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In this week’s box: 

Basil 

Broccoli 

Cherry tomatoes 

 

Eggplant 

Garlic 

Jalapeno peppers (hot) 

Summer squash 

Sweet Corn 

Tomatoes 

Watermelon (standard shares only) 

Zucchini 

Sweet corn season has begun at the farm!   Matt and the crew have been checking it daily for peak ripeness and 

are happy that the day has come.  We hope that you enjoy this week’s bicolor sweet corn.  There are a few things 

to know about organic sweet corn: 1. if you are not using it right away, it should be refrigerated!  2. We do not 

spray our corn with chemicals and it is not genetically modified to kill caterpillars that might eat it.  We try to 

inspect each ear for damage (usually occurring on the tip) and at times you may find the tip cut off of your ears 

because of this.  If we miss one, you may find a visitor; please try to be happy that it did not die from eating our 

corn and enjoy the remainder of the ear! 3. We do not spray fungicide on the corn either.  We try to inspect for 

any issues but if you find any, most can be wiped or rinsed off.  (Any pink-colored mold should be discarded 

completely, though.) 

Sweet corn can be prepared in many ways; in the husk or out.  It is even delicious raw; with no cooking at all 

(seriously, try it!). Hubby Mike will often microwave an ear for lunch in the husk for 1 minute.  If you have leftover 

cooked corn, it is very easy to just cut it from the ear with a knife and use it in a recipe or put it into a freezer bag 

for later.   

Tomatoes, tomatoes!  Hopefully you are able to eat them all up.  (I know that I am still not tired of eating them.)  If 

you have more than you can use, you might try freezing them or making a cooked dish or sauce.  (Fresh salsa or 

Pico de Gallo can’t be beat either!)  For many cooked tomato sauce recipes, you may want to remove the peels 

before using them otherwise, for long-cooked dishes the skins may come off while cooking and be like little 

cellophane strips in your sauce! It is so easy; just dip each tomato (or a bunch) into boiling water for about 1 

minute, rinse in cold water and the skins will peel right off. For cooking the long, pointed paste tomatoes will make 

a thicker sauce while the slicers will have a lot of liquid.  You can cut them and drain them before cooking if you 

like, or just simmer them until the water evaporates and the sauce thickens.  The colorful tomatoes can make a 

lovely light sauce if they are just lightly cooked together and a delicious pasta sauce can be made as quickly as you 

can cook pasta! The recipe on the back is pretty close to the way I make fresh sauce although I often throw in a 

variety of good olives and make a larger batch! * A tip about making sauce for pasta: if you drain your pasta 

without rinsing and then add it directly to the sauce, the sauce will be thicker and stick to the pasta better. 

Cherry tomatoes are of course, perfect for snacking on and can also make a great addition to a pasta salad or 

meal.  There is a variety of cherry tomatoes in your box including delicious ‘Sungold’s’ that have a tendency to 

split, even after they have been inspected and sent out.   That means they want to be eaten first! 

Jalapeno peppers can pack a punch.  There are some that love that and some of us love just a little less. There are 

ways to reduce the heat on them if you like to. I have found several options online, but here is how I do it and I will 

list them here in order of degrees heat reduction: (ALWAYS wear gloves when handling hot peppers!) 1. Remove 

the seeds. 2. Remove the stems and white membranes, too. 3.  Blanch them in boiling water for 3 minutes and 

then put them into cold water. (After competing steps 1 & 2).  4. Putting them in the refrigerator overnight after 

blanching should remove pretty much all of their heat.  You can now choose a stage for stuffing a milder, hot pepper! 
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Fresh Corn ‘and Tomato Salad      4-6 servings 
 
3 tablespoons white wine vinegar 
Kosher salt and freshly ground black pepper 
1/4 cup extra-virgin olive oil 
6 ears fresh corn 
2 cups red or orange grape tomatoes, halved 
8 ounces fresh mozzarella, cut into small cubes 
1 bunch scallions (white and green parts), thinly 
sliced 
1 1/2 cups fresh basil leaves 
 
Whisk together the vinegar, 2 teaspoons salt and 
some pepper in a small bowl. Gradually whisk in 
the oil, starting with a few drops and then adding 
the rest in a steady stream, to make a smooth 
dressing. 
Shear off the corn kernels with a sharp knife over a 
bowl (you should have about 4 cups). Toss in the 
tomatoes, mozzarella and scallions. Pour the 
vinaigrette over the salad and toss to coat. Cover 
and let stand for at least 15 minutes and up to 2 
hours. Before serving, tear the basil over the salad 
and stir. 
 
