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Dear Members and Friends,

It’s a thrill to see the sheer
profusion of color and
ripening that takes over the

farm in August. Our flowers &

are popping with intensity.

The watermelons grow heavy ;

and sweet, the cukes and
peppers are prolific, the
eggplants are gorgeous, the
tomatoes start turning a
rainbow of colors.

Even the weeds
are showing off
this year — we
have a pretty
impressive crop o
them, too!

This is a great
time of year to
take your farmshare

Fresh-picked flowers on the
back of the truck.

vegetables, chop up
the mainstays like
corn, eggplant,
peppers, potatoes,
zucchini, basil and
parsley; marinate the
melange in some
olive oil-balsamic-salt- &

pepper, and either

roast in the oven or

Weeds = 1, Chard = 0

cook it on the grill.

It makes a satisfying dish, versatile and even delicious cold.

We hope you are enjoying

Elsa and Toby washing and
sorting a days’ worth of cukes.

Rosa Bianca eggplant in
the kids’ garden.

News for Pick-Your-Owners
Tuesday Whately farmshare members:
If you have any used (clean) plastic milk,

yogurt, water, or other containers, please
bring them along to the next pickup! We
could always use more containers for flowers..

Are you coming to the farm with children?

Check out the sunflower house! Take a moment to look
for cucumbers and melons that are hiding in the “clouds” of
the kids” garden. They are just waiting to be picked and
enjoyed.

A Late Blight Update for All Gardeners
You probably remember the 2009 blight that decimated
much of the Northeast’s tomato and potato crops.

Since Late Blight can stay in the soil and be carried on the
wind, there are still threats in our area to all plants in the

nightshade family. Once plants are infected, there is no
way to treat them; they must be destroyed to prevent fur-
ther spread of the blight. Check out this link to a recent

article from Rodale, which gives tips on how to identify and
prevent this disease in your own garden.
(So far, no sign of blight in our fields, fingers crossed!)

THIS WEEK'S SHARE

Our comprehensive list includes all items that you may re-

ceive in your share this week. Specific items depend upon
your share size and pickup location. Unless otherwise noted,
all items are certified Organic.

® loose Beets: ENTERPRISE

e Celery: ENTERPRISE

e Cucumbers: ENTERPRISE

e Cantaloupe: ENTERPRISE

® Zucchini: ENTERPRISE

e Green Bell Peppers: ENTERPRISE

e Bunched Basil: ENTERPRISE

e Rainbow Chard: ENTERPRISE

e Red Onions: ENTERPRISE

e Redleaf/Greenleaf/Romaine Lettuce: ENTERPRISE
o Sweet Corn: Warner Farm, Sunderland, MA
e Tomatillos: Chamutka Farm, Whately

e Russet Potatoes from Fresh Mountain Farms, Florida
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Rccipc for T his Week’s Share

Roast Bccts and Fcnncl

| Pouncl bcets, scrubbed clean i fennel bulb
i/2 an onion olive oil
Sa!t and pepper to taste

Freheat the oven to 350. (Cube beets into bite sized Picccs. Slicc fennel and onion into similar sized
half moon slices. Flace in a roasting pan, drizzle with olive oi!, season with salt and pepper. T oss to
coat. Roast forabout 25 to 35 minutes, or until desired tenderness is reached. (Optional: Fcel the

beets once roasted)

Cc]crg and Jicama 5auté

60urmct i Novcmbcr 2005

i large bunch of celcrg i1,/4 lbjicama

2 tablespoons olive oil 2 gar]ic cloves, smashed

i/3 cup coarsclg choPPccl fresh flat-leaf Parsleg I teaspoon tinclg gratecl fresh lemon zest
2 teaspoons fresh lcmonjuicc I teaspoon salt

i/4 teaspoon black pepper

Feel strings from cc]crg with a vegetablc Pcclcr, then cut celmy ona long diagonal into 1/4~inch-thick
slices. Fccljicama with a sharP knife and cut into 2- }33 1 /4-inch matchsticks.

