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Newsletter 5 July 13, 2016 
In this week’s box: 

Carrots 

Collard greens OR kale 

Cucumbers 

Eggplant (Some shares) 

Green beans 

Onions 

‘New’ potatoes 

Rosemary 

Summer squash 

Tomatoes 

Zucchini 

Hot, sunny days, picking, digging, weeding, watering, planting and keeping animals cool; now that’s summer on the 

farm! Not surprisingly, we all truly love it. Including the occasional storms that help with watering!   

We dug the first of our carrots this week.  There are 2 varieties and you may have either traditional orange or the 

multi-colored ‘Rainbow’ carrots.  No need to peel them to enjoy but you can if you like. They are delicious raw or 

cooked! Store carrots in a bag in the crisper drawer and they will keep for a long time if you don’t eat them now! 

Collard greens (standard shares only this week) are the leaves of a non-heading cabbage plant.  They have blue-

green, paddle shaped, bunched leaves.  They are very popular in the south where they are most often eaten 

cooked.  They can be eaten raw, but you may find the leaves to be tough.  Massaging dressing into the leaves as 

you do for kale salad helps to soften them if you like to enjoy these Calcium-rich leaves that way. Cooking chopped 

and stemmed leaves turns them into smooth and delicious greens.  Cooking them in a broth; chicken or vegetables 

also adds to their flavor. They will take longer to cook to tenderness than kale and have a different texture and 

flavor than kale, although they can be used interchangeably.  Collards love pork, garlic, onion and a little spice. For 

a cook all day, crock-pot meal with meat, put a pork roast in the slow cooker with your chopped collard leaves, 

onion, garlic and red pepper flakes, season with salt and pepper and add a cup of water and let it cook on low for 

the day for a tasty meal when you come home! 

Cucumbers and summer squash are really picking up this week!  We have a few ‘Striped Armenian’ cucumbers that 

we are growing as a trial and some of you may find one in your box.  They are large and somewhat seedy.  We’d 

love to hear what you think about them. 

Patty Pan are the yellow, flying saucer-shaped squash and the larger ones make a great pizza “crust” for creative 

toppings either raw or broiled!  Zucchini and yellow summer squash are delicious raw, sautéed or grilled. Store 

summer squash in a bag in the fridge and use as soon as possible.  All can be grated and used for “zucchini” breads 

or cookie recipes. 

Eggplant is coming on strong now, too.  While harvesting them is on-going, we will probably be alternating weeks 

for delivery to shares; if you do not get them one week, you should get them the next.  There are several varieties, 

ranging from large, black Italian types to the long, thin, Asian varieties that are green or black.  You may also see a 

few white eggplants with pink stripes.  All can be used in the same way and peeling is optional; if you find the skin 

tougher than feel free to peel them.   Many people like to cut (and/or peel) the eggplant, salt and let sit for ½ hour 

to remove bitterness and then rinse and use.  (I usually skip this step with very fresh eggplant). Please defer to our 

website for recipes this week if you need one. 

Tomatoes at last!  We will start sorting varieties more next week, this week everyone gets a tomato  

and no particular variety.  Some may be colorful and some may be cherry tomatoes.  Store tomatoes on your 

counter; never refrigerate them unless they have been cut for the best flavor. For a great salad (in lieu of lettuce 

salad), try chopping tomatoes, cucumbers, summer squash and a little onion into small pieces and just season with 

salt and pepper and a dash of Balsamic vinegar or a tsp. of mayonnaise.  The juice from the tomatoes and the 

seasonings will make a nice “dressing”. Cilantro, basil or dill, if you have them will also add a nice flavor. 

Potatoes were freshly dug and they have very tender skins.  There is really no need to peel them and while they 

are fresh, the skins can very easily be rubbed off!  These are considered “new” or salad potatoes; always the first 

to make the boxes!  If you have room in the fridge, that is the best place to store them in the warm months. 
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**Try tbe ‘Green Beams with Potato and Garlic’ recipe on 

our Website! 

Green Beans with Rosemary  
 
1 onion, thinly sliced 
1 fresh rosemary sprig 
2 teaspoons butter 
1 pound fresh green beans, trimmed 
1/4 cup water 
1/4 teaspoon salt 
1/4 teaspoon pepper 
In a large nonstick skillet, sauté onions and rosemary in butter 

for 3-5 minutes or until onions are tender.  Add the beans, 

water, salt and pepper. Bring to a boil. Reduce heat; cover and 

cook for 7-9 minutes or just until beans are tender. Discard 

rosemary.  4 servings. 

