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What’s in the box 8/11:
Red Sweet Italian Pepper:

This looks hot, but it’s not!! Very
sweet—great for fresh eating or
cooking. It’s our favorite.
Celery: Is wonderful sautéed up
with garlic, onions, zucchini and
corn. Also good w/ p-nut butter!
Bi-Color Sweet Corn: You
may want to trim off the tip
before peeling. Some worms beat
us to the ear tips.
Red “Starlite” Watermelon:
The first pick. Hope you get a
ripe one! Read more to right.
Tomatoes: Combo of cherry
tomatoes, slicing tomatoes and
heirloom tomatoes. All should be
ripe and ready to eat.

Globe and/or Japanese
Eggplant: Recipe on page 2.
Garlic: Nice and spicy.
Red Fresh Onions

Jalapeño Peppers: Hot peppers
perfect for a small batch of salsa.
Green Bell Pepper: Nice in a
salsa with the jalapeno pepper.
Red Potatoes: Typically red
potatoes are best boiled, steamed
or roasted in lieu of baking.

Assorted Zucchini/Summer
Squash: This is winding
down—you’ll see just a little in
your box each week.
Thyme: Add to salad dressing,
fresh tomatoes, or corn chowder.
It dries very nicely—hang upside
down in a bunch out of the sun
in your kitchen for a couple
weeks. Store in a jar when dry.
Cucumbers: Recipe on page 2.

Phone: 320.587.0140
Week 9: At the Season Midpoint
Can you believe that we are half way through the CSA deliveries this week? My oh
my how the season just flies on by. For being at the half way point, we sure do find
ourselves with a lot of produce that usually doesn’t ripen up until mid-August. It’s
been some hot days to contend with the past weeks and this week’s weather looks to be
more of the same. The hot, humid weather does funny things to our crop planning.
Last week the heat pushed our first big planting of corn into ripeness literally
overnight. The corn was perfect on Monday through Wednesday and then by Thursday
it was hard to find an ear that wasn’t over ripe. That corn got disked in by the tractor
immediately on Friday so that we could get rid of any more habitat for the corn ear
worms. The 2nd planting of corn is Providence and this is in your box today. They are
skinnier ears with fewer rows on an ear, but we grow it because it is our favorite! It is
SO tender, milky and sweet. For best eating, boil the ears for only a couple minutes.
Luckily, it was at about the perfect ripeness today, but do keep an eye out again for the
worms on the tip of the ear.
Other crops that appreciate a bit milder weather, like the broccoli and salad mix are
having a hard time with the heat. They are on hiatus for a bit even though we usually
plan to have salad mix in our summer boxes. Welcome to the world of vegetable
farming—it’s unpredictable, sometimes frustrating, but never boring and there’s
always something glorious to cheer you up, like great sweet corn or an especially
delicious watermelon. We’ve also had other unexpected small joys, like Adam
successfully finishing up a nagging tractor repair last week (yay!) or our dog,
Toblerone, prancing across the farm with an ear of corn in his mouth and a sweet onion
hanging off his collar (the dog loves produce).
You’ve also received the first watermelons of the season, hand-picked by us and our
fantastic employees, Lars, Chris & Joan. Watermelons are also something that take a
bit of time, luck and hope during the harvesting process. We grow watermelons pretty
much just for the CSA, so we are thinking a lot about you dear members as we
meticulously check each melon for signs of ripeness. There are 3 tendrils on the melon
stem to be checked for browning, then we check to see if the melon has a yellow spot,
and finally there is the watermelon tap. We want a low thud, but not too thuddy
because that may mean it is rotten! So, we have to crack a few melons open during the
process and check the sweetness and ripeness. Every melon is another mystery to be
cracked (excuse the bad pun) and once you cut open your melon, you can be the judge
of how we did. Thank goodness that most of the rest of the crops aren’t so tricky! A
reminder that our fall farm tour will be on: Sunday, September 19th 3 p.m.
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WHAT YOU CAN PRESERVE THIS
WEEK: Eggplant, corn, green pepper,
and summer squash/zucchini would all
freeze well, if you can’t eat it all. The corn
freezes best if you steam or blanch for a
couple minutes before freezing. Summer
squash/zucchini can be shredded or cubed
and frozen raw for use later in zucchini
muffins, bread or cake. Eggplant freezes
well if it is already cooked—preferably in
a sauce with other veggies like tomatoes or
you can also make the eggplant spread,
baba ghanouj, which freezes very well and
is delicious on pita and sandwiches.
Peppers can be chopped raw and frozen in
Ziploc bags to be thrown in soups and chili
this winter. Thyme can be dried or frozen
in herb cubes with garlic, olive oil or butter
and various herbs.
-------------------------------------------Produce Storage: All produce this
week should be stored in the fridge,
EXCEPT FOR POTATOES, EGGPLANT,
TOMATO (these are all in the same plant
family: nightshade) and garlic. Store
potatoes, eggplant and tomatoes on the
counter out of the sun or in a cupboard.
The garlic is pretty much cured and can be
set on your counter or stored wherever you
normally store garlic. Onions are fresh
onions and should be stored in fridge.
Everything else goes in the fridge. We
recommend eating your watermelon within
a week and keeping in refrigerator until
you eat it. Both corn and eggplant should
be eaten soon! Our bi-color corn loses
much of its sweetness a few days after
being picked.
--------------------------------------------Garlic Festival Saturday!
If you want to make a trip out to the
Garlic Festival at the Hutchinson
fairgrounds, we’ll have a booth there
selling our garlic and some produce
too. Come and say Hi!

