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Broccoli 

Kale 
Patty Pan squash 

Potatoes (salad-type) 

Sweet basil 

Tomatoes 
Yellow Summer squash 

Zucchini squash 
 

 
We are welcoming a new family of vegetables to our roster this week; 
the nightshade family.  That vegetable family includes tomatoes, 
potatoes, and soon, peppers and eggplant. As our high tunnel has 
started to produce loads of tomatoes, our field tomatoes are beginning 
to ripen as well, so you will start seeing more of them in your boxes 
unless you log in and choose to remove them or replace them with the 
many other veggies and herbs that will be available as the season goes 
on.  
Broccoli continues to produce.  There is also more coming!  
If you would like more, or less, you can edit your share each week! 
Kale; Members will be receiving one of 3 varieties this week: “Red 
Russian”, Curly kale and ‘Lacinato’ (a.k.a., ‘Dinosaur Kale’). It is so easy 
to chop up and add to just about everything and reap the health 
benefits. Use it a leaf at a time or by the whole bunch! Store kale in a 
plastic bag until you are ready to use it.  Remove the stem and chop the 
leaves to the desired sizes. 
Potatoes were dug on Tuesday and we are very happy with the yield.  
The variety is “Dark Red Norland” and they are considered a salad-type 
potato.  They are the best for boiling and also great for roasting.  Make 
Parsley-Buttered Potatoes by boiling the potatoes in salted water until 
they are perfect, drain and put them in a bow.  Heat a few tablespoons 
of butter in the potato pan (depending on how many potatoes you are 
making) and add a handful of chopped/minced parsley, heat and mix 
and then toss the butter mixture with the potatoes. 
Sweet basil scents are filling the air around the farm and making your 
farmers hungry! And inspired to cook.  Bruschetta was on the menu this 
week as well as basil added to summer squash, eggs and veggie roll-ups.  
Don’t be shy; it really does blend well with so many of the veggies in 
your box.  Even kale.  Store basil in a vase of water or, in a plastic bag in 
the refrigerator, like I do. If the leaves are wet, though, they may turn 
black, so only do this if your basil is dry, and leave them in the warmest 
part of your fridge. 
Zucchini has taken on a new role in my kitchen this summer! 
I have been introduced to the wonders of “spiralized” vegetable this 
year and have been enjoying the options that my new $20.00, 6 blade, 
gadget offers. From spaghetti-shaped zucchini to the flat twists to use in 
veggie lasagna and veggie bakes, the “noodles” hold up well and the 
options are many.  Oh and it is also very entertaining to use! Now I just 
have to choose something to part with so that I can put it 
away…someday.  

Labeling Glossary 
We are often asked what the different terms 
that you hear about in the food industry are 
and mean.  Here are some of them: 

Heirloom vegetables are produced from 

seeds that are often saved by us or acquired 
from other savers, most often to preserve 
unique flavors that have been lost to 
commercial production.  These plants 
maintain the characteristics of their parents 
without much change, but often do not hold 
up well in shipping or shelf life, so they should 
be handled with care and used soon after 
they ripen. We grow heirloom tomatoes and 
try our best to pack them carefully into your 
boxes, often sending them before they are 
too ripe so that they get to you in good shape.  
We are trying a few new varieties this season 
as well as some old favorites. 

Hybrid plants are a first generation cross 

between 2 genetically distinct parents. They 
often express improved vigor and disease 
resistance.  Their offspring (seeds) will often 
not be true to their parents, so growers 
cannot dependably save the seeds and expect 
the same plant.  Hybridization also occurs in 
nature, as plants and animals adapt to their 
surroundings with the most suitable traits. 
We balance our vegetable plantings with 
heirlooms and hybrids as we trial old varieties 
for their good flavor and depend on others for 
their reliability. 

GMO and GE is an acronym for genetically 

modified organisms (or genetically 
engineered). These are best avoided when 
possible.  These seeds and plants are created 
in a lab by scientists who push possibilities to 
the limits, splicing genes from other 
organisms (plant and animal). There is little 
regulation for these seeds and plants that 
they produce and difficult to learn of what 
problems they can present to our health, the 
environment and for the future of agriculture.  
GMO’s are found in animal feed, grains used 
in most of the food in the groceries, fuel, oils, 
sugar, candy, dairy, textiles, etc.  The only way 
to be sure that you are not consuming GMO’s 
is to select certified organic products.  GMO’s 
are strictly forbidden in organic agriculture; 
food, livestock, animal feed and seeds.   

