Pictures!

What’s in your box?
Our third planting of
sweet corn maturing
well. A couple rows of
this crop got wiped out
by the flooding but the
stuff that survived is
doing pretty well all
things considered which
is a win in our book!!

A large bed of curly kale,
not to be confused with its
relative in the kale family,
dinosaur kale. These kale
varieties do have more
“professional” names but
it’s fun to call them curly
and dinosaur 

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












Yellow Squash
Zucchini or Cucumber
Lettuce Mix
Greens Beans
Fresh White Onion
Cabbage Variety
2 of the following:
o Sweet Corn
o Cherry Tomatoes
o Broccoli
o Cauliflower
o Kale
Greens Only Share Veggies
Dinosaur Kale
Swiss Chard

The Vegetables
Yellow Summer Squash
You will find yellow summer squash in your box again this week! Summer squash is one of the many vegetables that grow on a
vine and must be picked every day to every other day. We have what we call our summer squash schedule and it covers when
we should be picking all of our vine plants like squash, cucumbers, tomatoes, etc.
Zucchini OR Cucumber
You will find either a cucumber or zucchini in your box this week. Both of those crops did not turn out in terms of yield what
we would have hoped for but they are still producing wonderful goodies. Both zucchini and cucumbers should be stored in the
fridge.
Lettuce Mix
Lettuce mix will be the bagged item you find in your box this week. A couple of reminders for lettuce mix: to be consumed at
its peak freshness after harvest, eat within a day or two; lettuce straight from the farm will need an extra wash or two before
consuming; if you cannot eat the lettuce mix right away, store it in the fridge in its bag but do not wash until ready to eat.
Green Beans
Green beans have arrived!! Green beans are a staple in almost any home and are delicious and nutritious. We do love green
beans here at the farm also even though they are by far one of the most time consuming vegetables we grow. We usually have
a crew of 3 or 4 just picking beans on some days…that’s a lot of beans! They can be stored in their bag in the fridge.
Fresh White Onion
You will find a white onion in your box this week with its green stem still on. Fresh white onions are no different than the ones
you find in most grocery stores except these are not cured. They are mature and ready to go so early that there is no need to
cure them. Since they are not cured, there is no need to peel off any of the outer onion layers like you do with cured onions.
Cabbage Variety
Many of our summer cabbage crop is coming up at the same time but with different levels of maturity in each of the individual
crops. Because of this, you will find one of the cabbage varieties that are mature this week in your box. We have cone cabbage,
green cabbage, and red cabbage all maturing and ready for a good home. Cabbage can be stored in the fridge.
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Spring Mix Salad

Grilled Sausage with Potatoes and Green
Beans

Adapted from www.allrecipes.com

Ingredients:
 mixed salad greens
 1 ripe avocado - peeled, pitted and chopped
 1 ripe tomato, chopped
 1 (6 ounce) can black olives, drained
 6 Greek pepperoncini peppers
 1/4 cup olive oil
 2 teaspoons white vinegar
 2 teaspoons garlic salt
 1 teaspoon dried oregano
 1 teaspoon dried basil
 3 ounces grated Parmesan cheese
Prep:
In a large bowl, toss together the mixed greens,
avocado, tomato, olives and pepperoncini peppers. Set
aside.
In a small bowl, whisk together the oil, vinegar, garlic
salt, oregano and basil. Pour over the salad mixture
and toss to coat. Sprinkle with parmesan and serve.

Adapted from www.allrecipes.com

Ingredients:
 3/4 pound fresh green beans, trimmed and halved
 1/2 pound red potatoes, quartered
 1 large onion, sliced
 1 pound smoked sausage, cut into 1 inch pieces
 1 teaspoon salt
 1 teaspoon ground black pepper
 1 teaspoon vegetable oil
 1 teaspoon butter
 1/3 cup water
Prep:
1. Preheat an outdoor grill for high heat.
2. On a large sheet of foil, place the green beans, red
potatoes, onion, and sausage. Season with salt and
pepper, sprinkle with oil, and top with butter. Tightly
seal foil around the ingredients, leaving only a small
opening. Pour water into the opening, and seal.
3. Place foil packet on the prepared grill. Cook 20 to 30
minutes, turning once, until sausage is browned and
vegetables are tender.

Rustic Cabbage Soup
Adapted from 101cookbooks.com; Serves: 4

Ingredients:
 1 tablespoon extra virgin olive oil
 a big pinch of salt
 1/2 pound potatoes, skin on, cut 1/4-inch pieces
 4 cloves garlic, chopped
 1/2 large yellow onion, thinly sliced
 5 cups stock
Prep:






1 1/2 cups white beans, precooked or canned
(drained & rinsed well)
1/2 medium cabbage, cored and sliced into 1/4-inch
ribbons
more good-quality extra-virgin olive oil for drizzling
1/2 cup Parmesan cheese, freshly grated

Warm the olive oil in a large thick-bottomed pot over medium-high heat. Stir in the salt and potatoes.
Cover and cook until they are a bit tender and starting to brown a bit, about 5 minutes - it's o.k. to uncover
to stir a couple times. Stir in the garlic and onion and cook for another minute or two. Add the stock and
the beans and bring the pot to a simmer. Stir in the cabbage and cook for a couple more minutes, until the
cabbage softens up a bit. Now adjust the seasoning - getting the seasoning right is important or your soup
will taste flat and uninteresting. Taste and add more salt if needed, the amount of salt you will need to add
will depend on how salty your stock is (varying widely between brands, homemade, etc)...
Serve drizzled with a bit of olive oil and a generous dusting of cheese.
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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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