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In this week’s box: 

Baby leeks 

Cucumbers 

Green cabbage 

 

Head lettuce 

Mint 

Sorrel 

Summer squash 

Tomatoes 

Wax beans 

Zucchini 

It is mid-July and I have to admit that even though all of the rain has made the weeding a formidable task, I am happy not to be 

begging for rain and I’m enjoying the feeling of softer ground under-foot and the seeing lush, green landscape. The mosquitoes 

have not been too bad (yet) and the lightning bugs at night have been putting on a spectacular show! We have had some 

intense and “splashy” storms in the past week and so you may find a little more of our soil on your lettuce and beans than we 

like to send out so be sure to wash these things well before you use them. 

Mid July also means that we are month away from our summer picnic on August 15!  Mark your calendars, details 

will be coming soon! 

A note about storing vegetables in your refrigerator: I can’t think of a single one that would like to be left uncovered to dry out 
in the refrigerator. The crisper drawer is the happy place for vegetables and fruits, but is never large enough!  Try to re-create 
that by recycling plastic bags and containers to store produce in and they will thank you by being fresh and delicious for several 
more days or even weeks than of you didn’t!! 

Baby leeks look like green onions but are very different in flavor.  Leeks can make you cry like an onion can when 

they are raw, but their flavor is sweeter and they have a smoother texture. These babies are at their sweetest at 

this stage and they can add wonderful flavor to soups, sauces, quiches and tarts.  When they are young like this, 

they can be finely sliced and eaten raw as well. The white part is the best, but the greens are also flavorful to chop 

into soups or for flavoring meat roasts or fish. 

Cucumbers come in 2 different types this week!  The long green ones are a known as “Persian” cucumbers and the 

blond ‘blimpies’ and little pickles are a tasty, old fashioned heirloom variety.  You will find seeds in the larger ones 

that are easily scooped out with a spoon if you need to for cucumber salad, etc.  I have been enjoying them just 

thinly sliced on salads and sandwiches; unpeeled and seeds in! The long, dark green cucumbers are also known as 

Persian or “burpless’ with less seeds and sweet flavor.  They have very few seeds compared to the others. 

Green cabbage is a very versatile vegetable that can be used raw, shredded into salads or slaws, sliced and sautéed 

with butter or sesame oil, added to soups or roasted with pork or other meat.  Cabbage will keep for a very long 

time in the refrigerator.  Covering it loosely with a plastic bag will keep the humidity at a comfortable level for it 

until you are ready to use it.  If you only use part of the head, return to the fridge with the cut side covered or cut-

side down on a plate. 

This week’s head lettuce has held up to the heat a little better than others.  It will need to be washed thoroughly 

by you though, as we have only rinsed it in cold water to cool it after harvesting. After washing, return the lettuce 

to a plastic bag and store in the refrigerator until use. 

Sorrel and mint are surely the most taste-bud-tingling surprises of the week!  The sorrel is the bright green bunch 

and mint is the herb with smaller leaves and square stems. Sorrel is tart and lemony and is the one “green” that I 

hear is a favorite of our under 12 year on and beyond members! Taste a piece and you will see what I mean. Sorrel 

is fantastic to steam with fish.  It can also be added to fresh salad, made into soups or sauces or pesto.  It is one of 

my favorite greens to work with and there are several recipes on our Website.  The tabbouleh recipe disappeared 

very quickly when we served it with the “crab” cakes the other night! Sorrel also makes great tea on its own or 

combined with fresh mint.  You may have lemon mint or peppermint so you may want to taste a little of that to get 

an idea of what flavor it will add to a dish. Mint is refreshing in cucumber salad, tea, and even as an addition to a 

pasta salad or tomato sauce!  
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Yellow beans are a little more mature this week, but still too pretty and tasty not to finish picking them!  I made them for lunch 

the “Julia Child” method of boiling them gently for about 5 minutes in salted water and then melting a dollop of butter on 

them…just to test them.  They passed with flying colors!  Maybe I’ll try a sprinkling of fresh mint leaves next time. 

 
We really enjoy these easy zucchini cakes!  It’s a delicious way 
to use up extra zucchini and make an easy, meatless meal. We 
did not use the parsley flakes and we used Panko in lieu of 
white bread. The tabbouleh recipe below is a great side with 
this.  

“Crab-less”  Old Bay Crab Cakes 
2 slices white bread, crusts removed and 

crumbled (We used Panko) 

2 tablespoons mayonnaise 

2 teaspoons OLD BAY® Seasoning 

2 teaspoons McCormick® Parsley Flakes 

1/2 teaspoon prepared yellow mustard 

1 egg, beaten 

1 pound lump crabmeat shredded zucchini 

 In a large bowl, mix bread, mayo, OLD BAY, 

parsley, mustard and egg until well blended. 

