Pictures!
Where is everyone??
A chicken frolicking by
itself wondering where
all its friends are 
The rest of the flock is
just off the picture
shot frame!

Our red wattle mama,
Hogsense!
She definitely loves
attention and food!!! She
can definitely eat lots of
food but that is good for
her babies!!

The Vegetables

What’s in your box?
This list is tentative and subject to change. The official list
will be updated continuously on our website homepage.














Arugula
Cipollini Onion
Green Beans
Summer Crisp Lettuce
Sweet Corn
Cucumber OR Summer Squash
Cabbage OR Broccoli
Slicing Tomatoes OR Heirloom
Tomatoes OR Cherry Tomatoes
Greens Only Share Veggies
Lettuce Mix OR Summer Crisp
Lettuce
Arugula
Curly Kale

Arugula
You will find the arugula in a plastic bag like the other green mixes. Arugula is great when used for a light salad or on a buildyour-own-sandwich!! Keep it in the bag and store in the fridge.
Summer Squash OR Cucumber
Like past weeks, you will find either a cucumber or a summer squash variety in your box. We have zucchini, patty pan, yellow
zucchini and yellow summer squash all maturing now in smaller quantities so you could see any of those varieties in your box.
Cipollini Onion
The Cipollini onions are the small, round and flat onion you will find in your box this week. Used by many cooks in restaurants,
Cipollini onions have a delicate, sweet taste when cooked. Cipollini onions can store for quite a while in a cool, dry place.
Green Beans
More green beans this week! Fresh green beans are best eaten, well, fresh but can store for up to a week in the right conditions.
You can keep them in their plastic bag and store in the fridge.
Summer Crisp Lettuce
You will either find a head of green or red lettuce in your box this week! These two varieties of lettuce are called summer crisp
varieties because of their soft leaves and light taste. Store your head of lettuce in the fridge and eat as soon as possible.
Sweet Corn
We are extremely grateful whenever we can pick sweet corn and the crop thrives as sweet corn is right up there along with
spinach, broccoli, and a few others in terms of growing them organically and actually getting them to produce! This variety of
sweet corn is another early summer variety so slightly smaller than “normal” but tastes great! As always, you might find a
couple of little bugs in your sweet corn…do not be alarmed…they usually can be washed off or even cut off if they are on the top
or bottom.
Cabbage OR Broccoli & Tomato Variety
You will find either a head of green cabbage or broccoli in your box along with either slicing tomatoes, heirloom tomatoes or
cherry tomatoes. The green cabbage is the sweet and delicate variety that is best used fresh or with light cooking. Our
heirloom, slicing tomato, and cherry tomato hoophouses are starting to pick up and produce more and more tomatoes!
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Parmesan Chive Corn on the Cob

Blueberry Arugula Salad

Adapted from www.mustlovehome.com

Adapted from www.broccoliandmuffins.com

Serves: # of cobs

Serves:

Ingredients:

Ingredients:
 5 Ears Sweet Corn, husked and cleaned
 1 TBSP unsalted butter
 Kosher Salt and Pepper
Topping:
 1/2 stick or 4 TBSP unsalted butter
 1/4 cup grated parmesan cheese
 1 TBSP dried or fresh chives, minced
Prep:
1.
2.
3.
4.
5.

6.

1

Preheat oven to 400 Degrees.
Line a baking sheet with foil and spray with cooking
spray
Place cleaned corn ears on baking sheet, sprinkle
liberally with salt and pepper
Top each ear with a pat of butter
Bake Corn in the oven for approximately 35-40 minutes
until starts to brown. Turn corn occasionally during
baking. Remove from oven.
In a small pan, melt 1/2 stick unsalted butter. When
butter is melted, stir in parmesan cheese and chives.
When mixed completely, remove from heat and drizzle
immediately over Corn ears. Serve while hot!











2 Cups Arugula
½ Cup Blueberries
⅓ Cup Walnuts
⅓ Cup shredded Goat Cheese
1 Tbsp Extra Virgin Olive Oil
1 Tsp Honey
½ Tbsp Lemon Juice
½ Tsp Oregano
a dash of salt and pepper

Prep:

1. For the dressing, mix the lemon juice with the
honey, stir well and then add the olive oil, slowly,
until combined. Add the oregano, pepper and salt
(not too much if the cheese is salty).
2. Put arugula in a salad bowl. On top of it add the
walnuts, cheese and blueberries.
3. Drizzle the dressing and serve immediately.

Chick Pea and Green Bean Salad
Adapted from www.afamilyfeast.com blog; Serves: 6-8

Ingredients:
 ½ cup thinly sliced red onion, cut into half circles
 2 tablespoons fresh lemon juice
 3 tablespoons extra virgin olive oil, divided
 ¾ pound fresh green beans, trimmed and cut
into one-inch pieces
 1 15.5-ounce can chick peas, rinsed and well drained
 1 teaspoon chopped fresh garlic
 ½ teaspoon kosher salt







¼ teaspoon freshly ground black pepper
2 teaspoons water
½ teaspoon Dijon mustard
¼ cup fresh parsley, chopped
¼ cup fresh mint, chopped

Prep:
1. Place sliced onions and lemon juice in a small zip lock bag and seal out air. Let sit at room temperature while
you prepare the rest of the recipe.
2. In a large sauté pan place 1 tablespoon of oil over medium high heat and add beans and sauté for five minutes.
Add chick peas and another tablespoon of oil and sauté for 8-10 minutes or until beans are tender. Add garlic,
salt, pepper and water and cook for one minute. Remove from heat and cool to room temperature.
3. In a small bowl, drain off liquid from onions and add the Dijon whisking to combine. While whisking add
remaining tablespoon of oil to make vinaigrette.
4. In a large bowl combine cooled pea and bean mixture, marinated onions, chopped parsley, chopped mint and
dressing. Stir to combine and cool to room temperature before serving.
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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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