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Week 7 July 24, 2013 
In this week’s box: 

Broccoli or cauliflower 
Cucumbers 

Fennel 
Lemon basil 

Lettuce 
Red potatoes 

Rosemary 
Salad mix 

Summer squash 
Tomatoes 

Yellow beans 
Zucchini 

One of the things that I really love about being at the farmers market is the opportunity to talk to market shoppers and 

members about what they love to do with their vegetables.  Some of the suggestions that I heard last weekend at the market 

were to boil the red potatoes until tender and then squash them with a fork onto an oiled baking sheet, drizzle with olive oil 

and salt and bake until the tops or slightly crispy and one of our members told me that he loved the small zucchini and squash 

cut lengthwise and grilled (I think you need go brush it with oil first).  I made a mental note of the size and vowed to harvest 

those zucchini and squash first thing in the morning because I had plans for later that day and Matt had the weekend off and I 

did go to harvest them the next day, but then …”wait!  When were they harvested last?”  Just 48 unsupervised hours and they 

had gorged themselves into boat-sized fruits and so many of them!  They are, however, the perfect size for stuffing and baking 

or to use for zucchini bread.  This week, many of you may have a jumbo-sized squash in your box and if you day, this may be the 

week to get out Grandma’s zucchini bread recipe or to try making Zuccanoes; a recipe from my most cherished cookbook, ‘The 

Moosewood Cookbook’ by Mollie Katzen that my kids always loved.  (We think it’s even better cold the next day!) This and 

other recipes for monster zukes are on our website or just email me and I can send it to you. Large zucchini and summer squash 

slices are also great to use for vegetable lasagna or to marinate and put on the grill!  

And of course, don’t forget that the baby-sized squash are perfect for slicing and eating raw and in soups and stir-fries! 

The cucumbers are really coming in now!  Of course they are 
a delicious addition to a lettuce salad, but they are also great 
on a sandwich or in a roll-up.  Cucumber salad is also a 
refreshing side dish in the summer and they are a nice 
addition to potato salad.  Dice them with tomatoes and onion 
and splash some balsamic vinegar and olive oil onto them for 
a refreshing tomato salad.  (Tomatoes make a lot of liquid 
themselves, so don’t overdo it with the vinegar and oil.) 

A day in the life of a few of this week’s vegetables: 
This week’s onions are not the same sweet onions from last week, 
but they are tender and delicate with a slightly stronger flavor.  You 
may also notice less stems on them.  As the days grow shorter (sniff), 
the onions begin preparing for their dormant season by allowing their 
stems to dry and developing a tougher outer skin for storage.  
Because of this, you can leave these onions out to cure in a cool 
location or to keep that tender “new onion” flavor, keep them 
refrigerated.   
The lettuce that we have planted is responding to last week’s heat by 
attempting to pass the torch on to the next generation and bolting 
and going to seed.  We know what the lettuce is planning, so we have 
harvested lots of it before this happens and we are sending lots of it 
to you!  The leaf lettuce is one of the best for wrapping things up in 
place of bread.  Store the heads and the mix in a plastic produce bag 
in the fridge with most of the moisture removed.   
The beans would like you to know that they couldn’t be happier.  
Snap off their stem ends, eat raw or steam them!  Beans store best 
dry, in the bag and in the fridge.   

Fennel is the big, white bulb in your box this week that smells and 
tastes a little bit like licorice.  It is also called “anise” (pronounced 
ann-iss) by some people because of that. 
The fronds can be used in place of dill in salads, and the trimmings of 
it (stem and outer peels) can be used to make broth or tea, but it is 
the big bulb that is the most used part.  It can be eaten raw if it is 
shaved thinly (a mandolin slicer works best for this) and cooking 
fennel will mellow the licorice flavor and add a unique flavor to many 
dishes. There may be a tough core in the center that can be cut out 
before slicing, but if it is not tough, you can cook that too. 
Try shaving some into your yellow beans and steaming them 
together! 
 
 Last weekend, I stuffed the stems and fronds into a nice, free range 
chicken along with lemon basil and onion leaves that I had from 
trimming and the flavor was fantastic!  I first cut the stems into 
manageable sizes with a scissors and tossed them with a little olive oil 
and salt.  (The oil will help the leaves heat up and release the flavors 
without turning the leaves to mush.) 
Fennel is an excellent addition to fish dishes, simply simmer until it is 
soft with onions, garlic  and other vegetables and add then lay the fish 
over them, cover and steam until done.  Serve with those delicious 
potatoes in your box!   
 
On the back page is an easy recipe for tapas from last year’s 
newsletter that I had favorable comments on and a new recipe from 
Maressa Gardner, who is a worker-member here on Tuesday’s. 
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Rosemary and lemon basil are the herbs in your box this week.  The 
rosemary has the smaller, very fragrant leaves that can be either 
chopped with the stem (if the stem is tender) or removed from the 
stem and chopped.  They can also be dried and saved for later use.  
Chopping some fresh rosemary or lemon basil into mayo and letting it 
sit for a while is a nice change on a sandwich, too. 
A tip from Lauren in the packing shed this morning:” crush some 
rosemary leaves in a mortar and pestle with kosher salt and rub it on 
a steak before grilling”. 
Lemon basil is very different from the sweet basil that you had last 
week.  Think of using it like you would with the sorrel that you had 
earlier in the season; it is citrusy and slightly tart.  It goes well with 
fish and chicken, lentils and grains.  It would probably compliment the 
yellow beans in your box, too!  It also compliments the fennel.   

