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In this week’s box: 

Adirondack Red Potatoes 

Broccoli 

Fennel (Anise) 

Leeks 

Melons (some shares) 

Onions  

Peppers 

Eggplant (some shares) 

Purple basil 

Spaghetti Squash 

Sweet Corn 

Tomatoes 

Sweet corn season has come to a close at the farm and while we have had a great season as far as little insect 

damage goes with this last planting we were not quite as lucky.  While harvesting, we found that there was some 

insect damage to these tasty ears and so we have removed most of the tips that appeared affected.  If you do find 

any holes or damage simply trim or eat around it and enjoy the last of our season’s corn.  Don’t forget to freeze 

some if you can’t eat it now and then you can enjoy some nice corn chowder or chili with corn added in the cooler 

days ahead!  (We may have several crates of seconds, too, just call and ask if you need more to freeze.) 

Adirondack Red potatoes, as with many of the brightly colored vegetables, offer higher nutritional value than the 

bland (also nutritious) varieties. These potatoes can be used for just about any purpose.  I find that boiling them 

(especially too much boiling) doesn’t compliment them as much as roasting, steaming or sautéing does. 

Leeks are the tall onion-like stalks.  (You had the younger version earlier last spring.) The white bottom part and 

part of the light green is the part that is most often used (the leaves can be used in vegetable broth if you like). 

Leeks have a delicate, sweet flavor that no other onion does.  They are used in sauté’s, soups and for braising and 

they won’t (shouldn’t) brown or caramelize like onions do.  To prepare them, cut off the upper leafy part and then 

slice the leek in half lengthwise.  Run cold water through the layers of the leeks to rinse out any dirt that may have 

collected in the layers from this week’s rain and then remove the roots and slice as needed.    (Longer roots can be 

used in broth too!) 

Purple Basil is similar in flavor to the sweet, green basil with a hint of spice.  It can be used in any tomato dish, 

pesto or salad where you might use regular basil.  It is delicious in fennel recipes, too. Purple basil is also beautiful 

and flavorful in home-made vinegar; just rinse and stick a sprig in a nice botte and fill it with white wine vinegar to 

cover the basil.  Cap the bottle and let it sit for 1-4 months.   

Fennel is the white, flat-ish bulb with several stems sticking out of it. It is also called “anise” by many because it has 

a slight licorice flavor.  That subtle flavor won’t over-power a dish, either, and it is a wonderful addition to stir-fries 

(really!), cream sauces, vegetable and meat roasts.  To use the bulb, first cut off any tougher root part and then 

quarter the bulb vertically so that you can remove the core (center part of the bulb).  Remove the stems and set 

aside. Now you have the tender section that can be thinly sliced, shaved or chopped for use. The tougher stems 

are often discarded, but they can also be chopped very finely to add additional flavor or sometimes I just add them 

whole and remove them.  (They are also tasty to just chew on.) Any fronds can be used as garnish, flavor or mince 

and add to a salad. 

Spaghetti squash (the large, yellow derigible shaped veg.) is my favorite of all to create with.  After being buried in 

them last year, I made them my mission and they have become an obsession!  (Well, almost.) They are so versatile 

and yet so un-familiar to many people.  I hope that you enjoy getting to know them as I did.  To prepare, first cook 

the squash.  (Don’t over-cook or it will get mushy.) Cut in half lengthwise and bake, face-down in a little water or 

face-up, covered with foil until you can easily poke them with a fork (45 minutes or so).  Remove from oven and 

cool a bit until you can handle them.  Scrape the squash out of the shell with a spoon and then separate the 

awesome spaghetti-like strands with a fork and now you can salt, butter and enjoy or make some of the delicious 

recipes here or on our website! 
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Ravioli Pasta Salad with Fennel 
Submitted by Kelsey Staudacher 
 

3 pkg’s Stuffed ravioli (3 flavors) 
1 leek, chopped (white and light green part) 
1 fennel bulb, trimmed and chopped 
3 Roma tomatoes, chopped 
1 med. Cucumber, chopped 
¼ red onion, minced 
2 green peppers, (chopped) 
15 Kalamata olives, sliced 
5 sundried tomatoes, chopped 
1 jar marinated mushrooms (optional?) 
1 tsp black pepper 
Pinch of salt 
Boil Ravioli until al dente, rinse with cold water. I n a 
large pan, sauté leek, fennel, mushrooms, sundried 
tomatoes w olive oil.  In a large bowl, combine all 
chopped, raw vegetables. Combine cooked ravioli, 
veggies & saluted veggies together. 
 

