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It feels like only days ago I bid farewell to August. It also has been feeling like it still is August!  With the hot and dry weather, 

we have been irrigating more in the month of September than any other month of this season and it looks like that is the way 

climate is trending and very rapidly. 

There are only 3 more weeks of vegetable deliveries to go in our summer season, and our POTATO PARTY is on Sunday, Oct. 8! 

October 18 & 19 will be our last delivery days. We’re looking forward to the cooler weather and a chance for some of our 

vegetables that are in the field to cool down to the fall-like temperatures that they grow best in.  The heat spell did not fare 

well with our current spinach planting although the lettuce has been holding up pretty well.  We still have crops to harvest later 

in the fall for our winter shares and winter markets; vegetables that store well throughout the winter and greens that will thrive 

in the high tunnel. 

Broccoli is one crop that prefers cooler weather, but this crop is one of our best so far! Steamed, raw, sautéed, in salad or 

casserole, we hope that you enjoy it. Store broccoli in a plastic bag in the fridge for up to a week. 

Butternut squash is by far the most popular and we have a bumper crop!  We have been hoping that the heat has not affected 

them too much during the critical harvest time and have been seeing some sapping on some. Butternut squash is a winter 

squash and one that should keep for several weeks or months in a cool (45 - 60°), dry location.  If the skin is nicked or scratched 

on fresh butternut squash, it may produce a sap-like substance that looks foamy.  This can be wiped off with warm water and 

the squash should be used within a few weeks, but as this is coming from the skin, the inside should be perfectly fine for to use, 

just sooner than later. Butternuts can be halved and roasted in the oven or peeled, cubed and used in soups, curries, pies, and 

can also be cooked, bagged and frozen for future recipes.  Rich and creamy, it is a staple for most dishes that call for winter 

squash.  It is easy to peel with a potato peeler, either before or after you halve it to remove the seeds.  After that, it can be cut 

into cubes to steam, roast, slow-cook or sauté for use in recipes. I love to use butternut squash in many recipes and I also love it 

just on its own! 

Chinese cabbage bundles are simply the thinnings that were removed from between our plants that are growing big as you 

read this.  They needed more room and we didn’t have the heart to throw away these tasty babies! Simply chop them and add 

them to a dish or enjoy the leaves raw.  Chinese cabbage is related to bok choy and can be used the same way.  Store it in a bag 

in the fridge until you can use it. 

Eggplant is so easy to use and add to just about anything.  Chop it and add it to sauce, stir-fry, roast or marinate and grill it.  

Salting before cooking is optional, although if you are breading and frying it, salting the cut slices and leaving them sit for 30 

minutes and then patting them dry will remove some of the moisture. 

Jalapenos are one of the crops that are enjoying the return of hot weather.  If you like spicy food, you may already add them to 

many dishes.  If you like it a little bit spicy, but not super-hot, jalapenos can be tamed somewhat by removing the seeds and 

membrane and then soaking them in ice water for about 30 minutes or overnight for the mildest result.  You can also freeze 

jalapenos whole or halved, with seeds removed.  Just prepare them, bag them and freeze them, and then you can use them all 

winter. We are growing a variety called ‘Felicity’ that has absolutely NO heat, but has the texture, shape and feel of jalapenos.  I 

love them for their appearance and have been enjoying the smaller size for times that I like just a little pepper, like at breakfast.  

They are also great for stuffing, but I do add the hot jalapenos to the filling to “spice them up”! 

Potatoes this week are a red-skinned variety that is great for roasting, potato salad, boiling or mashing.   

Radishes have been so good this fall!  We have been rolling them into our wheat tortillas with a little salt, mayo, lettuce and 

tomato for lunch.  (Have you tried Gitto’s tortillas yet? They are still warm when I pick them up at their farm Wednesday 

morning, fresh as fresh can be!) 

Sweet Corn season is winding down.  If you selected ears to add to your box this week, please know that the ears from our 

last planting are smaller, but no less tasty!  Thank you all for enjoying this season’s corn! 



Eggplant Parmesan 
Serves 4-5 
1 lb. eggplant, Asian or Italian globe, sliced into 1/4- to 1/2-inch 
thick rounds 
Kosher salt 
½ cup flour 
Pepper 
2 eggs 
2 cups dried breadcrumbs, homemade, or panko 
1/2 cup Parmesan cheese, grated 6 Tbs. olive oil 
1 pint tomato sauce, preferably homemade 
1 cup grated mozzarella 
Fresh basil (optional) chopped 