 

Rosemary Roasted Potatoes 

1 ½ - 2 pounds red -skinned potatoes  

2 Tbs. Extra virgin olive oil 

3/4 teaspoon kosher salt 

1/2 teaspoon freshly ground black pepper 

1 tablespoons minced garlic (3 cloves) (or a few minced 

garlic scapes) 

2 tablespoons minced fresh rosemary leaves 

Preheat the oven to 400.  Cut the potatoes into even-

sized chunks and place in a bowl with the olive oil, salt, 

pepper, garlic and rosemary; toss until the potatoes are 

well coated. Dump the potatoes on a baking sheet and 

spread out into 1 layer; roast in the oven for up to 1 hour, 

or until browned and crisp. Turn with a spatula several 

times during cooking to ensure even browning. Remove 

the potatoes from the oven, season to taste, and serve. 
------------------------------------------------------------ 

Dark Zucchini Bread: 
3 eggs 
1 cup oil 
1 cup sugar 
2 cups grated zucchini 
1 tsp salt 
1 cup nuts (I used sunflower seeds) 
2 tsp vanilla (I used almond extract) 
2 cups flour 
1/4 tsp baking powder 
2 tsp baking soda 
3 tsp cinnamon 
1 cup chocolate chips 
Beat eggs and oil, sugar, zucchini, vanilla.  Add dry ingredients 
mixing well.  Add nuts and chips. Bake in 2 greased 8X5 loaf 
pans at 375 for 1 hour.  Cool in pans for 10 minutes before 
removing. 
Recipe from Lynn Stuve 
 

To use Rosemary, strip the leaves from the stem and chop.  
Store in a bag in the fridge until you can use it or let it dry 
to preserve it. 

 

These can be roasted at the same time as your potatoes.  Use scapes 
in place of the garlic if you like or omit the garlic altogether for 
Roasted Carrots.  The carrots will shrink while cooking. 

Garlic Roasted Carrots 
¾ - 1lb. carrots, tops trimmed to 2 inches  
2 tablespoons olive oil  
2 tablespoons balsamic vinegar  
5 cloves garlic, minced  
1 teaspoon dried thyme  
Kosher salt and freshly ground black pepper, to taste  
2 tablespoons chopped parsley leaves. 
Preheat oven to 400 degrees F. Lightly oil a baking sheet or 
coat with nonstick spray. Place carrots in a single layer onto 
the prepared baking sheet. Add olive oil, balsamic vinegar, 
garlic and thyme; season with salt and pepper, to taste. 
Gently toss to combine. Place into oven and bake for 35-40 
minutes, or until tender.  

Collard Slaw  
*Kale can be used as a sub for collard greens here. 

1 bunch collard greens, stems removed and shredded  
1⁄2 cup matchstick carrot 
¼ cup very thinly sliced onion or shallot 
1⁄2 cup apple cider vinegar 
1⁄4 cup sugar 
2 tablespoons canola oil 
2 tablespoons celery seeds 
1 1⁄2 teaspoons kosher salt 
1⁄2 teaspoon ground dry mustard 
1⁄4 teaspoon ground black pepper 
In a large bowl, combine greens, carrot, and onion. Set 
aside. 
In a small saucepan, stir together vinegar, sugar, canola 
oil, celery seeds, salt, mustard, and pepper. Bring to a 
boil over high heat. Remove from heat. Pour over 
collard mixture, stirring well to combine. (Longer 
stirring helps to soften the collard greens) Refrigerate at 
least 3 hours before serving. Store, covered, in the 
refrigerator up to 3 days. 
Feel free to add other crisp veggies for a colorful salad if 
available, such as: thinly sliced radishes or red cabbage. 

Quick-browned Green Beans and Summer Squash 
A large handful of green beans, stem ends snapped off. 
1 Tbs bacon fat or butter 
1 medium yellow summer squash, quartered lengthwise 
and then sliced into 3/4” pieces. 
¼ large, sweet white onion, cut into large dices 
½ tsp turmeric 
Freshly ground sea salt or kosher salt to taste. 
Rinse the beans and carefully put them into the bacon 
fat to quickly brown. Salt lightly while browning.  Add 
summer squash and turmeric and a little more olive oil 
if needed, stirring over med-high heat for a minute or 
so and then add the onion and toss to heat and coat 
with the turmeric, but not enough to get soft.  The 
vegetables should be crisp-tender.  Serve.  (Probably 
would serve 4, but 2 of us had no problem finishing it.) 

 


