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Basil (Lemon OR Thai) 
Carrots 

Cucumber 
Fennel 

Green beans 

Scallions 

Summer squash 
Tomatoes 
Zucchini 

 

No rain and cooler weather make perfect days for working in the fields this week. We have been doing a lot of 
harvesting, and the harvests are getting heavier now.  A few mornings ago Mike picked up about 800 lbs. of freshly 
dug potatoes before breakfast and Joy has earned the title of ‘Squash Queen’ by faithfully harvesting 100’s of lbs. 
each of summer squash, zucchini and patty pan’s and now cukes, approximately every 30 hours, it seems.  And 
those tomatoes are coming fast too!  You can expect to see many more tomatoes in your boxes in the next weeks 
as the field tomatoes are growing taller by the minutes and ripening quickly.  There are some beautiful heirlooms 
in the fields that we are looking forward to sending to you. Remember to log in and check your box each week if 
you would like to select or de-select tomato varieties in your shares! 

Basil varieties are exciting to cook with and you really don’t need to worry that much about how to use 
them, just try them out and see for yourself.  You will be receiving either lemon or Thai basil that we 
have selected for you this week.   The lemon basil has larger leaves and smells lemony while  
Thai has purple stems and small leaves. I have been using them both a lot for the past week.  Lemon 
basil sautéed with summer squash is amazing and I am looking forward to trying it with green beans.  
The Thai basil has been great in stir fry’s and summer squash curry.  (You can find some of these recipes 
on our Website.) The best way to keep your basil fresh is to trim the stem’s ends and put them into a 
glass of water instead of the refrigerator. Discard any flowers before using. (Try the Lemon Basil and Gingered 

Kale Recipe on our Website.) 

Cucumbers are coming along nicely, too.  We are growing several different varieties and some are 
heirloom varieties that you may not see very often in the markets; ‘Boothby’s Blonde’ are the smaller, 
pickle-type that are white or yellow in color, and a few other similar types with more green on them.  
Some are regular dark green cucumbers and some, that we are trialing out, you may only see available 
in the Swap as there are not very many. Cucumbers will actually keep best at room temperature. 
Fennel is the white bulb with feathery fronds on the stems.  This bulb is also known as Anise, with a 
slight licorice flavor.  I have really grown to love this bulb and I use it in many dishes and salads.  
Although I have not found a tough core in any yet, larger bulbs may need the center trimmed out, but if 
your knife cuts through easily, use the whole bulb (I use part of the stem, too). Slice it thinly for use in 
stir-fry’s, chop, shave or mince it to use in salads (chicken, pasta, greens, etc.) or warm pasta dishes.  It 
works very well in Italian sauces.  Store it in the crisper drawer for up to a few weeks. 
The green beans are tender and delicious.  These are the first of them from this planting and there will 
be more next week as the baby beans mature this week.  Store beans in the bag that they come in and 
wash them just before using.  These are also delicious raw to snack on!  Beans can be cooked in many 
ways and the most common is to boil them until tender. 
Squash and zucchini- there are a lot of them and Joy has been harvesting nearly all of them. My theory is that a 
squash a day will keep the Doctor away!  We have been doing our part in using them here for meals and we feel 
pretty good!  Our favorite this week is stuffed Patty Pan Squash. 

Tomatoes…oh my do we have tomatoes now.  There are many more coming your way unless you 
remove them from your box.  NEVER store tomatoes in the refrigerator unless they have been cut as it 
will remove any nice flavor from them.  Use the ripest first and if you have under-ripe tomatoes, set 
them on a plate on your counter and let them ripen fully. 



Fennel-Vegetable Medley with Lemon Basil* 
Coconut Cream Sauce 
High Meadow Farm recipe 

