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What’s in your box for Week 6?

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

Carrots
Celery
Cucumber

Grape Tomatoes
Red Cabbage
Red Summercrisp Lettuce

Scallions
Yellow Summer
Squash

Zucchini
Snow Peas OR
Broccoli

First carrots of the year! Many of our carrot crops are looking very good so we are excited to be able to give out
carrots so early and are hoping for a great fall harvest also. Carrots will come with no tops and can be stored in the
fridge.

Celery
Celery is one of those “hard-to-grow” veggies as it is very susceptible to disease and pests so we are very grateful that
this celery crop survived and matured! Celery can be stored in the fridge. Cut off leaves if storing for more than 1-2
days.

Cucumber
You will find another cucumber in your box this week! Our outside crop is just coming to maturity so we are hoping
for several more weeks of cucumbers.

Grape Tomatoes
You will find a plastic container with grape tomatoes in it. These grape tomatoes are similar to cherry tomatoes but
are slightly more oblong and plump. They can be stored in the fridge.

Red Cabbage
Very similar in use and texture to good ