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In this week’s box: 

Broccoli 
Caraflex or round cabbage  

Basil 
Carrots 

Cucumbers 
Dragon Tongue beans (standard 

shares only) 
Eggplant 

Onions 
Summer squash 

Tomatoes 

Week 8!  The mid-summer veggies are starting to produce, but we are still watching our fruit-loaded field tomatoes and 

peppers hold on to their green fruit.  Resisting the temptation to pick and send out “green tomatoes” and peppers, we are 

watching anxiously to start the busy harvest of these fruits. (Although you may get green tomatoes at some point!) 

Here is some of  what you will find in your box this week: 

Caraflex cabbage is the delightfully pointed head of cabbage in your box.  It is a one of the sweetest cabbage heads that I have 

tried.  I can’t help starting on it by cutting off the tip and slicing my way down.  The rounds are great for pan browning in butter 

or olive oil, lightly salted as a fast way to cook cabbage to tenderness.  They can also be shredded or chopped into slaw for a 

very sweet cabbage salad.  They can be used in any way that any head of cabbage would be used. Store in the fridge. 

I hope that your basil plants are being enjoyed by you or someone that you love.  Here is some more for you to enjoy with your 

tomatoes or in pesto; one of the easiest ways to enjoy an abundance of basil. 

Cucumbers are being selected as we find any bad plants, but please continue to taste before using in your dishes.  The warm-

cold-warm-cold weather changes are hard on these plants. 

Dragon Tongue beans have been a member (and family) favorite for several years.  They are just starting to size up and there 

were not that many to pick this week, but there were a few.  These are an heirloom variety that is tender and delicious raw, 

steamed, stir-fried, or pickled. There will be more next week! 

Eggplant- We are growing 5 varieties this season.  Of these there are 2 types; the rounded globe Italian type, a French globe 

and the long, thin Asian type.  Of the globes, 2 varieties are dark purple and one (a French heirloom called ‘Listada de Gandia) 

has white and purple stripes.  The Asian varieties (both heirlooms) are long and thin and either purple (‘Pingtung Long’) or light 

green (Thai Green).  The flavor and texture of all are very similar, but preparation is usually different just because of the shape 

and preparation techniques.  Some people prefer to peel the eggplant (especially the purple ones) but I find the skin on the 

listada and the Asian varieties to be very tender and delicious.  You can just slice them, brush with oil and salt and pan roast or 

grill or use them in any dish requiring eggplant (with the skins on).   

Onions- We have heard from many of you that you like the white onions a few weeks ago!  Here are some more for you! 

Tomatoes are mostly from the high tunnel and there are a few cherry tomatoes and a few heirlooms from the field going out 

this week.  Hopefully there will be many in all of the shares soon! 

**Heirloom varieties of plants are from varieties that have been saved and protected for generations.  They are “open 

pollinated” meaning that they will reproduce true to their parent with the help of bees, insects or wind,  Many heirlooms 

varieties are at risk of extinction from corporate seed and chemical companies that buy out smaller seed companies, patent the 

seed name and then either own the name or render them unattainable.  We grow many varieties of heirloom plants and some 

hybrid plants.  We try to save seeds from the open pollinated plants when possible.   

F1 hybrid plants are generationally crossed from 2 distinct parental lines (usually manually) to produce a plant that is resistant 

to disease or superior in another way.  Most plants, animals and humans become hybridized naturally through health and 

longevity characteristics.  Genetically modified organisms (GMO’s) are plants and organisms that have been engineered and 

altered in a laboratory to contain other genes and organisms to make them resistant to insects and chemical weed killers so that 

the entire field can be sprayed with Roundup or another herbicide to kill weeds but not the plant.  We never use these seeds.  

They are not allowed in organic agriculture and buying organic food is the only way to ensure that you are not consuming them 

because there are no requirements for labeling or testing at this time, and the use of them is permeating nearly all of the 

nations processed foods, grains and vegetables. 
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This salad is a wonderful favorite and I have been 
anxious to make or buy some nice bread just so that 
we can have this soon!  It will also be featured as the 
salad at the Farm to Feast Dinner at the Edgewater 
restaurant in Jefferson on August 11.  (There are still 
tickets available!) 
Panzanella (from 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.   