 
Fennel-Vegetable Medley with Basil Coconut Cream Sauce 
 
 (Served over linguini pasta) 

1 Fennel bulb, cored and diced 
1 med or ½ large white onion, diced 
1-2 cloves garlic, minced 
1 cup broccoli, chopped 
1 small (1 cup) summer squash or zucchini, cubed 
1 handful basil, chopped 
Salt and white pepper 
Butter or oil for cooking 
Coconut cream sauce 
2 Tbs. butter 
2 Tbs. flour 
Coconut milk (lite) 
Handful of basil leaves, rinsed and chopped 
Milk to thin if necessary 
Linguini pasta 
8 oz., cooked per package directions 
Sauté onion in butter for a few minutes on low heat and 
add fennel.  Continue to sauté over med-low heat until 
they begin to soften.  Add garlic and stir for 30 seconds 
to 1 minute to soften garlic.  Add broccoli and a little 
water if necessary to steam-cook until broccoli is tender 
and season with salt and white pepper.  Cover and let 
simmer over low heat while making the sauce.  When 
broccoli is almost done, add squash, stir-fry for a 
minute or so until squash is heated and starting to cook.  
(Don’t over-cook the squash!)  Add sauce and simmer 
over low heat until flavors are blended.  Adjust salt and 
pepper.  Serve over the linguini. 

 

Italian Leek and Spaghetti Squash Soup 
2 Tbs. olive oil 
1 cup thinly sliced leeks 
3 Tbs. diced shallots 
3-4 cloves garlic, thinly sliced and coarsely chopped 
1 Tbs. dried oregano 
2 tsp dried basil 
1/2 tsp. crushed red pepper 
½ tsp salt 
Lots of freshly ground pepper 
1 quart tomato sauce 
1 pint stewed tomatoes 
 2 Tbs. honey 
2 cups cooked spaghetti squash 
Freshly grated parmesan cheese 
Have the squash cooked and ready to use before assembling 
the soup. When cool, put the squash into a bowl or plate and 
separate strands with 2 forks before adding to soup. To bake 
the squash, halve, remove seeds and put facedown into a pan 
with water and bake for 45 minutes to an hour, until soft.  
Heat oil and sauté leeks over med.-low heat until softened.  
Add shallots and garlic and stir until shallots are softened, do 
not brown.  Add seasonings through pepper.  Stir until nicely 
blended.  Add tomato sauce and stewed tomatoes.  Bring to 
boil, lower heat and simmer for 15 minutes.  Stir in honey and 
then add the spaghetti squash.  Simmer for 5 minutes, 
stirring.  Sprinkle cheese onto each bowl of soup.  About 6 -8 
servings. 

This is truly delicious and great for a pot-luck, too: 

Spaghetti Squash Lasagna 
1 spaghetti squash, halved lengthwise and seeded 
1 onion, chopped 
2 tablespoons minced garlic 
2 (14 ounce) cans stewed tomatoes 
1 tablespoon dried basil 
1 cube vegetable bouillon 
black pepper to taste 
1 (15 ounce) can black olives, chopped 
1 cup shredded mozzarella cheese 
1 cup shredded Parmesan cheese  
Preheat oven to 325 degrees F (165 degrees C). Spray a 
baking sheet with a thin layer of cooking spray. Place 
squash halves cut side down on the baking sheet.  
Bake squash 35 minutes in the preheated oven, or until 
a knife can be easily inserted. Remove from oven, and 
cool. Meanwhile, spray a non-stick saucepan with 
cooking spray. Over medium heat, saute the onion and 
garlic until golden brown. Stir in tomatoes, basil, 
bouillon cube, and black pepper. Cook for about 15 
minutes, or until you have a medium thick sauce.  
Remove squash strands with a fork, reserving the shells. 
Layer each half with a spoonful of the sauce, a layer of 
spaghetti squash strands, olives, and mozzarella cheese. 
Repeat layers until shells are full, or until all of the 
ingredients are used. Top with Parmesan cheese.  
Bake for 20 minutes in the preheated oven, or until 
Parmesan cheese melts. 

 


