T his Week’s Word From the Farm

Week of 9/8 /08
What’s ln Your' Box ?

° Salacl Mi)g/Mcsclun Mix . FCPPcrs ] Cucumbcrs

° Tomatocs o E_g,gplant U Fotatocs -~ Gcrman Buttcrba“
° Clwerrg T omatoes e Summer 5quash e Basil

e Peets o Carrots e (Garlic

Dear [riends,

[Here it is, 7:30 in the morning, and the sun]ight isjus’c at the top of the trees. A month ago we would
alrcady have been sweating, The cgc]e of summeris nearing its inevitable conclusion, with shorter c{ags and a
lower angle of sun. Soon, we mig}‘vt even have some clouds and rain, which would be a very welcome event for

those oxc us w%o have been out in thc sun and heat each d83 1Cor t%c Ias’c seven months.

A]tlﬂouglﬂ the light intcnsity is waning, you wouldn’t know it from the temperatures we've been having. [t
has been near]y 100 clegrees each clay of the Pas’c week, and some clays over 100. Nighttime temPeratures
have been s’caging high, which is not so good for s]eep but very good for those tomatoes and peppers, which

dcpcnd onwarm nights to continue strong Produc’tion and flavorful ripening.

Too many tomatoes? Not a chance. Start t%inking about extra tomatoes ForFreezing, carmirxg, sauce
or 5un~clr9ing. A]so, ixcgou need more basil for a big pesto Production For{:reczing,just as‘(, and you can cut
your own or well cut it Forgou (email us, Please! We Probably can't cutit Forﬁou while you wait on a C\SA

day)

A reminder: hcgou’re not going to be able to make it to your CSA Pici( up, try to tell us a day ahead.
We cut spechcic quantitics foreach &ay’s list of subscribers, and we don’t like to have a lot left over at the end
of the day if folks we were cxPccting dor’t show up.

Most of a”, eat up! Summer is nearing an end and 3ou’H be wishing you had eaten more tomatoes when

they were here. Pon aPPétitl



Rccipes of the Week:

Frcsh Tomato Saucc
6 | omatoes of any kincl, choPPecl (with skins)

i choppec} white onion
2 or more cloves garlic

2 cup diced fresh basil

Saute’ onion in olive oil over medium heat until transparent. Add gar]ic and sauté’ for one more minute.
Add tomatoes and heat through T oss with cooked pasta and top with choppecl basil. Serve with
gra’ced parmesan cheese and [Trench bread.

Katatouiﬂc

Katatoui”e is essen’cia”y a vege’cable stew, and as with most stews, the quantities and Propor’cions

are variable. Katatoui”e is goocl served over pasta, rice or couscous; or as a vegetabie side dish.

1

| large eggplant, or several smaller ones

- 2 medium zucchini

- 1 onion

- 1 pepper

- 2 tomatoes (more i{:sma”)

- 2 cloves garlic

-~ 2 tablespoons choPPed basi], oregano or marjoram (oramix)
-~ 2 tablespoons choPPed Pars]eg (optional)

- 4 tablespoons olive oil

salt

Directions

. Cut eggplant, zucchini, pepper and onion into cubes of about i/2 inch. Mince or press the
garlic. Finely chop the tomatoes, retaining seeds andjuice.

o [Jeat2 tablespoons olive oilin a ]arge skillet over medium heat. Sauté the cggp(ant until it
begins to brown a little. Remove eggplant, add to the pan the remaining 2 tablespoons olive
oi], the onions, zucchini and peppers. Cover, reduce the heat and cook for 10 minutes.

. Adcl gariic and tomatoes and cook 5 minutes. Aclcl the browned cggP]ant and the choPPec{
herbs and cook until all vegetab]cs are tender- 10to | 5 minutes.

. Adcl salt to taste and serve hot or at room temperature.