(Served over linguini pasta) 
1 Fennel bulb, cored and diced 
1 med or ½ large white onion, diced 
1-2 cloves garlic, minced 
1 cup broccoli, chopped 
1 small (1 cup) summer squash or zucchini, cubed 
1 handful lemon basil, chopped 
Salt and white pepper 
Butter or oil for cooking 
Coconut cream sauce 
2 Tbs. butter 
2 Tbs. flour 
Coconut milk (lite) 
Handful of lemon basil leaves, rinsed and chopped 
Milk to thin if necessary 
Linguini pasta 
8 oz., cooked per package directions 
Sauté onion in butter for a few minutes on low heat and add 
fennel.  Continue to sauté over med-low heat until they begin 
to soften.  Add garlic and stir for 30 seconds to 1 minute to 
soften garlic.  Add broccoli and a little water if necessary to 
steam-cook until broccoli is tender and season with salt and 
white pepper.  Cover and let simmer over low heat while 
making the sauce.  When broccoli is almost done, add squash, 
stir-fry for a minute or so until squash is heated and starting 
to cook.  (Don’t over-cook the squash!)   
To make sauce; melt butter and whisk in the flour.  Slowly add 
coconut milk and whisk until thickened.  Season with salt and 
pepper and add basil leaves.  Continue stirring over medium 
heat for another minute or two.  Add sauce to vegetables and 
simmer over low heat until flavors are blended.  Adjust salt 
and pepper.  Serve over the linguini. 
*Dill can be substituted for Lemon Basil.  It will be different but 
still delicious. 

We can never get enough of this during tomato season.  The 
ingredients vary per your taste; we like lots of garlic.  Some 
add a splash of Balsamic vinegar as well. 

Bruschetta 
5 cups tomatoes, diced 

¼ - ½ cup chopped fresh 
basil 

2-5 cloves garlic, minced 

1-2 T olive oil 

1/2 teaspoon kosher salt 

1/4 teaspoon freshly 
ground black (optional) 
pepper 

 

1 loaf French bread or baguette sliced about ½ inch 
thick, brushed with olive oil and lightly toasted. 
Mix the tomatoes, basil and garlic. Add olive oil, kosher 
salt, and pepper. Serve on toasted bread slices. About 6 
servings. 

 

Stuffed Patty Pan Squash 
A fun and beautiful way to use up your collection of Patty’s! Best with 
med.-sized squash, but I also used a few whoppers and baked longer. 

Cut just enough off of the stem end of your Patty so 
that it will stand flat and sturdy.  Cut off enough of the 
top that you can scoop out the insides and replace the 
lid after stuffing. Use a melon baller to remove the 
insides, leaving about ¼ “ wall and bottom to the 
squash. Put about ½ - 1” of water into a large skillet or 
pot with a lid and bring it to a boil.  Reduce heat and set 
squash into the pan to steam for around 6 – 10 
minutes, depending on size of squash.  Remove from 
pan and drain squash and then fill with your favorite 
filling and bake for about ½ hour at around 375. 
We made an Italian-style meatloaf as stuffing one night and a 
vegetarian mixture another.  Both delicious, but none written down.  
Here is the Veggie Version with approximate amounts.  

3-4 cups leftover rice 
1 egg 
1 cup ricotta  cheese 
½ cup panko bread crumbs 
½ tsp salt 
½ tsp thyme 
¼ cup cheddar cheese 
Olive oil 
1 scallion with greens, minced 
½ small fennel bulb, diced 
A little fresh dill 
Handful  of unsalted , hulled sunflower seeds  

The top 4” of a sweet basil stem’s leaves, chopped  
Sauté olive oil through basil for about 5 minutes and 
add to rice with the other ingredients.  Mix well and 
pack into your squash. Replace lid and bake! 

Quick-browned Green Beans and Summer Squash 
We served this as a breakfast vegetable with delicious fried 
eggs and sourdough toast.  I used a little bacon fat that was 
saved from our (nitrate free) BLT’s earlier in the week to 
brown the green beans and then added a little olive oil for the 
rest of the veggies. 
A large handful of green beans, stem ends snapped off 
1 Tbs. bacon fat or butter 
1 medium yellow summer squash quartered lengthwise and 
then sliced into 3/4” pieces. 
¼ large, sweet white onion, cut into large dices 
½ tsp turmeric 
Freshly ground sea salt or kosher salt to taste. 
Rinse the beans and carefully put them into the bacon fat to 
quickly brown. Salt lightly while browning.  Add summer 
squash and turmeric and a little more olive oil if needed, 
stirring over med-high heat for a minute or so and then add 
the onion and toss to heat and coat with the turmeric, but not 
enough to get soft.  The vegetables should be crisp-tender.  
Serve.  (Probably would serve 4, but 2 of us have no problem 
finishing it.) 

 