Conversations in the field often turn to “what we made for 
dinner using…” This was a new idea that I heard from Kevin 
that was inspired by the zucchini pancake recipe from last 
week.  Kevin is a Maryland native and may have a natural 
flair for creating zucchini cakes that would compare with 
actual crab cakes, but I am looking forward to trying these 
and hoping that this recipe is close to the Chesapeake Bay 
original.  Since his “recipe” was not recorded by me at the 
time, I have included the original OLD BAY crab cake recipe, 
substituting zucchini for actual crab meat. Copied from the 
website.  He tells me that it is close. 
OLD BAY CRAB ZUCCHINI CAKES 

2 slices white bread, crusts removed and 

crumbled 

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. 

Eggplant, Tomato and Zucchini Gratin 
1 lb. oval, globe eggplant 
Salt 
3 Tbs. olive oil (plus more) 
1 large onion, sliced crosswise 
3 plump garlic cloves, smashed 
5 tomatoes, peeled and 
quartered 

3 Tbs. chopped parsley 
1 tsp dried oregano 
Freshly ground black pepper 
3 or 4 smallish zucchini, sliced 
on diagonal about 1/3 “ thick 
2 tsp tomato paste 
(Deborah Madison’s recipe) 

To Finish: 1 large clove garlic, sea salt, 2 Tbs. chopped basil, 2 
tsp. chopped oregano (or scant 1 tsp dried), 2 Tbs olive oil, 4 
oz. mozzarella cheese, sliced, 1 cup fresh bread crumbs. 
Quarter the eggplant lengthwise and then cut each quarter 
crosswise into slices about 1/3 “thick.  Unless the eggplant is 
very fresh (yours is today!), salt the slices lightly and set aside 
while you prepare the other vegetables and then blot dry.   
Heat the oven to 375.  Lightly oil an 8 x 10” 0r 10” oval gratin 
dish.  Heat the oil in a wide skillet with a lid over med.-high 
heat.  Add the onion, garlic, eggplant, tomatoes, parsley and 
oregano and season with salt and pepper.  Cover the pan, turn 
the heat to high and when the vegetables begin to sizzle, turn 
the heat down to low.  Lay the zucchini over the top of the 
vegetables cover and cook for 20 minutes.  By this time, the 
vegetables should be soft.  Using a slotted spoon, turn them 
into the prepared gratin dish. Stir the tomato paste into the 
liquid remaining in the skillet, then pour over the vegetables.  
To finish the gratin, pound the garlic with a few pinches of salt 
in a mortar until smooth.  Add the basal, oregano and oil and 
work together, forming a paste.   Spoon the paste over the 
vegetables and then intersperse the cheese among them.  
Cover the surface with the bread crumbs.  Bake until the 
bread crumbs have browned, about 35 minutes.  Let the 
gratin settle for 10 or 15 minutes before serving.   (4-6 servings) 

Here is the farm’s basic pesto recipe for using basil:  Pesto 
This recipe calls for 2 cups of packed basil leaves.  If you don’t have 
that much, adjust the recipe.  You really can’t mess it up. 
Pine nuts are expensive, (but delicious) and you want to, you can omit 
them or replace them with walnuts.  Pesto freezes really well in small 
containers to use later or to add to spaghetti sauce in the winter or 
when you don’t have fresh basil. 

2 cups fresh basil leaves, packed 
1/2 cup freshly grated Parmesan 
1/2 cup extra virgin olive oil 
1/3 cup pine nuts or walnuts 
3 medium sized garlic cloves, minced 
Salt and freshly ground black pepper to taste 

 Chop the basil and nuts in a small food processor for a few 
spurts, add garlic and then drizzle the oil in until it is smooth.  
Season with salt and pepper. 
Spread on a bagel or add to pasta. 

Summer CSA Potluck! 
August 16 
3:00: tours 

4:00 and there-on: 
potluck 

We will provide 
beverages, corn and 

grilled meat. 

Bring: a dish to pass, 
sunscreen, bug spray,  

chairs or a blanket, 
musical instruments, 

yard games or toys 

Please RSVP via 
email or phone 

 

            . 

http://www.oldbay.com/Products/Old-Bay-Seasoning