[Heat oil in a é-to 8-quart hcavg pot over moderatclg high heat until hot but not smoking) then sauté
garlic, turning, until goldcn on all sidcs, about 2 minutes. Discard garlic.

Add cc]erg to oil and sauté, stirring, until softened, about 3 minutes. Addjicama and sauté, stirring,

until s!ight]g translucent, about 5 minutes. Stir in remaining ingredients and remove from heat.

What is a | omatillo?

Tomati”os are small fruit (usecl more commonlg as a vegetab]e) that are green or 3e”ow and grow ina

husk. Ttﬁe husk should be removed. Theg can be stored in a paper bag in the re- &

trigerator for up to two weeks. (Green tomatillos are less riPe, but easier to slice.
When cooked a tomatillo becomes soups quicklg, but are a great addition to| ‘
sauces and marinades. (_ommon in | atin American and | exMex cuisine, the Az- ,

tecs were cultivating tomatillos as carly as 800 BC T here are rcciPcs on page 3.




Rccipe for T his Week’s Share

Chilled Tomati”o and Cucumber 5ouP

Bon APPétit ] July 2001

2 Poblano chilies i tablespoon olive oil

I cup choPPed onion 2 gar]ic cloves

2 cucumber, Pee]ed, choPPed (about 2 cuPs> 4 cups canned low-salt chicken broth

2 tab!espoons minced seededjalapeﬁo chilies 2 tablespoons fresh limejuice

2 ’cablcspoons choPPecl fresh cilantro i/2 cup wlﬂiPPing cream

2 green onions, choPPed i/2 Pouncl tomatillos, husked, rinsed, cut into 1,/2-inch
Pieces

Char Poblano chilies over gas flame or under broiler until blackened on all sides. Enc]ose in paper bag; cool
10 minutes. [ eel and seed chilies, then cutinto 1-inch Pieces.

[Heat oil in heav\(j medium saucepan over medium heat. Adcl onion and gar]ic; saut 5 minutes. Aclcl tomatillos
and cucumber; saut until onion begins to brown, about 5 minutes. ACH broth and Poblano cl—n']ies; bring to
boil. Reduce heat to medium-low and simmer until tomatillos are tender, about 10 minutes. Stir injalcpenos,
limejuice and cilantro. Cool comP]etelg. Working in batches, puree soup in blender. Transxcer to ]arge bowl;
stirin cream. Season to taste with salt and pepper. Chill soup until colcl, at least 3 hours or ovcrnight Divide

soup among 6 bowls. SprinUc with green onions and serve.

Baked E_ggs with Salsa \Verde

From Food Network Kitchens

\/egetab]e oiL as needed i/3 cup Sa!sa \/erde, reciPe follows
4 large eggs Salt and Freng grouncl black pepper
i/4 cup shredded Monteregjack cheese 2 ’cablcspoons choppcd fresh cilantro leaves

Freheat the oven to 400 clegrees f:

Lightlg oil a medium nonstick skillet with an overxpromC handle. Spoon a heaping i/3 cup of salsa into the pan.
Lightb press down the salsa to make 4 even]g spacecl shallow nests and break an egg into cach. Season with
salt and pepper. Bake until the egg whites are cooked and the 3o”<s are still runny, about 15 minutes. SPrinklc
the cheese over the eggs and continue baking untiljust melted, about 1 minute more. TOP with the cilantro.
Serve immediatclg.

Salsa Verde:

i Pouncl tomati”os, husked and rinsed i clove garlic
i,/4 medium onion I/‘i-ja[apeno chile, with seeds
I teaspoon kosher salt 4 sPrigs fresh cilantro

Put the tomatillos in a medium saucepan with water to cover. Bring to a boil and cook until tender, about 7 min-
utes. Drain.
Furee the garlicj onion,ja]apeno, and salt in a blender until smooth. Add the tomatillos and cilantro sPrigs and

puree until smooth.
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