Recipe Corner
We’re getting into some loved produce of the season: tomatoes!, corn!, watermelon! Who
needs recipes for the first cherry tomatoes? Just eat them straight out of the box, plain and
simple. Maybe boil the corn for 3 minutes first and then top with garlicky butter.
Eggplant, on the other hand, needs a bit more complicated preparation than raw cherry
tomatoes. I read the funniest article and recipe about eggplant by Francis Lam, from the
now defunct Gourmet Magazine. I included his recipe below, as printed in Gourmet, with
all its character. He was inspired by an eggplant dish in Rome to ―rethink my treatment
and relationship with the stuff. Why fight the eggplant and try to get neat, seared cubes?
Let it be what it wants to be! Let it turn to mush! Let it soak up oil! Let us all be frank with
ourselves.‖ Here is a very frank and amusing recipe from Francis.
Pasta with Let-My-Eggplant-Go-Free! Puree
1 pound eggplant, cut into ½ inch slices 1/3 cup extra virgin olive oil
3 cloves garlic, lightly smashed
2 springs thyme or oregano, chopped
1 cup liquid – Stock? Water? Whatever.
2 tablespoons dried tomatoes, minced – sundried? Ovendried? Your call. What, you don’t
have any? Let’s talk*
6 leaves basil, chiffonaded
Salt and pepper
1 pound long pasta – spaghetti, linguini, whatever floats your boat
• Lightly salt the slices of eggplant, stack them back together and let it all hang out for
about 20 minutes. This will season it and water will drip out, allegedly removing the
bitterness, if it’s there. (But eggplant picked fresh—like within 24 hours of getting your
CSA box—won’t be bitter. So salting is optional in my book.)
• Meanwhile, put the olive oil in a wide, heavy saucepan, add the garlic cloves, and set over
low heat. • Dry off the eggplant, cut it into chunks. When you start hearing the garlic sizzle
a little and can smell it, drop in your eggplant and stir to coat it all with oil. Turn up the
heat a little bit to medium high and add your thyme or oregano and stir. When the eggplant
is turning translucent and softening, add the liquid, let it come to a boil, and turn it back
down to medium-low. Let it bubble for a bit and cover it, leaving a crack for steam to
escape. Stir once in a while so that the bottom doesn’t stick.
• Meanwhile, bring water to boil, salt it, and cook your pasta. • Check on your eggplant. Is
the liquid mostly absorbed or reduced? It should be after about 20 minutes or so. Does it
look good and mashable? Great. Mash it up with a spoon, and adjust the seasoning to taste.
Isn’t it great? Silky smooth and garlicky and eggplanty and humming with oil? And totally
stress-free! Amazing. • Drain your perfect al dente pasta and toss with the eggplant puree.
Stir in your minced tomatoes and basil and gild the lily with some more oil. Celebrate your
new friendship.
* Sundried tomato note: Ok, I’m going to keep this short, because it’s the easiest thing in
the world. Slice your tomatoes about a quarter-inch thick. Lay them out, on one layer, on a
tray and salt them lightly and drizzle with a tiny bit of olive oil. Pop them into a 200 degree
oven and check on them after 2 hours, then every 15 minutes after that. You want them to
be dried out, almost like fruit leather, but they’re going to taste great – they’ll spark up
anything with a punch of tartness, sweetness, and some real umami. It’ll make so-so
tomatoes great, and good tomatoes amazing. They’ll last like this, wrapped up in the
fridge, for weeks. Full recipe and article at http://www.gourmet.com/food/2009/06/an-

eggplant-confession

Garlic Plant:
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Cucumber Canapés
2-3 cucumbers
8 oz. mascarpone
1 lemon, zested and juiced
2 Tbsp chopped chives
6 oz. smoked salmon, broken into pieces
Salt and pepper to taste.
Wash and peel the cucumbers, leaving small stripes of peel. Slice cucumber into diagonal
wedges, about ½-inch thick. Set aside. Place the mascarpone, lemon zest, chives, and a
pinch of salt in medium bowl. Add a tablespoon of the lemon juice along with several
grinds of black pepper. Stir until smooth, then taste. (I like the spread lemony and peppery,
so I often add all of the lemon juice and lots of black pepper; adjust according to your
taste.)Spread a generous spoonful of the mascarpone onto each cucumber wedge. Top with
bits of flaked salmon. Garnish with an extra twist of black pepper. From the Culinate
Collection by Carrie Floyd.
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