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In this week’s box: 

Tomatoes 
Kale 

Broccoli 

Summer squash / Patty Pan 
 Zucchini  

Peppers, green or other color  

White Onions 
Dragon’s Tongue beans 

Mint 
As I write “August” in the date, I am stunned by how fast the summer is passing by.  I have been enjoying the summer 

vegetables and am in no way ready to start preparing for winter!  It is fun to try and combine the vegetables of the week into 

recipes worth passing on to you and I know that some of our members still have trouble finding the time to cook and end up 

with veggies in the fridge by the following week.  (Me included!) I think that vegetables can make the most nutritional and 

delicious meal in only a few minutes, but then I look at the aftermath in the kitchen and sometimes it feels like cleaning that up 

takes longer than the preparation and eating!  I try to remember to peel and place scraps from chopping right onto a few 

sheets of newspaper and then I can just roll that up and put it into the compost before we sit down.  Keeping things organized 

in the fridge helps a lot, too.  I am finding that things like kale and collards keep well in a flat plastic container so that I can take 

out what I need and it gives me more space in the drawers for some of the other items like eggplant and squash.  It is key to 

remember that most vegetables like to be at about 95% humidity, but NOT wet. If you can recreate that situation, most of your 

vegetables will keep for a pretty long time. 

Last week, a friend of mine stopped by with a large container of cucumber smoothies that he had made and although the 

ingredients gave me pause (it was breakfast time), I was very surprised (and refreshed!).  Of course, there were no real 

measurements, but he listed: cucumbers, canned, non-dill pickles(?), kombucha, parsley, lemon, garlic, onion, and salt. If you 

have a blender, cucumber smoothies may be something that you could give a try creating your own concoction.  Since that day, 

I have put my juicer into action and have loved cucumbers with ginger, fennel, collards or kale, tomatoes and carrots. 

Gradually, the heirloom tomatoes are making way into your boxes.  Here is a list of the varieties that you might find and the 

colors that they will be when they are fully ripe. They may be shipped under-ripe so that they don’t bruise as easily.  Let them 

ripen on your counter until they feel soft.  Heirloom varieties are indicated with an *:   

The red slicers are a hybrid variety that has been very dependable and tasty for early planting in the high tunnel called ‘Estiva’.  

Also grown in the high tunnel is my personal favorite- ‘Martha Washington’, the pink, sweet slicing tomato. 

Mixed cherry tomatoes: Sungold, *Reisentraub Cherry and 
Juliette (oblong, looks like a paste tomato) 
Striped German*- very large, yellow with red stripes 
Pruden’s Purple* very large, pink 
Green Zebra* - ALWAYS green with darker stripes.  A yellow 
tinge when very ripe. 

Black Krim* - Dark burgundy with green shoulders 
Opalka * red, lo-oong and pointy paste tomato. 
Amish Paste * - long, fatter paste tomato 
(Paste tomatoes are delicious slicers, too!) 
Garden peach*- yellow, soft, fuzzy peach-like skin.  (Brought 
back by member requests) 

Peppers- Do you remember those green peppers from a few weeks ago? Many of them are ripening now and turning Red!  A 

red bell pepper is NOT HOT!  It becomes sweeter and less bitter and its vitamin C content is higher than any other vegetable.  

We are growing many colors, shapes and sizes of peppers.  Whatever color they are is the color they should be. Most are sweet, 

but there are a few hot varieties.  Next week, we will send out jalapeno peppers, but this week only sweet. 

Eggplant comes in many sizes and shapes, too.  Long and skinny, green or purple (Thai) or big and oval or rounded (Italian).  The 

larger are also known as aubergine eggplant.  Peeling (with a potato peeler) is optional.  For the recipe on the back I partially 

peeled the black aubergine, but wouldn’t have peeled the Asian type. 

Mint is the herb of the week.  It is a great herb to add to salads or main dishes like the pasta recipe on the back.  If you want to 

dry the leftover leaves, they will dry quickly on piece of paper on you counter and then you can remove the leaves from the 

stem and crumble them for tea or to us as in the tabouli recipe below.  

The Dragon Tongue beans are plentiful this week.  If you are new to them, I hope that you like this heirloom bean.  In our 

surveys, they are a member favorite.  They can be sautéed, steamed, roasted or prepared any way that you like.  Many people 

just love them raw! 
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Zucchini overload?  Someone asked me if you can freeze the zucchini. I often grate it and freeze it for breads or to add to soups 

or to add moisture to dry stir-fry’s in the winter, but with further research I found out that you can cube or slice zucchini and 

summer squash for freezing, but it will need to be blanched in boiling water for 3-4 minutes and then cooled and drained 

before freezing.  I will be trying this out this year! (Or try making zucchini boats by scooping out the seeds and filling with… 

Bruschetta 
4 cups tomatoes, diced 

1/4 cup chopped fresh basil 

2 cloves garlic, minced 

1 tablespoon balsamic 
vinegar 

1 teaspoon olive oil 

1/4 teaspoon kosher salt 

1/4 teaspoon freshly ground 
black 
pepper 

1 loaf French bread or 
baguette, toasted and sliced 

Mix the tomatoes, basil and garlic. Mix in the balsamic 
vinegar, olive oil, kosher salt, and pepper. Serve on toasted 
bread slices. 

Similar to Bruschetta, I love to dice tomatoes, cucumbers, 
peppers, a little fresh garlic and these delicious white onions 
into a nice bowl with a teaspoon of vinegar (I use Bragg’s), 
salt and pepper for a nice, easy salad. I add a hardboiled 
egg and call it lunch sometimes, too. 

