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Dill 

Eggplant 

Green beans 
Jalapeno Peppers 

Onions (white or yellow) 
Summer squash 

Tomatoes 
Zucchini 

 

Week 9 Greetings!  Can you believe it is August already? I am starting to notice the days getting shorter and that 

shift in the season when you know summer is slipping away. I’m sure there are still plenty of warm days ahead 
though. We are still trellising tomatoes as the vines get taller and we are getting ready to start irrigating again if 
the rain holds out.  We have harvested our garlic now and it is up in the hayloft curing so that we can store it and 
start sending it out to you soon! 

Our happy Eggplant patch is the place to be right now to see the beautiful eggplants that are dangling under 
the plants.  Black, white, purple and shiny!  The eggplant that we are sending out this week is one of 3 
varieties; the black and white Italian type and the long, thin Asian type. The Asian type is very thin and long 
and to use it, I just slice it up and add it to just about any dish.  It stir-fry’s and grills very well with little oil 
and blends with other seasonings if you should add them. The larger eggplants can be baked or grilled or 
added to dishes like the Ratatouille recipe on the back. Some of the largest that we are sending out would 
make a great batch of Baba Ganoush, and eggplant dip with garlic and tahini.  There is no need to peel a 
freshly picked, organic eggplant unless you choose to. If you do, use it quickly or it will brown.  Many people 
like to cut the eggplant in half, salt it and let it sit for about ½ hour and then rinse it (to remove any 
bitterness).  Store eggplant in a bag in the fridge until you can use it. If you want to try a different variety, 
soon there will be many and you will be able to select the type that you get in your account. 
The green beans grew quite a bit this week! Store green beans in the bag that they come in and rinse them 
just before using them. 
Jalapeno peppers are just coming on now.  These can be used to make salsa, spice up a stew or you can stuff 
them with your favorite filling. Use rubber gloves when you handle them; I meant this even for the toughest 
pepper lovers.  To remove some of the “zip” in jalapenos, remove all of the seeds from the inside as well as 
the white, pithy stuff attached to them and then soak them in cold water for about ½ hour or overnight.  
Blanching them for a few minutes helps too.  I know- that would be taking all of the fun out of it, but for 
those of us that like those jalapenos but not the burn, it is a suggestion.  
IF YOU ORDERED POTATOES this week, they are in plastic bags because they sweat through the paper bags.  
They should not be stored for more than 2 weeks in plastic.  Just put them into a paper bag or leave them 
loose in the crisper drawer and store them in your refrigerator until you can use them. 
Tomatoes, tomatoes.  We do our best to inspect every tomato that we send out for blemishes and other 
issues.  If you are receiving heirloom tomatoes, there are many varieties that we are growing and as we 
harvested, realized that a few of them are red, leaving them hard to discern from our red slicers!  Hopefully 
there will be a good opportunity for a taste test between them.  Some of our heirlooms have a bumpy 
texture or are orange, yellow or green, too!  The “Green Zebra” are smaller and are green with darker green 
stripes.  They are fully ripe when they are slightly soft to the touch and have a slightly yellow tint to them. If 
they are fully ripe, there will be an orange “glow” to them.  If you have a burgundy colored tomato with 
green-ish shoulders, it is ripe when it feels ripe.  The shoulders will remain green.  If your tomato is under-
ripe, just leave it on a plate on your counter for a day or so, until it is perfect. We hope that you enjoy your 
tomatoes, there are more on the way! 

Everyone should have received an invitation to the farm’s summer picnic/potluck on Saturday August 12!   
If your need details, just contact us.  We hope to see you soon! 

 



The start of eggplant season at the farm always starts with… 

Ratatouille 
1 medium onion, chopped 
2 med bell peppers in strips 
2 sm. summer squash, cubed 
1 small eggplant, cubed 
4 cloves crushed garlic 
2 med. tomatoes, in chunks 
1 bay leaf 
1 tsp. each basil and marjoram 
½ tsp. oregano 

Dash of rosemary 
3 T burgundy or dry red wine 
½ cup tomato juice 
2 T tomato paste 
2 tsp. salt 
Black pepper to taste 
¼ cup olive oil 
Freshly chopped parsley 

