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T his Week’s Word From the Farm
Vst O S chk of 8  /18/08

What’s ln Your' Box ?
° Mclons ° Carrots ° Garlic

o Tomatoes o Bcets o Sha”ots
e Sweet Com ° Yc“ow Wax or (Green Beans ° Basil
e Pears e Cucumbers

o E_ggplant ° 5alacl Grccns - Baby
° Summchquasl“l Romaine

Dear [Friends,

Jo and | had the unpreccdcntcd Plcasure oFgoing away this past weekend for a little vacation, the
first time we’ve done that mid-season. \We went to the eastern side of the Sierras for a few dags, and took our
time with evergthing. We were able to wake up slowlg, drink tea to the sound of a creei(, read and wander a bit
through the high country. Neither one of us had any ambition to accomp]ish angthing in Par’cicular, and no list
of things to get done. [Torme, it was the first time since the early Spring that | had been away from the farm,
and ] enjogecl it a great deal.

While we were away, the farm erjogecl the attention of Maggie and Elgah, who took our P]aces
at the farmstand and in the fields. Many thanks to them for Providing us this opportunity, and for taking such
goocl care of the farm and all the Saturclag folks who came to Pick up their boxes.

We are now a little past the lﬁa]]gwag Point in the season. As areminder, the season will end this
year the week of Octobér 6th, with the last cfaﬂ of Pici( up }Dcing Octo})cr i th.

Recipes of the Week:
Chilled Cucumber-Mint 5011!3

4 cucumbcrs, Pee]ec{, seeded and choPPed (about 4 cuPs)

-2 cups water

| tab]espoon honey

i clove garlic, Peclcd and smashed

| teasPoon mint !eaves, choPPecl

2 cups Plain yogurt (or i cup yogurt combined with 1 cup sour cream)
Tto2 teasPoons salt

2 tab]espoons fresh dill or i teasPoon dried dill



Combine the cucumbers, I cup water, yogurt, garlic, mint, dill l’\oncg and | teaspoon salt in a blender or food
processor. Furee the ingreclients, ac{ding more of the water until the soup is a consistencg you like. SCason

with more salt to taste. Trans{:er the soup to a Iarge bowl and chill for several hours. Gamish each serving with a

sprig of fresh dill or mint.

Beet Slices in Crcamg Mustard Sauce

i bunch bccts, scrubbecl, trimmed

) tablcspoons butter

Va cup chopped shallots

| ’cablespoon Hour

V2 cup vegetab!c or chicken stock
Va cup milk

% ’cablespoons Dﬂom mustard

Preheat the oven to 400 degrecs. Flace beets in a roasting pan with 1 cup water. (over with foil and
bake until beets are easi]3 Piercecl with a sharP knife , 45 min.to | hour (Bee’cs may also be boiled ) AHow
beets to cool slightly, then run under cold water and sliP off their skins. Slice in half and cut each half into
inch wcdges. Melt the butterin a large skillet over medium-low heat. Add the shallots and cook, stirring for4
minutes. Whisk in the stock, mi”(, and mustard. Cook and stir the mixture until slight]y thickened. Add the

bcc’cs, continuing to cook and stir until theg are warmed through, about 10 minutes. Season to taste with salt

ancl grcsh—ground PCPPCF.

Beans with | emon -_-hgmc and | omatoes

i POUHCJ HC]]OW wax or green bCaﬂS

| tablespoon butter

i ’cablesPoon olive oil

2 shauo’cs, minced

i tomato, Pcclcd, seeded and diced

2 teaspoons Fincl\tj Cl’lOPPCd lemon thﬁme

PBalsamic vinegar

T rim the beans and cut into 3 inch 1egths. Boil them in salted water, uncovered, until tender-irm, about
5 minutes. Whi]e theg’re cooking, melt the butter with the olive oil, add the shallots and cook for 2 minutes, then
add the tomato and ’cl’wgme. Drain the beans as soon as thcy’re clomi, add them to the pan, and cook bricﬂy,

coating them with the sauce. Season with a few drops of balsamic vinegar and serve.