 



This dish is about as easy as it gets.  I think it is best with some 
‘heat’, so adjust the amount of cayenne or chili that you add 
to suit your taste (or limits!) 

Broccoli with Ginger-Basil Coconut Cream  
2 tsp olive oil 
2-4 cloves garlic or garlic scapes, minced 
1 or 1 ½ “ piece fresh ginger, peeled and grated 
Large handful (up to 1 cup) fresh basil, minced 
1 can unsweetened coconut milk 
4 cups broccoli, diced into ½ “ pieces 
(Other vegetables can be used with or in place of 
broccoli; cubed summer squash, carrots, green 
beans, etc.).  Add up to 5 cups if you like.  
Heat oil in a saucepan and add garlic and ginger.  
Sauté over low heat for about 5 minutes.  Add salt. 
Add coconut milk and basil and bring just to a boil.  
Add broccoli and reduce heat to medium. Cook 
until broccoli is tender. Serves 4-6. 
Serve over rice, pasta or alone; I recommend spiralized 
zucchini (if you have a gadget) on the linguini setting! 
 

 
Summer Squash and Zucchini with Basil 
Slice 1 small-medium yellow summer squash and 1 
small-medium zucchini into ¼ inch slices.   
Sauté in a little olive oil with a handful of chopped basil, 
seasoning with salt and pepper.  Heat until the squash is 
fork-tender and then serve.  About 2-3 servings. 
 

 

Save the Date! 
We hope that everyone will be able to join us for 

our Summer Pot-luck and Corn Roast 
On Saturday, August 12! 

The fun begins at 3:00 pm until? 
Bring a dish to pass if you can. 

Farm tours, yard games, music, visiting and 
picnicking. 

RSVP’s appreciated 
The farm provides: grilled meat, corn, veggies and 
lemonade.  Feel free to BYOB, yard games, musical 

instruments, etc. 
More information coming your way soon! 

 
 

Potato and Kale Casserole 
 
8 small potatoes (any type) unpeeled, sliced into thin 
rounds (about 4 cups) 
Freshly ground black pepper 
5 ounces feta cheese, chopped or crumbled 
1 ½ cups heavy cream 
10 scallions (white and green parts), chopped (about 
2/3 cup) 
12 sprigs of flat-leaf parsley (leaves and upper stems), 
coarsely chopped (about ½ packed cup) 
8 small to medium Tuscan (or other) kale leaves, ribs 
removed, leaves coarsely chopped (about 1 ¼ loosely 
packed cups) 
3 oz. fresh parmesan cheese, finely grated 
 
Preheat the oven to 400.  Spread half of the potatoes 
over the bottom of a 9 x 13 inch baking dish.  
Generously grind pepper over them. Spread half of the 
feta over the potatoes.  Slowly pour ¾ of the cream 
over the top. Sprinkle with half of the scallions, half of 
the parsley and half of the kale. Repeat the layers.  
Sprinkle the Parmesan cheese evenly over the top. 
Cover loosely with foil or parchment and bake for 30 
minutes.  Remove the cover and bake until the 
Parmesan is lightly browned and most of the cream has 
been absorbed and does not run into a corner when the 
dish is tilted, about 5 – 10 minutes.  Let the dish cool for 
5 minutes before serving.  
 

 
Broccoli Salad 
6 cups chopped fresh broccoli 
8 slices bacon, cooked crisp, drained and crumbled 
1 cup pecan pieces 
½ cup raisins 
½ medium red onion, chopped 
¼ cup mayonnaise 
2 T sugar 
2 T apple cider vinegar 
Trim broccoli and chop.  Steam or boil in salted water 
for 2 -3 minutes, if desired, to bring out bright green 
color and make broccoli more tender.  Rinse under cold 
water and drain.   
In a large bowl, combine the cooled broccoli, crumbled 
bacon, pecans, raisins and onions.   
In a small bowl, stir together the mayo, sugar and 
vinegar. Toss with broccoli mixture, coating all.  Chill for 
2 hours or more before serving.  8 – 10 servings. 

 
 


