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Newsletter 6 July 20, 2016 
In this week’s box: 

Cucumbers 

Eggplant 

Fennel 

Green cabbage 

Garlic 

Onions 

Summer squash  

Sweet Basil 

Tomatoes 

Zucchini 

 

Our apologies for missing our Tuesday emailing this week; our internet has been down for a few days!  

All we know is that “they are working on it”.  So for now, we are back to the old-fashioned methods of 

communication until we are back online and hope that you enjoy your surprises this week.  

It is finally tomato season and oh boy is it ever!  We are officially picking tomatoes, zucchini, summer squash and 

cucumbers, each every –other day of the week now!  We have started harvesting a lot to a few of each of our 

varieties this week and you may have one or more of them in addition to the red and pink slicing tomatoes.  They 

are ripening fast in this heat and although we do our best to keep them from ripening too fast once they are 

picked, you may have a few that should be eaten sooner than later.  REMOVE YOUR TOMATOES FROM THE 

PLASTIC BAG ASAP after you receive them and set them on a plate.  If they are under-ripe, just leave them on the 

counter for a day or so.  The delicious salad recipe on back is a great one to use the ripe tomatoes and fresh basil in 

your box.  Refrigerating tomatoes will ruin the flavor so it is best to store them at room temp.  unless they have 

been cut. 

Sweet basil is the fragrant herb in your box.  It is perfect to use with tomatoes.  To use, rinse and remove the 

leaves from the stems and then roll them up tight (like a cigar) and chiffonade them (slice very thinly) or chop 

them.  Store the unused basil in a vase or for a short time in a plastic bag in the refrigerator but prolonged chilling 

will turn the leaves black. 

Very fresh garlic is a delight to cook with.  Leave unused portions to dry at room temperature and use as needed.  I 

hope that you enjoy the flavor of fresh garlic this week! 

Fennel (white bulb with stalks and feathery fronds) is also known as ‘Anise’ as its anise/licorice flavor implies.  I 

love this bulb just sautéed and added to other sautéed vegetables for a subtle but pleasant surprise. The stems are 

nice to chew on with a mild licorice flavor. To use it, trim the stems off, cut the bulb in quarters vertically and then 

remove the core if it seems tough.   Then you can dice or sliver it to us in your recipe or salad.  

Green cabbage is perfect for a nice cold summer salad on these warm days!  Shred some up for Cole slaw or chop 

finely to have a cabbage salad with cucumbers and tomatoes.  Cut off what you need from the head and cover the 

rest loosely with plastic and store in the fridge until you need it.  (See earlier newsletter for more cabbage info).  

Summer squash and patty pan can be used in the same ways; unless shape matters!  Large patty pan are great to 

line a casserole pan or a quiche instead of a flour crust.  The slices of patty pan can also be a good base for mini 

pizzas.   

Eggplant for all this week!  You could have a long, thin, green, white or black eggplant or a large tear-shaped 

eggplant.  The flavor is similar and they can be used for the same things but the long is easier to slice and heat in a 

skillet and the larger is easier for things like baking or making eggplant dip.  Store them in a plastic bag in the fridge 

for up to a week.   

 

Mark your Calendars!  Saturday, August 13 is our farm pot-luck and picnic! There will be more 

information soon, but for now, SAVE THE DATE! 
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Panzanella  
(from  Lombardino’s Restaurant, found in the A-Z 
cookbook) 
Croutons: 
1 loaf French bread, torn by hand into rustic bite-sized chunks 
1 c. ex-virgin olive oil 
Salt to taste 
3 lbs. heirloom 
Salad: 
3 lbs. tomatoes, roughly chopped 
1 small red onion, thinly sliced 
1 cucumber, peeled, seeded and roughly chopped 
1 cup fresh basil leaves, torn by hand into pieces 
Salt and freshly ground black pepper 
1/4 cup good-quality balsamic vinegar 
1 cup extra virgin olive oil 
Make croutons: heat oven to 350.  Toss bread chunks with 
olive oil, season with salt.  Spread on a baking sheet.  Bake 
until golden, 10-15 minutes.  Let cool.  Make salad: place 
tomatoes and their juices in large bowl. Toss with remaining 
vegetables and cooled croutons.  Season with salt and pepper 
to taste then add balsamic vinegar and your best olive oil.  
Serve immediately or let it sit 10-15 minutes to allow bread to 
absorb oil and juices.   

 
Puree of Yellow Squash Soup 
 
1-2 Tbs. butter or olive oil 
2 cups chopped onion 
2 medium cloves garlic, minced 
6 small yellow squash (about 1 lb.) 
½ tsp. dried thyme 
½ tsp. dried sage 
½ tsp. dried basil (1-2 TBSP. minced, fresh basil) 
1 tsp. salt 
1 Tbsp. unbleached white flour 
½ cup dry white wine (optional) 
2 cups milk 
Freshly ground black pepper 
Heat butter or oil in soup pot over medium-low 
heat, add onions and garlic and sauté 5 minutes.  
Slice squash 2/4 inch thick; stir into onions with 
herbs and salt. Cover and continue to cook for 8-
10 minutes.  Sprinkle in the flour while you stir; 
continue to cook over low heat for 4-5 minutes.  
Stir in optional wine, cover and simmer 10-15 
minutes.  Remove from heat.  Cool about 10 
minutes.  Puree soup with the milk in a food 
processor or blender.  Return to pot. Adjust 
seasonings, adding black pepper to taste. 
Serve warm.  4-6 servings.   

Oven –Crusted Eggplant and Fennel Parmesan 
3 large egg whites 
1 Tbsp. olive oil 
1 cup Italian style bread crumbs 
1 ½ tsp. fennel seed, crushed 
1 eggplant (1 lb.) 
1 head fennel 
¼ cup shredded parmesan cheese 
1 pint tomato pasta sauce 
1.4 cup dry red wine 
Salt and pepper 
Beat egg whites and oil to blend.  In another bowl, mix breadcrumbs 
and fennel seed.   
Heat sauce and wine together until boiling.  Reduce heat.   
Rinse eggplant and discard ends.  Cut eggplant crosswise into ½ 
“thick slices.  Reserve ¼ cup feather green leaves.  Trim off root end 
and cut crosswise into ¼ “slices. 
Dip eggplant in egg mixture and then into crumb mixture, Arrange 
slices in a single layer on baking sheet.  Mix fennel, ½ cup a time with 
egg mixture and then roll in crumbs.  Spread on another baking 
sheet.  Bake at 450 until well browned and eggplant is soft when 
pressed.  (15 – 20 minutes.) Rotate pans in oven if necessary for 
even baking.  Sprinkle eggplant with half of the cheese and return to 
oven to melt cheese.  Put equal amounts of eggplant and fennel 
onto plates, cover with sauce and sprinkle remaining cheese on top. 
Season with salt and pepper to taste.  2-4 servings. (myrecipes.com) 

Fennel-Vegetable Medley with Dill Coconut Cream Sauce 
(Served over linguini pasta) 
1 Fennel bulb, cored and diced 
1 med or ½ large onion, diced 
1-2 cloves garlic, minced 
1 cup broccoli, chopped 
1 small (1 cup) summer squash or zucchini, cubed 
½ cup fresh basil, finely chopped 
Salt and white pepper 
Butter or oil for cooking 
Coconut cream sauce 
2 Tbs. butter 
2 Tbs. flour 
Coconut milk (lite) 
1 Tbsp. dill leaves, finely chopped.   
2 whole heads dill (optional; to remove before serving) 
(Add 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. 

 


