This Week’s Word From the Farm
Week of 8/24/09
What’s ln Your Box ?

e [ omatoes, | omatoes, | omatoes o /ucchini

e [ endersweet Cabbagc o Asian E_ggplant
° Carrots o Italian Farsicg

° Yc“ow Finn Potatoes e Garlic

° FePPcrs e Onions

e Summer Squash

Tl"is week’s message 1s from ourintern and resident ‘Mclon Manr?, Jcrcmg HasPcr.
Mang oFyou know Jcrcmy as our resident chef and the force behind our mont[‘xlg Twilight
]:arm Dinncrs. ]{: you have a|rcadg attended one of our clinncrs, then you have cxPcricncccl
Jcrcmg’s skill in the kitchen first hand. Qur next dinneris scheduled for 5cPtcmbcr 26t
and Promiscs to be another culinary treat (look for an announcement soon). Jcrcmy hopcs
to one dag applg his cxpcricncc here at the farm to the creation of a farm-based restaurant.

We think he has the rccipc for success!

T ome, nothing says summer more than a fresh melon, swcct,juicy and a]wags delicious. Now that we've been
eating them for a few weeks ] Fina”g geta chance to tell you a little somcthing about them. Melons are native
to Africa, and have been cultivated for over 4 thousand years, first bg the Eggptiansj CI"IiHCSC, and Romans.
Tl’lcg were brought to the New World }35 Columbus on his second voyage to the (Caribbean, and were a big
success with the natives. Bcfore settlers made it to the West Coast the melon was alrcady l’lerc, so much

was cultivated that the arriving, Europeans believed them to be native.

Although very simi!ar, watermelons and melons are 2 different species. There are an estimated
1400 varieties of melon and 1200 varieties of watermelor\, ranging from less than a Pound to over 200.
The seeds are Priccc’ for their l—\ig]—l levels of Protein and taste great toasted like Pumpkin or squash seeds.

And men, watermelon rind is a natural alternative to that little blue Pl”

50 erjog that sweet taste of summer and ]‘” be sceinggou all soon on the farm.



chipes of the Week:
Big Crunch Cole Slaw

i/4 cup of cider vinegar i/2 cup of thinl5~sliccd ce]erg

2 tablespoons of sugar i/2 cup of Fine]g diced onion

| teasPoon of c{rg mustard i cup of thinlgysliced sweet or bell peppers
i/2 teaspoon of ground red pepper i/4 cup of raisins

| tablespoon of olive oil 2 tablcspoons of minced fresh Parslcy

4 cups of shredded cabbage i tablcspoon of minced fresh ginger

i cup of shredded carrots

|na measuring cup or cruet, tlﬁoroughlg combine vinegar, sugar, mustard, pepper andoil. |na largc bowl,
combine cabbage, carrots, sliced vegetablcs, raisins, Parsleg and ginger. Add dressing and gent]9 toss.
Let stand 1 hour to marinate vege’cables and blend flavors.

Balsamic Roasted T omatoes

i 12 lbs. tomatoes, halved | tablespoon fresh rosemary
2 ’cablespoons olive oil Sea salt and greshlg grouncl black pepper to
i tablespoon balsamic vinegar taste.

Preheat the oven to 400. Flace the tomatoes on a baking sheet with sides, or a casserole dish.
Drizzie with olive oil and vinegar, sPrinHe with rosemary, salt and pepper, and toss to coat. SPrea& the
tomatoes in a single !agcr with the tomatoes cut side down and roast for 30 to 35 minutes, stirring
occasiona”g, until the tomatoes are soft and shriveled and the vinegar has caramelized on the bottom of the

pan. Serve with bread and checse, oruse asa toPPirxg for Pas’ca.

/ucchini Ficklcs from CSA member CHP (_arman

e 3 medium zucchini (about i ”3), o 2 cups cider vinegar

cutinto PaPer~t1'1in rounds ® I cupsugar
e 1 small onion, o ii1/2 tsp. dried mustard

halved and cutinto Papemthin slices e [1/2 tsP. 3e“ow mustard seeds
o 2 tbsP. kosher salt o | tsP. grouncl turmeric

]n a shallow bowl, combine zuccl‘n’ni, onions, sa]t, 5 cups water, and » cups ice cubes. Stir until salt
has disso!vec{; let sit at room temperature for 1 hour. Drain vcgetablcs; pat clrg with towels. Fu’c vinegar,
sugar, dried mustard, mustard seeds, and turmeric into a Z~qt. saucepan; boil. Reduce heat to mec‘iumiow;
simmer for » minutes. | et cool. Trans?er zucchini mixture to a | ~qt.jar and add vinegar mixture; stir. Covcr;

rcFrigerate for i dag before using. \/\/1” keep for » weeks in the ref:rigerator.