New Red Potatoes 
These are the potatoes that are often called “salad” potatoes 
or “new” potatoes.  These are always the first variety that we 
plant and dig in our potato field.  They are used often for 
salad because of their creamy flavor, but also because they 
are easy to slide the peels off of when they are cooked. BUT, 
THOSE WERE THE OLD DAYS!  There is no reason to peel these 
delicious potatoes or any other organic, fresh potato.  So 
many of the nutrients are in the skins and so much of the 
flavor!  Potatoes are also very nutritious; high in vitamin C and 
potassium and other minerals that they have collected from 
rich organic, soil.  These potatoes will keep for a long time in 
the paper bag in a cool location or in the fridge. 

 
Rosemary Roasted Potatoes 

Rinse and boil the new potatoes whole or cut in half until fork-
tender.  Melt butter (depending on quantity of potatoes) and 
add chopped rosemary to the butter, stirring until very 
fragrant but not browning.  Place potatoes into a baking dish 
and drizzle butter over.  Sprinkle with salt and a little pepper.  
Bake in an oven for 15-30 minutes (until the potatoes are very 
tender) 
 
Tomatoes have only just begun!  We have just started picking 
the outdoor tomatoes and cherry tomatoes although some of 
you may get a few this week.  We are growing many different 
kinds and hopefully you will get to try them all over the 
season.  In addition to the Martha Washington heirlooms 
(pinkish) that we have already been sending out, we have 
varieties that range from yellow, orange, purple, deep red 
with black shoulders, red or green stripes, round, oblong, 
perfect and not so perfect shapes.  There are also 2 varieties 
of heirloom paste tomatoes to look forward to.  Meanwhile, 
the tomatoes in our hoop house are growing every time we 
blink and we are harvesting them almost daily! 
We hope that you are enjoying them!  Please remember NOT 
to put your tomatoes in the refrigerator!  Leave them on the 
counter; eat the ripest ones first and let the greener ones 
ripen for later in the week.   
 
No Sweet corn this week, but it will be in your box next week! 

Fennel and Lemon Basil Tapas 
Slice 1 trimmed fennel bulb very thin.  Mince 2 cloves fresh 
garlic.  Sauté’ fennel and garlic very slowly over med-low heat 
in 1 Tbs. olive oil.  Cook until soft and tender but be careful 
not to let them burn. 
Add 2-3 Tbs. finely chopped lemon basil leaves and 1 Tbs. 
finely chopped fennel leaf and ½ tsp salt.  Stir until herbs are 
softened and add 1 finely diced tomato, seeds included and 
cook until the tomato is softened and combined well with the 
other ingredients.  Serve on nice flat-bread-type crackers. 

One of our Tuesday workers, Maressa, sent me this recipe 
that calls for fennel and the red potatoes that I am looking 
forward to trying.  It calls for radishes, too, and there may be 
some in next week’s box, but not this week.  Sorry. 

Roasted Potatoes, Fennel & Radishes with Lemon Brown 
Butter Sauce 

1 pound red potatoes 
Olive oil 
Salt and black pepper 
1 pound radishes, tops 
removed 
1 fennel bulb without stalks 
1/4 cup unsalted butter 

1 1/2 tablespoons lemon juice 
1/2 teaspoon Dijon mustard 
1/2 teaspoon maple syrup or 
honey 
Fresh mint leaves or dill fronds, 
to garnish 

 
Heat oven to 450°F. Cube the potatoes and toss with 1/2 tablespoon 
olive oil in a large bowl, with a pinch of salt and pepper. Bake for 10 
minutes or until barely tender.  
Cube radishes and fennel bulb. Toss the fennel pieces and radishes in 
a bowl with 1/2 tablespoon of olive oil and salt and pepper.  
When the potatoes begin to get tender, add the radishes and fennel 
on the baking sheet and combine. Return the vegetables to the oven 
and roast for an additional 10 to 15 minutes. 
While roasting, heat butter in a small saucepan over medium heat for 
4 to 6 minutes (until it melts and browns). Remove from heat and 
whisk in lemon juice, mustard, and maple syrup (or honey). Toss the 
finished vegetables with sauce, garnish with mint, dill, or fennel! 

 

Summer Party Time!! 
August 17, 2013 

1:00 – 3:00, tour the farm and hang out 
4:00 potluck 

We will provide meat, beverages and sweet corn. 

 
Bring: 

A dish to pass if you can, chairs or a blanket to sit 
on, musical instruments, yard games, bug 

spray/sunscreen, etc. 
Please RSVP 

No dogs please! 
 

Day Before Party Set-up 
So much to do before a party!  Volunteer Friday after 3:00 (or 

anytime) to help us set up and we’ll provide food and beverage! 

 