-In a large bowl, mix the eggplant with 1/2 teaspoon 
plus a pinch of salt. Transfer to a colander set in the sink 
and let the eggplant drain for about 40 minutes. 
Meanwhile, place a rimmed baking sheet on the middle 
oven rack, and heat oven to 425° F. Combine the flour 
and about 1 teaspoon pepper in a large plastic bag and 
shake to combine. Beat the eggs in a shallow dish. 
Combine the breadcrumbs, 1/4 cup of the Parmesan, 
1/4 teaspoon salt, and 1/2 teaspoon pepper in a second 
shallow dish. Spread the drained eggplant over paper 
towels, pressing each slice to remove as much liquid as 
possible. Place the eggplant slices in the bag with the 
flour, seal, and shake until thoroughly coated. Remove 
the eggplant, shaking off any excess flour, and dip it 
into the eggs and then coat evenly with the 
breadcrumbs. Lay the breaded eggplant on a wire rack. 
Finish flouring, dipping in egg, and coating the 
remaining eggplant in breadcrumbs. 
Remove the preheated baking sheet from the oven. 
Pour 1 1/2 tablespoon oil onto the sheet, tilting to coat 
evenly. Spread the breaded eggplant in a single layer 
over the hot sheets. Bake until the eggplant is well 
browned and crisp on the first side, about 15 minutes. 
Flip the eggplant slices. Remove from the oven. 
Spread 1/4 tomato sauce over the bottom of a 9 x 11-
inch baking dish. Layer half of the eggplant slices over 
the tomato sauce, overlapping them a little. Pour more 
cup of the sauce over the eggplant and sprinkle with 
half of the mozzarella. Layer the remaining eggplant in 
the dish and top with dollops of the sauce, leaving the 
majority of the eggplant exposed so that it will remain 
crisp. Sprinkle with 1/4 cup Parmesan cheese and the 
remaining cup of mozzarella. 
Place the dish on the lower-middle rack of the oven. 
Bake until the cheese is bubbling and well browned, 
about 15 minutes. Sprinkle the basil (if using) over the 
top and cool for 10 minutes before serving. Pass any 
remaining sauce and grated Parmesan on the side. 
(Double the recipe for to serve more people.) 

Thai red curry sauce can be quite spicy, depending on the brand that 
you use, so start with the smaller amount and adjust and add more 
before blending if you would like more heat.  If you’d like to bulk the 
soup up a little for a meal, serve with a little rice. 

Curried Butternut Squash Soup 
(About 4 servings) 
2 tablespoons coconut oil or olive oil 
3 cups, (approximately) of peeled, cubed butternut squash 
1 medium onion, chopped 
4 garlic cloves, minced 
1-2 tsp. red curry paste or to taste 
2 teaspoons ground coriander 
½ tsp.  whole cumin seed 
¼ teaspoon salt 
½ fresh lime, squeezed 
4 cups (32 ounces) vegetable broth 
Handful fresh cilantro leaves, chopped (0ptional) 
Heat oil in a large Dutch oven or heavy-bottomed pot over 
medium heat. Add squash, onion, garlic, curry paste, 
coriander, cumin and salt. Stir to combine.  Cook, stirring 
occasionally, until onion is translucent, about 8 to 10 minutes. 
Add broth. Bring the mixture to a boil, then reduce heat and 
simmer until squash is soft, about 15 to 20 minutes. 
Remove the soup from heat and let it cool slightly to blend in 
batches in the blender or use an immersion blender.  Stir the 
lime juice into the blended soup. Taste and season with 
additional salt if necessary. Ladle soup into individual bowls. 
Use a spoon to drizzle coconut milk over each bowl, then 
lightly swirl the spoon through the topmost layer for a pretty 
design. Top the soup with a sprinkle of chopped fresh cilantro. 

The delicious sweet peppers that you have been receiving are a great 
base for a stir fry! Increase ingredients for more servings if you like. 

Easy Veggie and Egg Stir-fry (3-4 servings) 
Olive oil 
1 or 2 sweet peppers, seeded and thinly sliced 
1 onion, thinly sliced, lengthwise 
1-2 cloves of garlic, minced 
2 cups broccoli, chopped,  
1 bunch young Chinese cabbage, rinsed and chopped 
1” piece fresh ginger, minced 
Salt  
Soy sauce 
½ - 1 tsp red chili paste (to taste) 
Juice from ½ fresh lemon or splash of rice vinegar (optional) 
Optional: bok choy, mushrooms, radishes, hot pepper, chicken or beef 
in place of egg 

Prepare ingredients.  Add a little oil to a heavy skillet or 
wok and sauté onion until it starts to soften. Add garlic 
and ginger and stir and then add peppers, chili paste, 
broccoli, salt and cabbage. Drizzle with soy sauce and 
cook until vegetables are tender.  Push vegetables aside 
and add a little more oil if needed to gently fry eggs, 
breaking yolks and stirring, (let eggs form a ‘pancake) 
slice eggs and stir into veggies. Add lemon juice (or a 
small splash of rice vinegar) and stir in before serving 
over rice or alone. 

 


