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What’s in your box for Week 8?
This list is tentative and subject to change. The official list will be updated continuously on our website homepage.

Broccoli
Carrots
Cucumber

Gold Cipollini Onions
Green Beans
Green Bell Pepper

Grape OR Cherry Tomatoes
Green Cabbage
Celery OR Summer Squash
Kale, curly
Purple Bell Pepper

Broccoli

Carrots
More delicious carrots this week! Carrots can be frozen or stored in the fridge where they can last for quite a while. Carrots
like moist but dark storage.

Cucumber
Our outdoors cucumber crop is doing really well so you will find more cucumbers in your box this week. Cucumbers should
be stored in the fridge to maintain moisture and crispness.

Gold Cipollini Onions
No scallions…what?? That is right! Cipollini onions are here! This is a variety of onion that comes earlier than most storage
or fall onions. They are a sweet and small variety shaped like little discs. They do not need to be stored in the fridge but can
be if you want.

Green Beans
Beans this week! Green beans are one of those very labor intensive veggies that we are so happy to give out but there is a
lot of work that goes into them behind the scenes to harvest them. Shout-out to our crew here  They can be stored in the
fridge and should be eaten within a couple of days for best tasted.

Green Cabbage
The green cabbage head you will find in your box this week is from our second planting. This variety of cabbage is the
“normal” green variety everyone is more used to seeing in recipes and in the grocery stores. It is a light taste with a good
crunch. Store in the fridge.

Peppers
With our pepper crop just about in full swing, you will find both a green and a purple colored bell pepper in your box.

Kale
The one lone “green” veggie holding its own this week in your box  Curly kale is a great green to add to any salad or can
be cooked in a variety of dishes. Store in the fridge in a plastic bag (keep all moisture off while storing if possible).

Tomatoes
You will find either a container of grape tomatoes (more oblong in shape) or cherry tomatoes in your box this week!

Either/OR Veggies
You could see a variety of veggies in your box for the final item as we have crops just maturing or on their last leg or only a
dfaportion left in the field. You most likely will see celery or summer squash.
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The Vegetables

More broccoli in this week’s box. This broccoli is a new variety that can survive and mature with the hot, humid
temperatures of summer. Remember, it can be stored in the fridge but should be eaten within 1-2 days.

Toasted Bread & Parmesan Kale Salad

Crockpot Corned Beef & Cabbage

Adapted from Pinchofyum; Serves: 6-8

Adapted from Tammilee Tips, originally seen on

Pinterest

Ingredients:
Ingredients:

For the Dressing:






10 Baby red potatoes, quartered
1 onion, peeled cut into pieces
4 cups of water
4 pounds corned beef brisket with spice packet
 1/2 head of cabbage, coarsely chopped
Farm Note: We did not use the beer and we also
added sliced up carrots.








⅓ cup olive oil
¼ cup white wine
vinegar
juice of one lemon
juice of one orange
1 shallot, minced
½ teaspoon salt

For the Salad:






6-8 slices French bread or
baguette
4 tablespoons butter, melted
½ cup grated Parmesan
cheese
5-6 cups fresh kale, very
finely chopped

Prep:
1. Dressing: Place all the dressing ingredients in a jar and
1. Place onions and potatoes in the bottom of the
shake to mix. Taste and adjust as desired.
Crock-Pot
2. Breadcrumbs: Preheat the oven to 300 degrees. Place
2. Pour in water and place brisket on top
the bread on a baking sheet and bake for 15-20 minutes,
flipping the pieces over halfway through baking. When
3. Sprinkle brisket with spices set Crock Pot on high
the bread is very dry and crusty, remove from oven and
5. Cook 8 hours on high, 1 hour before serving stir
allow to cool. Break the bread into pieces and place in a
in cabbage pieces and recover crock pot
food processor. Pulse until crumbs form. Toss the
breadcrumbs with the melted butter and a good pinch of
salt and pepper. Spread on the baking sheet and bake for
another 5-10 minutes until golden brown and crispy.
3. Salad: Toss the kale, breadcrumbs, Parmesan, and
dressing together. Serve immediately.
Prep:

Recipes

Breakfast Egg Cups
Adapted from BuzzFeed, Serves; 6






3 assorted bell peppers
6 large eggs
Salt, to taste
Pepper, to taste

Mix-Ins

Ingredients:









Spinach, chopped
Baby bella mushrooms, sliced
Parmesan
Tomato, diced
Basil, chopped
Salsa
Cheddar

Prep:

1. Preheat oven to 375˚F.
2. Cut the peppers in half through the stem. Remove the seeds and membrane. Place onto a parchmentlined baking tray.
3. Bake for 20 minutes.
4. Crack an egg into each pepper half. Season with salt and pepper.
5. Add whatever mix-ins you desire.
6. Bake for an additional 15 minutes, or until the egg whites have set or until your eggs are cooked to
your preference.
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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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