Heat oil in a heavy pot.  Crush garlic into it and add bay leaf 
and onion; salt lightly.  Sauté over med. heat until onion turns 
clear.  Add eggplant, wine and tomato juice.  Add herbs.  Stir 
to mix well, then cover and simmer for 10-15 minutes.  Add 
salt and pepper, tomatoes, summer squash and tomato paste.  
Mix well.  Continue to stew until all vegetables are tender.   
Add parsley just before serving.  Serve on rice or with some 
good bread.  Top with fresh, grated parmesan or crumbled 
Feta, and chopped black or Kalamata olives.  (Serves 4-6) 

Panzanella  
(from Lombardino’s Restaurant, found in the A-Z cookbook) 
1 loaf French bread, torn by hand into rustic bite-sized chunks 
1 c. ex-virgin olive oil 
Salt to taste 
3 lbs. heirloom 
Salad: 
3 lbs. tomatoes, roughly chopped 
1 small red onion, thinly sliced 
1 cucumber, peeled, seeded and roughly chopped 
1 cup fresh basil leaves, torn by hand into pieces 
Salt and freshly ground black pepper 
1/4 cup good-quality balsamic vinegar 
1 cup extra virgin olive oil 
Make croutons: heat oven to 350.  Toss bread chunks with 
olive oil, season with salt.  Spread on a baking sheet.  Bake 
until golden, 10-15 minutes.  Let cool.  Make salad: place 
tomatoes and their juices in large bowl. Toss with remaining 
vegetables and cooled croutons.  Season with salt and pepper 
to taste then add balsamic vinegar and your best olive oil.  
Serve immediately or let it sit 10-15 minutes to allow bread to 
absorb oil and juices.   

Baba Ganoush 
1 large eggplant 
1/4 cup tahini, plus more as needed 
3 garlic cloves, minced 
1/4 cup fresh lemon juice, plus more as needed 
1 pinch ground cumin 
salt, to taste 
1 tablespoon extra virgin olive oil 
1 tablespoon chopped fresh flat-leaf parsley 
1/4 cup brine-cured black olives, such as kalamata 
Brush the cut sides of the eggplant with oil and salt lightly.  
Broil, turning occasionally until they are soft.  Let cool for a 
few minutes. Remove the skin and put insides into food 
processor with remaining ingredients.  Puree until smooth.  
Serve with vegetables or toasted pita wedges. 

This recipe was submitted by our member; Mike O. 

FRESH GREEN BEAN SALAD WITH BASIL AND 
TOMATOES 
1 ½ pounds fresh green beans 
1 tbl sugar 
1 tbl plus 1 tsp salt, divided 
Garlic-basil dressing 
5 firm ripe tomatoes, sliced 
4 sprigs fresh basil for garnish 
Leave pointed tips on green beans, but snap off stem tips.  
Bring large pot of water to boil.  Add sugar and 1 tbl. salt.  
Drop in green beans and cook until crisp-tender, about 6 to 7 
minutes.  Drain beans and plunge them into ice water to stop 
cooking.  Drain well and refrigerate. 
Prepare dressing. 
When ready to serve, toss green beans with ½ cup dressing in 
a large bowl.  Taste and add more dressing or salt as needed.  
Pile beans high in center of large white platter.  Arrange 
tomato slices overlapping around the edge.  Sprinkle 
tomatoes with salt and drizzle 3 tbl. of dressing on top of 
them.  Garnish with basil sprigs.  Makes 8 servings. 
Garlic-basil dressing 
1 clove garlic 
1 shallot 
2 tbl red wine vinegar (see note) 
1 ½ tsp salt 
1/8 tsp freshly ground black pepper 
2 tbl Dijon style mustard  
1 tbl sugar 
¾ cup canola, or vegetable oil (I used extra virgin olive oil) 
15 fresh basil leaves 
Turn on processor with steel knife and drop garlic and shallot 
down feed tube onto spinning blade to mince.  Add vinegar, 
salt, pepper, mustard and sugar.  With processor running, 
slowly drizzle in oil.  Add basil leaves and coarsely chop with 
several on-off pulses. 
NOTE:  If you want the salad to remain bright green, eliminate 
the vinegar altogether and substitute water.   
 

 
Cucumber Dill Salad 
3 med. cucumbers; peel, slice in half lengthwise and scoop out 
the seeds to make a “canoe”.  Slice the cuke into ½” chunks.  
Put into a bowl and add: 
2 Tbs. sweet onion 
Mix together: 
2 heaping Tbs. plain yogurt 
1 tsp sugar 
½ tsp salt 
1 Tbs. chopped, fresh dill leaf 
1 Tbs. rice vinegar 

 


