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Week 9 Aug 7, 2013 
This week’s vegetables are: 

Corn 
Peppers 
Broccoli 
Mint leaf 

Cucumbers 
Salad turnips 

Summer squash 
Lettuce 

Edible flowers 
Tomatoes 

Onions 
Beets 

Hello everyone and welcome to August!  We are almost halfway through the season and there are a lot more 

vegetables to come! 

The new vegetables of the week are the salad turnips and Patty Pan squash.  The turnips look like white radishes, 

but they are not!  And the Patty Pan’s look like flying saucers, but they are not either. In other news, we are finally 

welcoming the sweet corn!  That delicious bicolor corn is now ready!  We hope that it was worth the wait.  Please 

read the storage directions below if you cannot eat the corn right away. 

What color is your pepper? Did you know that a green pepper (the type that is most common) is simply an under 

ripe pepper? Right now, our plants are loaded with them.  As they start to mature and especially with warm 

weather, they will start turning into the beautiful colors that they are intended to.  You may find any of the 

following colored peppers in your box over the next several weeks: green, purple, orange, yellow and red.  All are 

sweet peppers! There is one pepper that you will find soon that has a long, pointed shape, is bright red and is often 

mistaken for hot, but it is a super sweet frying pepper.   That pepper is called ‘Carmen’ and we will let you know 

when it is ready. We are only growing 2 varieties of hot pepper and they look very different from the bell peppers.   

Although we will send out hot peppers occasionally, there are none in your box this week. We will have some hot 

peppers available at the farm party on the 17
th

 for members to take home if you are a HP lover. 

***Important corn info*** 
If you can’t eat your corn right away, be sure to keep it 
refrigerated so that it retains its sweetness!  The corn is 
picked the morning before we deliver it and 
immediately cooled to help it retain its good flavor; 
please keep it cold until you are ready to eat it! 
And 1 more thing!  Matt would like me to pass the 
word that corn is also edible raw and he encourages you 
to try it that way.  That is how Matt likes corn the most. 

 This bi-color sweet corn has been a farm favorite every 
year.  There doesn’t seem to be many problems with ear 
tip damage, but if you find any, simply cut that off and be 
assured that this corn has never been sprayed and is not 
genetically modified with the pesticide built into it as most 
non-organic corn does now!  To use it, shuck it and boil it 
or leave the husks on it and grill it after soaking it for a 
while.  (Soaking it helps it to steam and protects it from 
drying out or burning on the grill.) 
We will be roasting it on the 17th at the farm pot-luck if you 
can’t get enough of it, come and enjoy it then!  There are 
several plantings of corn to come over the next several 
weeks, too! 

There is a new squash on the block this week! 
If you find a bright yellow, flying saucer-shaped 
summer squash in your box, that is a Patty Pan!  
They are just getting started so not everyone may 
have them, but we expect they will be around for 
several weeks if past experience serves me.  We 
planted them late so that you will still enjoy seeing 
them when their season ends. They are delightful 
and delicious and prolific.  There will be many 
recipes for them to come.  The smaller size is most 
popular, but you may on occasion find a larger 
one, too.  Just cut off the stem and the blossom 
end with a paring knife and slice crosswise or 
vertically and serve raw or pan fried/sautéed.  
They are delicious on the grill, too; slice thin, brush 
with oil, salt lightly and grill until they have nice 
grill lines and enjoy! 
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Salad Turnips are usually sent out earlier in the 
season but our first crop was not successful so we 
have re-planted and are sending them out now!  
These roots have a slight spicy flavor but are not 
spicy like radishes are.  These are wonderful for 
stir-fry’s; just slice them and sauté’ them. Any 
peppery flavor will be gone after cooking and they 
add a great texture to the meal.  If you like cooked 
greens, try the turnip greens!  The greens on these 
salad turnips are mild, nutritious and delicious.  To 
cook them, remove them from the turnips, rinse 
and sort them, chop them and sauté with onion 
and finish with a little light vinegar.   
To store turnips, the greens should be removed as 
soon as possible and stored separately.  This is 
true with all root crops, including your beets! 
Both Beets and turnips (the root part) will keep for 
a long time in the fridge if the greens are removed. 
Red beets, round 2!  I hope that you are enjoying 
the beets and have given them another try if you 
have bad memories of them (like I did!).  These 
aren’t (my) grandma’s beets unless you make 
them that way and they are so good for you!   
Use the greens as a sauté’ vegetable or use them 
in a quiche or a frittata in place of Swiss chard, 
stems included. 

 
The flowers in your boxes aren’t just for 
decoration; they are beautiful and edible flowers 
for your salad!  Nasturtiums are peppery and add 
a lovely color to any salad, but I think they couldn’t 
be a more perfect combination than with the 
beautiful red lettuce that you are receiving this 
week!  All parts are edible; leaves, stems and the 
seeds are often used like capers.  Store them in 
the fridge, loosely in the plastic bag until you can 
use them.  To use them, just rinse them and toss 
them with the salad greens with light vinegar and 
oil-based dressing so that you don’t cover their 
prettiness with a heavy, creamy dressing.   
The red-leafed lettuce this week is so pretty!  
Some of it is trying to bolt and you may find a stem 
in the center, but we think it is still tasty and too 
pretty not to send out.   

Mint is the fragrant herb this week.  It is very nice 
to use in a cucumber salad or to make a cup of 
fresh tea with!  Our mint patch is finally re-
establishing itself after our old patch never 
recovered from having our packing shed built on 
top of it.  After 5 years, I am giving up.  I guess 6” 
of concrete will kill a mint patch and I didn’t think 
anything could.  You may have either peppermint 
or lemon mint.  See if you can guess which one! 

Cucumber-mint salad 
To make a cucumber salad, thinly slice a bowl-full 
of cucumbers, thinly sliced onions and add some 
turnips if you like, too.  Take about 10 or 12 mint 
leaves, rinse and stack them, roll them up and 
thinly slice them.  Add to the veggies and toss with 
a little light vinegar and oil.  Season with salt and 
pepper and top with some crumbled feta cheese! 
 
Sweet corn can also be used to make a nice, cold 
side-salad.  Just take 4 or 5 ears of cooked corn 
and slice it off the ear.  Add some finely minced 
onion, diced tomatoes, salt and pepper, a little 
vinegar and oil and any other ingredients that you 
think sound good.  Spice it up with that jalapeno 
that you got last week if you still have it around! 

 
I have posted a recipe for summer vegetable curry 
on our Website as well as a dish that uses fennel.  
If you still have your fennel bulb lurking in your 
fridge, it is probably still good and you might enjoy 
the easy recipe that calls for it! 
 

 

The Farm party is just over 1 week 
away and we hope that you will join 
us!  Please note: that the start time 
has changed to 2:00 for farm tours.  
Potluck is still at 4:00.  RSVP’s are 
appreciated so that we can order 
brats, burgers and beverages 

 