Gently stir in crabmeat. Shape into 4 patties. 
Broil 10 minutes without turning or fry until 
golden brown on both sides. Sprinkle lovingly and 

liberally with OLD BAY. Smile. Serve. 
 

 
Tabbouleh with Sorrel and Mint 
1 cup bulgur 
2 cups boiling water 
2 cups chopped fresh sorrel  
1⁄2 - 1 cup fresh mint, finely chopped 
1-2 tomatoes, chopped  
1 cucumber, peeled, seeded and chopped 
1⁄2 cup finely chopped green onions 
1 fresh lemon, juiced (optional) 
3 - 4 tablespoons olive oil 
salt to taste 
4 ounces Feta cheese, crumbled 
freshly ground black pepper to taste 
Place bulgur in a medium bowl with a pinch of salt.  Stir in the 
boiling water, cover bowl and let stand 20 minute, until all of 
the water is absorbed and the bulgur is fluffy.  Gently toss in 
sorrel, mint, tomatoes, cucumbers, onions, lemon juice and 
olive oil. Season to taste with salt and pepper. Top with 
crumbled feta. Serve at room temperature. 
Adapted from a recipe by Terese Allen 

Sesame-Braised Cabbage with Leeks 
 
1 tablespoon unsalted butter 
4 cups sliced leeks (whites and as much of the greens as 
feasible) 
Â¼ teaspoon salt (possibly more) 
4 cups cut green cabbage (1-inch slices) 
Freshly ground black pepper, to taste 
Chinese-style dark sesame oil 
Toasted sesame seeds 
1). Melt the butter in a Dutch oven or large, deep skillet over 

medium heat. Add the leeks and salt, and cook, stirring 
occasionally, for about 10 minutes, or until very tender. 
2). Add the cabbage and stir to combine. Add 2 tablespoons 
water, cover and reduce the heat to low and cook, stirring 
occasionally until the cabbage is tender, about 20 minutes. 
3). Season to taste with freshly ground black pepper and a 
pinch more salt if needed. Serve hot or warm, drizzled with a 
tiny bit of dark sesame oil and topped with a generous 
sprinkling of lightly toasted sesame seeds. 

 
Zucchini Feta Pancakes  
 
From the Moosewood Cookbook 
Preparation time: 30 minutes      Yield: serves about 4 

4 eggs, separated (yolks optional)  
4 packed cups coarsely grated zucchini (about 4 1-inches) 
1 cup finely crumbled feta cheese 
1/2 cup finely minced scallions or onion 
1tsp. dried mint (or 1 tbsp. fresh, finely minced) optional 
a little salt (optional, to taste) 
lots of black pepper 
1/3 cup flour 
oil for frying/spritzing 
 
Directions: 
1) Beat the egg whites until stiff. 
2) In a medium-sized bowl, combine zucchini, egg yolks (or 
not), feta, scallions, seasonings, and flour. Mix well. 
3) Fold the egg whites into the zucchini mixture. 
To fry: Heat a little oil in a heavy skillet. When it is very hot, 
add spoonful’s of batter, and fry on both sides until golden 
and crisp. 

(I’d use the long, Persian Cukes for this recipe) 

Cucumber Feta Rolls  

 

2 cucumbers 

6 ounces crumbled feta 

3 tablespoons Greek yogurt 

2 1/2 - 3 1/2 tablespoons finely diced sundried tomatoes or red 

bell pepper 

8 - 12 pitted Kalamata olives, roughly chopped 

1 tablespoon roughly chopped dill or oregano 

2 teaspoons lemon juice 

pinch of pepper, or to taste 

Thinly slice the cucumbers long ways on a mandolin. You can 

use a vegetable peeler if you do not have a mandolin. Lay the 

cucumbers on top of a paper towel lined cutting board while you 

prepare the filling. 

Add the feta and yogurt to a medium bowl. Mash to combine 

using a fork. Add the bell pepper or sun dried tomatoes, olives, 

dill, lemon, and pepper to the bowl. Stir well to combine. In a 

bowl, mash the feta using a fork. 

Place 1 - 2 teaspoons of mixture at one end of a cucumber strip 

and roll up. Secure with a toothpick. Repeat with remaining 

strips. If not serving immediately, chill until ready to serve. 

From ‘Good Life Eats’ 
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