Pictures!

What’s in your box?
We plan for and plant
multiple types of
watermelons and other
melons. To the left, you
will see the “normal”
looking watermelon.

To the right you will see
one of the lesser known
varieties of melons that
we grow which is called
the sun jewel melon.
Hint: It is not and
should not be cooked
like a winter squash 

This list is tentative and subject to change. The official list
will be updated continuously on our website homepage.











Cherry Tomatoes OR Mini Romas
Cucumbers
Green Beans
Onion Variety
Parsley
Roma Tomatoes
Slicing Tomatoes
Sun Jewel Melon
Watermelon

Greens Only Share Veggies




Lettuce Mix
Parsley
Summer Crisp Lettuce

The Vegetables
Tomatoes
Lots and lots of tomatoes arriving in your box again this week!! We have cherry tomatoes or mini roma tomatoes, both of
which you will see in a pint container. You will also see some nice big slicing tomatoes and some additional “normal” roma
tomatoes in your box this week. Tomatoes can be put in the fridge but can also be left out (out of direct sunlight) at room
temperature for a couple days if using right away!
Cucumbers
While our summer squash crops are finally drying up, our outside cucumber crop is still going!! You will see a cucumber in your
box this week. Cucumbers can be stored in the fridge in order to keep their crispness longer.
Green Beans
One of our favorite, though highly labor intensive, veggies is back again this week! You will see green beans in your box again
this week! This year has been very hit or miss in terms of our many green bean plantings but to have this one producing is a
great blessing! Store green beans in the fridge.
Onion Variety
As we keep going along towards the end of the season, you will continue to see onions arriving each week. Last week was
another big pulling and cutting week of onions as we have started the drying out process with most of our onions. Throughout
the weeks, you could see red varieties, white varieties, yellow varieties, and maybe even a few special varieties!
Parsley
Parsley will be arriving in your box this week! Whenever we have an herb crop survive, we count it as a great victory on the
farm  We usually pick the herb the morning of delivery or later afternoon the day before for maximum freshness. We do not
was herbs before we deliver them so to see some dirt on them is normal.
Melons
You will see two varieties of melon in your box this week. You will find either a red or yellow watermelon in your box along
with a specialty melon called the sun jewel melon. The sun jewel melon is definitely not a well-known melon in the States but
has its background in Asia. It is a small, oblong yellow melon with a slightly sweet light colored flesh. The flesh is somewhere
in between what we call muskmelons and cantaloupes. In the past, it has been mistaken as many different varieties of winter
squash but we promise you it is not winter squash 
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Lentil, Bean & Parsley Salad

Roasted Green Beans

Adapted from www.cookingchanneltv.com; Serves 4

Adapted from www.delish.com; Serves: 6

Ingredients:












Ingredients:











1 1/2 lb. green beans, trimmed
1 medium red onion, sliced into rings
8 oz. cremini mushrooms, sliced
8 tbsp. extra-virgin olive oil, divided
kosher salt
Black pepper
1 c. fresh breadcrumbs or panko
1/2 tsp. dried oregano
1/2 c. grated Parmesan (1/2 oz.)
1 lemon

Prep:

Prep:
1.

2.

3.

1 cup small blue or green lentils
3 cups water
2 tablespoons extra-virgin olive oil
1 tablespoon lemon juice
2 teaspoons red wine vinegar
1 pinch caster sugar (superfine)
Sea salt and freshly ground black pepper
5 1/2 ounces small green beans, tops removed
2 celery stalks, julienned
1 small handful fresh flat-leaf parsley leaves

Preheat oven to 425 degrees F. On two rimmed baking
sheets, arrange green beans, onions, and mushrooms.
Toss each with 3 tablespoons olive oil and season with
salt and pepper. Roast until tender and deeply browned,
30 to 35 minutes.
Meanwhile, in a medium skillet over medium heat, heat
remaining 2 tablespoons oil. Add breadcrumbs and
oregano and cook, stirring constantly, until golden brown,
3 minutes. Remove from heat, stir in Parmesan, and zest
of lemon.
Squeeze lemon juice over roasted vegetables and top with
Parmesan breadcrumbs.

1.

2.

3.

Put the lentils in a saucepan with the water over mediumhigh heat, and bring to a boil. Reduce the heat and simmer
until the lentils are tender, about 15 to 20 minutes. Drain
the water and reserve the lentils.
In a large bowl, whisk together the olive oil, lemon juice,
vinegar, sugar, and season with salt and pepper, to taste. Stir
in the lentils and leave them out to cool.
Meanwhile, blanch the green beans in a saucepan of boiling
water until they are bright green and crisply tender. Rinse
the beans under cold running water, and then drain well.
Add the beans, celery and parsley to the lentils and toss the
ingredients gently.

Chicken & Onion Tagine
Adapted from www.saveur.com; serves: 4-6

Ingredients:
 1 tbsp. kosher salt, plus more to taste
 6 cloves garlic, roughly chopped
 2 tsp. cumin seeds, crushed
 1 tsp. paprika
 1 tsp. ground turmeric
 5 tbsp. olive oil
 4 skinless bone-in chicken thighs
 4 skinless bone-in chicken drumsticks









1 tsp. crushed saffron threads
4 medium yellow onions, cut into 12 wedges each
Freshly ground black pepper, to taste
1 lemon, thinly sliced crosswise, seeds removed
1 1⁄4 cups pitted green olives
1⁄3 cup finely chopped cilantro
Cooked white rice, for serving

Prep:
1. Make a spice paste: Using the flat side of your knife, chop and mash salt and garlic together on a cutting board
into a smooth paste; transfer paste to a large bowl and stir in cumin, paprika, and turmeric. Stir in 3 tbsp. oil,
and then add chicken thighs and drumsticks; toss until evenly coated. Cover bowl with plastic wrap, and
marinate in the refrigerator for 4 hours.
2. Heat remaining oil in an 8-qt. Dutch oven or large tagine over medium-high heat. Working in batches, add
chicken pieces, and cook, turning once, until golden brown on both sides, about 10 minutes; transfer to a plate
and set aside. Add saffron and onions to pot, season with salt and pepper, and cook, stirring occasionally, until
soft, about 15 minutes. Return chicken to pot along with lemon slices and 1 cup water, and bring to a boil;
reduce heat to medium-low, and cook, covered, until chicken is cooked through, about 40 minutes. Remove
from heat, and scatter olives and cilantro over chicken; serve with rice.
Week 13

Wholesome Harvest CSA Program

August 30th/September 1st

Special Section:

How to Break Down Your Box

A step by step guide on how to flatten your box.

Step 1
Open all the top flaps then tip your
box upside down.

Step 2
Grab the flaps on the short sides of
the box and fold them at the crease.
You will be sliding the flaps up and
out of the L-shaped inserts.

Step 3
Open all flaps.

Step 4
Fold box in on itself to flatten.
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