This is one of my favorite salads/meals; the Moosewood 
Cookbook’s recipe for Tabouli.  I usually use dried mint, 
but fresh is delicious too.  Although parsley is an 
important ingredient in tabouli, I often omit it.  I 
always add finely diced cucumber if I have it and 
sometimes, feta cheese. 
Tabouli Salad  
1/4 cup Bulgur cracked wheat whole grain  
1 ½ cup boiling water 
1 tsp salt 
Lemon Juice, 1/4 cup (juice from one large lemon) 
Olive Oil 1/4 cup 
Garlic, 2 cloves crushed 
Pepper, black, dash or to taste 
Scallions, raw, 4 medium (4-1/8" long) ie. green onions 
Parsley, 1 cup (approx one bunch curly parsley, 
chopped and packed tightly) 
Mint Leaves, 10 fresh leaves (optional) or 1 tsp dry 
2 med. tomatoes, red, ripe, diced 
1 sweet pepper, diced 
1 peeled, seeded and finely diced cucumber (My 
addition) 
Combine bulgur and boiling water (1 ½ cups) and salt in 
a medium-large bowl. Cover and let stand until bulgur 
is tender (20 to 30 min.)   Add salt, lemon juice, olive 
oil, garlic and black pepper and mix thoroughly. Cover 
tightly and refrigerate until about 30 min. before 
serving.  Before serving stir in remaining ingredients 
(including optional additions) and mix well. Serve cold 
with warm wedges of lightly toasted pita bread. 
Number of Servings: 8 

Our recipe for Layered Vegetable Casserole was very 
popular last year and a great way to use up summer 
squash and kale and other vegetables in a tasty dish.  It 
can be found on our website under ‘recipes’ or in last 
year’s Newsletter #11, August 8. 

We made this for dinner on Tuesday night and really liked it. I found 
the recipe on simplefood.com and modified it to have less oil, 
parmesan instead of mozzarella and less of it.  The eggplant browned 
nicely with less oil and reflected the delicious flavor of the olive oil. 

Penne With Tomatoes and Eggplant 

 1/2  pound  penne (1⁄2 box) 

 1/4  cup  olive oil 

 1  medium eggplant), cut into 1⁄2-inch pieces 

 1/2  pound  cherry tomatoes, halved, or 2 cups diced tomatoes 

 2  cloves garlic, sliced 

 1/4  teaspoon  crushed red pepper 

 kosher salt and black pepper 

 ¼ lb. parmesan cheese, shaved 

 1/4  cup  torn fresh mint leaves 

 ¼ cup chopped black olives  or Kalamata olives (Optional) 

 Cook the pasta according to the package directions. Reserve ¼ 
cup of the cooking water. Drain the pasta and return it to the 
pot.   Meanwhile, heat the oil in a large nonstick skillet over 
medium-high heat.  Add the eggplant. Cook, tossing 
occasionally, until golden brown and tender, 8 to 10 minutes.   
Add the tomatoes, garlic, red pepper, ¾ teaspoon salt, and ¼ 
teaspoon black pepper. Cook, tossing, until the tomatoes soften, 
2 to 3 minutes.  Add the tomato mixture to the pasta, along with 
the cheese, olives and reserved cooking water. Toss to combine. 
Sprinkle with the mint.  Serves 4 

 
Here are a few refreshing ideas to use up your lovely mint 
leaves and beat the heat! 

Mint Julep 
Leaves from 4-5 mint sprigs 
2 sugar cubes or 1/2 
ounce simple syrup 
2 1/2 ounces bourbon whiskey 
Mint sprig for garnish 
 
Preparation: 
 
Place the mint and simple 
syrup or sugar into a julep 
cup, Collins glass, or double 
old-fashioned glass. 
Muddle well to dissolve the 
sugar and to release the oil and 
aroma of the mint. 
Add the bourbon. 
Fill with crushed ice and stir 
well until the glass becomes 
frosty. 
Garnish with the mint sprig. 
 

Mojito 
10 fresh mint 
leaves 

1/2 lime, cut 
into 4 wedges 

2 tablespoons 
white sugar, or 
to taste 

Preparation: 

1 cup ice cubes 

1 1/2 fluid 
ounces white 
rum 

1/2 cup club 
soda 

Place mint leaves and 1 lime 
wedge into a sturdy glass. Use 
a muddler to crush the mint 
and lime to release the mint 
oils and lime juice. Add 2 more 
lime wedges and the sugar, and 
muddle again to release the 
lime juice. Do not strain the 
mixture. Fill the glass almost to 
the top with ice. Pour the rum 
over the ice, and fill the glass 
with carbonated water. Stir, 
taste, and add more sugar if 
desired. Garnish with the 
remaining lime wedge. 

 

Don’t forget to RSVP for the summer potluck! We are all very excited and looking forward to this break and an 

opportunity to see our members again and meet our new friends!  We all hope that you can come! 

http://cocktails.about.com/od/mixology/ig/Herbs-and-Spices-in-Mixology/Mint-Herb-in-Cocktails.htm
http://cocktails.about.com/od/mixology/r/simple_syrup.htm
http://cocktails.about.com/od/bourbonwhiskey/Bourbon_Whiskey.htm
http://cocktails.about.com/od/embellishments/ss/glss_gde.htm
http://cocktails.about.com/od/embellishments/ss/glss_gde.htm
http://cocktails.about.com/od/cocktailspeak/g/muddle_spk.htm
http://cocktails.about.com/od/mixology/p/important_ice.htm
http://cocktails.about.com/od/mixology/ht/howto_stirdrink.htm
http://cocktails.about.com/od/mixology/ht/howto_stirdrink.htm

