White Bell
Pepper

On the Farm

Basil

Red
Cipollini
Onions

What’s in your box for Week 9?
This list is tentative and subject to change. The official list will be updated continuously on our website homepage.

Basil; green
Cucumber
Green Bell Pepper

Lettuce Mix
Red Cipollini Onion
Slicing Tomatoes

Sweet Corn
Green OR
White Bell Pepper Yellow
Yellow Watermelon Beans

You will find a couple of sprigs of basil in your box this week. This basil is a classic variety with large leaves and a sweet
smell. Basil should be used within a couple of days after picking but the stems can be placed in water (like flowers in vase)
to keep them a little longer.

Cucumber
You will find another cucumber in your box this week! Remember, cucumbers can be stored in the fridge.

Bell Peppers
You will find both a green and white bell pepper in your box this week! The bell peppers can be stored in the fridge.

Red Cipollini Onions
This week you will see Cipollini onions again in your box but they will be a variety that is red in color. Cipollini onions are
sweet, small onions that can be stored in a dark, dry place. They are not storage onions but can last several weeks if no
spoilage is on them.

Lettuce Mix
Lettuce mix this week! You will find a bag of lettuce mix in your box this week. Lettuce mix can be stored in an airtight
container in the fridge for a couple of days. Fresh greens are always best eaten within a few days of harvest.

Slicing Tomatoes
Our first big harvest of slicing tomatoes this week! Slicing tomatoes are your good ‘ol red tomatoes good for slicing. They
can also be diced, crushed, etc. though 

Sweet Corn
More sweet corn this week! You will find several ears of sweet corn in your box this week. Please remember that
harvesting and packing sweet corn is not an exact science and, though we spot check several ears, we cannot spot check
them all. Don’t be alarmed if you see some bug damage at the tips of your corn….just cut it off and enjoy! Sweet corn can be
stored in the fridge for best taste.

Yellow Watermelon
Yes, this watermelon is actually yellow and is delicious! It is one of our farm favorites because of the sweetness of the
yellow flesh. The watermelon does have seeds. Similar to sweet corn, there is no exact list to follow to make sure we get
only the most mature and ripe melons. We do have several items we check for (vine, sun spot, color, etc.) but even then, we
cannot see into the watermelon itself. We try our best to only harvest and pack the best ones.

Beans
You will find either yellow or green beans in your box this week! We have both crops maturing but at a lower production
bblevel than anticipated so we are harvesting all we can from both crops so you will see one or the other in your box.
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The Vegetables

Basil

Sautéed Garlic Green (Or Yellow) Beans

Watermelon Slush

Adapted from Zen and Spice; Serves: 4 as originally
seen on Pinterest

Adapted from Nerdy Mamma, Serves: 4

Ingredients:
 3 cups fresh or frozen long green (or yellow) beans
 1/2 Tbsp butter
 1 Tbsp olive oil
 1 tsp minced garlic
 Kosher salt and fresh black pepper

Ingredients:
 ½ small watermelon, fresh
 2 tsp sugar
 ¼ cup water, cold
 4 sprigs of mint, optional
Prep:
 Slice the watermelon into 1-inch chunks and discard
any pop seeds, if applicable.
 Place watermelon chunks in a gallon-sized Ziploc
baggie and place in the freezer.
 Allow to freeze for about 2 hours.
 Mix water and sugar together in a small cup until the
sugar is completely dissolved.
 Remove from the freezer and open the bag.
 Pour the water/sugar mixture into the bag, then
reseal.
 Smash the watermelon/water/sugar and break it
up until it makes a nice, smooth mash.
 Pour into 4 cups.
 Place a sprig of mint on top.

Prep:
1. Place the green beans in a large glass dish, cover
halfway with water. Microwave for about 6 minutes, or
until the beans are soft.
2. Melt the butter and olive oil in a large skillet over
medium-low heat. Add the green beans and garlic.
3. Let Sautee for about 10 minutes, stirring occasionally
to allow the green beans to turn brownish and
caramelize. Season to taste with salt and pepper.
4. Remove from heat and enjoy!

Recipes
Slow Cooker Stuffed Peppers
Adapted from Betty Crocker, Serves: 6

Ingredients:







6 large bell peppers
1 ½ lb lean ground beef
2 teaspoons olive oil
¼ cup finely chopped onion
2 cloves finely chopped garlic







1 ½ cups cooked white rice
1 teaspoon kosher salt
¼ teaspoon black pepper
1can (15 oz) tomato sauce
1 ¼ cups shredded Cheddar cheese (5 oz)

Prep:

1. Trim tops off bell peppers; remove ribs and seeds. Set aside.
2. Place beef in large bowl; set aside.
3. In 6-inch skillet, heat olive oil over medium-high heat; add chopped onion. Cook until onion softens,
stirring every few minutes. Add garlic; cook 60 seconds. Remove from the heat; cool slightly.
4. Add rice, salt and pepper to beef. Add cooked onion and garlic; mix to combine. Stuff peppers with
beef mixture; arrange in slow cooker. Pour tomato sauce over peppers.
5. Cook on Low heat setting 6 hours; last 30 minutes of cooking, top peppers with 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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