Pictures!

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

Whether its big, red
slicing tomatoes,
delicious heirlooms, or
bursting-with-flavor
cherry tomatoes,….

…our tomato
hoophouses are in full
swing right now with
varying degrees of
tomato maturation at
all levels of the
hoophouse!

The Vegetables












Basil; Purple
Bell Or Banana Pepper
Cherry Tomatoes OR Mini Romas
Cucumbers
Melon Variety
Onion Variety
Roma Tomatoes
Scallions
Slicing Tomatoes
Summer Squash

Greens Only Share Veggies




Summercrisp Lettuce
Curly Kale
Purple Basil

Basil
Purple basil again this week! The purple basil crop survived the recent rains and that first major storm of the early summer
quite well and that fruition is showing with some more sprigs arriving in your box this week!! Remember to keep them in some
water like you would flowers to make it last longer!
Peppers
We have a variety of different bell peppers all coming to mature ripeness this week plus our banana pepper plants are producing
also so you will see either a colored bell pepper or a banana pepper in your box this week.
Tomatoes
Prime tomato season is showing this week! We have slicing tomatoes, roma tomatoes, and either 1 pint of cherry tomatoes or 1
pint of mini roma tomatoes. While slicing tomatoes are good as a topping or as a side dish, roma tomatoes are great in many
different dishes too. Roma tomatoes are a thicker variety of tomato and are traditionally used for sauces.
Cucumbers AND Summer Squash
We are so very happy that our cucumber and summer squash crops have done well for this long. They never got up to the
production level we had planned and hoped for but they are still producing some wonderful produce. You will find both a
cucumber and summer squash variety (patty pan, zucchini, or yellow zucchini) in your box this week!
Cucumber and Summer Squash
Cucumbers and a summer squash variety (zucchini, yellow zucchini, or patty pan) will be in your box again this week.
Onion
The crew started pulling up onions early last week for drying season while some were pulled fresh to be used right away!!
Pretty soon our shed will be full of crates of onions for the fall season and beyond!! You will find either a white or red onion in
your box.
Scallions
More wonderful, larger scallions in your box again this week. Many of these scallions will be a lot larger than a pencil size
scallion. Remember that you can use the green and white parts of the scallion!!
Melon
You will find either a watermelon or cantaloupe or sun jewel melon in your box this week!!
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Member Medley

Caprese Calzone

From S. & C. Streber in Poynette; used when small
amounts of several veggies arrive in the box and they
need a quick dinner 

Adapted from tablespoon.com; Serves 4

Ingredients:

Ingredients:










Any vegetables you would like including beets,
onions, radish, carrots, peppers, mushrooms,
cabbage, kohlrabi, etc.
Olive Oil
Seasonings of your choice (they use
garlic/pepper mix with some salt)



1 tube Pillsbury™ refrigerated pizza crust
2 Roma tomatoes, halved and sliced
4 ounces mozzarella cheese, cubed
1/2 cup fresh basil, chopped
Your favorite pizza/spaghetti sauce for dipping

Prep:

Prep:

1. Preheat oven to 425º F.
2. Roll out pizza dough onto a non-stick or lightly
floured surface and cut it into 4 equal squares.
Layer each square with tomatoes, mozzarella and
basil. Fold in the 2 long sides of each square,
pinching at the seams and the edges to seal the
calzones. Place the calzones seam-side down onto
a cookie sheet and bake 9-11 minutes or until
golden brown.
3. Serve hot with dipping sauce.

1. Cut up the veggies!
2. Mix all in a large bowl with around a
tablespoon or two of olive oil
3. Mix in some seasonings, 1-2 teaspoons, (it can
be just pepper and salt or I use garlic/pepper).
4. Bake at 350 for about 30-45 min, uncovered.
Note: It is a great way to use up a small amount of
vegetables, it is good and also healthy for you.
Experiment with seasonings, vegetables and
lengths of time. It is good no matter how you make
it. It has never failed me!

Crisp Cucumber Salsa
Adapted from keyingredient.com

Ingredients:
 2 cups cucumber, finely chopped seeded peeled
 ½ cup tomato, finely chopped seeded
 ¼ cup red onion, chopped
 2 tablespoons fresh parsley, minced
 1 jalepeno pepper, seeded and chopped
 4½ teaspoons fresh cilantro, minced









1 garlic clove, minced or pressed
¼ cup reduced fat sour cream
1½ teaspoon lemon juice
1½ teaspoon lime juice
¼ tsp ground cumin
¼ tsp seasoned salt
Tortilla chips

Prep:
1. In a small bowl, combine the first seven ingredients.
2. In another bowl, combine the sour cream, lemon juice, lime juice, cumin and seasoned salt. Pour over cucumber
mixture and toss gently to coat.
3. Serve immediately with tortilla chips.
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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.

Week 12

Wholesome Harvest CSA Program

August 23rd/25th

