pepper, and chilies. Allow to marinate for 
30 minutes. 
Spread some tomatoes in the bottom of a 9 x 13" 
casserole dish. Layer eggplant, potatoes, tomatoes, 
eggplant, potatoes, and finish with the last of the 
tomatoes. Bake at 400 degrees for 45 minutes. Top with 
Parmesan, and bake for 15 more minutes. 
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