T his Week’s Word From the Farm
Week of 8/4./08

What's |n Your Box?
e Pears e Yellow Wax Beans
o Sweet Com ° Cucumbcrs
o (Cabbage e Salad Greens
° E_ggplant o Garlic
e Summer Squash e Red Onion
° Carrots

o (J-Fick Strawberries

Dear [riends,

This week you’re going to enjoy afew new things in your box: sweet corn, cabbage, and pears. The pears
come from here, from the trees at the ’coP of the land. The pear trees are old enough that noboclg knows
how old thcg are. |'ve spokcn to a woman who used to live in the old farmhouse. 5}16 was a child and a young
woman when she lived here from the 40’s to the 60’s, and the trees were Fu”g grown then. TI’ICH were, no
doubt, Plantecl bg one or the other of the [talian families that lived on this land from the late 1800’s to the

1940’s, Péoplc who obvious]g cared for this Placc the way we do.

Tl"IC ]’calians were also resPonsible for the stone mounds (we call them cairns) that are in the growing area.
Thc one nearest the farmstand is the most intact, with a beautiful grapevinc growing over the top of it.
When thcg cleared the fieldstones from the fields in order to farm hcrc, thcg created these ig]ooJikc
structures with the stones theg cleared. Theg also created a PigPen bﬂ wallirxg in between large
outcroPPings of stone with the ficldstones to create a circular enclosure. Some of the walls of the Pigpen

are extraorc{inarilg thicic, and reflect how hard they worked to establish a P]ace that could sustain them.

Fears must be Pickcd green, as t}'xey ripen from the inside out. ]Fgou wait for them to take on color or be
riPc while theg are still on the tree, they will be rotten inside. To ripen tl'lem, Place them in a brown paper bag
somewhere in your kitchen where 5ou’“ rememberto check on them Perioc]ica“g. When the skin takes on
color and 5iéié5 slight]g to the touch, chill them in the regrigerator and then erjog them immecliatelg. When
you take gour]cirst bite, thank the ]taliansl



chipcs of the Week:

Eggplant Caponata

There are many ways to make delicious caponata. | like this one in the summer because it involves less

cooking |'s not the kind of recipc that calls for Precise quantitics of ingrecﬂients, so, do this accorcﬂing to
your taste. You can’t go wrong, CaPona’ca can be served warm with Pas’ca, or atroom temPerature with

bread and feta or asiago cheese.

Freheat the oven to 375 clegrees. Frick cggplant (one ]arge ]talian or four asian) with a knife in several
Piaccs. Flace in the oven on a balcing sheetorina baking dish for one hour or more (less for asian
eggp!ant), until the cggp!ant is Fu”g soft. Remove from the oven until it is cool enough to hand]c, then
remove the skin and discard. CI"IOP the remaining eggplant PulP and put itina bowl. Add choPPecl Pitted
kalamata olives (about 2 Pint), choppecl sun-dried tomatoes (about s sma”Jar), onejar capers, some fresh
diced onion and garlic) and add salt to taste. Add fresh or dried oregano, a couplc tab]cspoons of olive

oil, one ’cablespoon of balsamic vinegar and gresHy grouncl pepper.

Asian Coleslaw

i head of cabbagc, t}ﬂinly sliced

2 cup red onion, Fine]g diced
V2 cup cilantro leaves

4 carrots, gratcd

Dréssing

6 tbsP. rice vinegar

2 tbsP. sesame seed oil

| tsP. pepper

4+ tbsP. sugar

2 tsp. salt

4 thsp. salad ol

Combine the vegeta}jles in a salad bowl and mix well. Pour clressirxg over all and toss. TOP with toasted

sesame seeds, almonds or peanuts and serve. Variation: (Grill chicken and add Pieccs foran Asian

Chicken Salad.