This version is so easy and so good! 

Jalapeno Poppers  
Wearing gloves, slice peppers in half and remove seeds.  
Fill each half with cream cheese, wrap each half with a 
slice of bacon, securing with toothpick and grill until 
bacon is crispy. 
(Use foil if desired to make clean-up easier.) 
 
Jalapeno Poppers, V-2 
Prepare 6 peppers as above.   
¼ cup finely minced sweet red pepper, ¼ cup minced 
onion, ½ lb. bacon, cooked and crumbled.  Salt and 
pepper, 1 8 oz. package cream cheese.  Mix ingredients 
together, fill peppers with filling and bake at 400 until 
bubbly. Let cool a bit before serving 

Summer Vegetable Salad    Serves 4 
4 cups summer vegetables (broccoli, summer squash, zucchini, 

cherry tomatoes) 

½ cup raisins 
½ cup minced onion 
2 slices nitrate-free bacon, cooked and crumbled 
½ cup sunflower seeds (unsalted), toasted 
½ cup mayonnaise 
½ tsp sugar 
Cut broccoli into small, bite-sized pieces and steam on stove 
for a minute or 2; just until the pieces turn dark green and 
tender.  Drain and let cool a bit.  Dice squash and cut 
tomatoes in half if using.  Mix all other ingredients together in 
a bowl, add vegetables, mix and chill or serve immediately. 

Eggplant Rollatini                                Serves 4         
1 large eggplant 2 #, cut lengthwise into ½ ‐nch‐ thick (slices 8)  
1 Tbsp. olive oil 
Coarse salt and pepper  
1 cup marinara sauce (homemade or favorite ready‐made)  
½ cup ricotta cheese  
½ cup grated Parmesan cheese  
1 egg  
1 garlic clove‐ minced  
1 cup shredded mozzarella 4 ounces  

Heat oven to 450° F.  Oil baking sheet.  Arrange the eggplant 

slices in a single layer on the baking sheet and turn to coat in 

the oil; season with ½ teaspoon salt and ¼ teaspoon pepper. 

Bake the eggplant until soft and beginning to brown, 12 to 15 

minutes; let cool. Reduce heat to 400° F. 

Meanwhile, in the bottom of a 9-by-13-inch or some other 3-

quart baking dish, spread ½ cup of the marinara sauce. In a 

large bowl, whisk together the eggs, ricotta, oregano, 1 cup of 

the mozzarella, and ¼ teaspoon each salt and pepper. 

Place about 3 tablespoons of the ricotta mixture on one end 

of a slice of eggplant, roll it up, and transfer it to the prepared 

baking dish. Repeat with the remaining eggplant slices and 

ricotta mixture. 

Top the eggplant rolls with the remaining cup of marinara 

sauce and the remaining cup of mozzarella. Sprinkle with the 

Parmesan. Bake until the cheese has melted and the sauce is 

bubbling, 20 to 25 minutes. Let cool for 5 minutes before 

serving.  

I have not tried this recipe but it is similar to what I’d make, 
though I’d add red pepper flakes and olives and I’d make for 
that this for 4 people! 

Tomato Sauce with Capers and Vinegar 
2 tablespoons extra virgin olive oil 
 ½ medium onion, finely chopped  
1 large garlic clove, minced  
1 pound fresh tomatoes, grated, or 1 can chopped tomatoes  
1 basil sprig  
1 tablespoon capers, rinsed and finely chopped 
Salt freshly ground pepper to taste 
1 tablespoon red wine vinegar or sherry vinegar (more to 
taste)  
1 to 2 tablespoons minced parsley or slivered basil (optional) 
 

Heat 1 tablespoon of the olive oil in a medium heavy 
saucepan. Add the onion. Cook, stirring often, until tender, 
about five minutes. Stir in the garlic. Cook, stirring, until 
fragrant, about 30 seconds. Stir in the tomatoes, basil sprig, 
capers, salt and pepper. Bring to a simmer over medium-high 
heat, stir and reduce the heat. Simmer 10 to 15 minutes until 
cooked down and very fragrant. Remove the basil sprig. Stir in 
the vinegar, the remaining tablespoon of olive oil and the 
optional parsley or basil. Taste and adjust seasonings. Serve 
hot or cold. Serves 4. 

 


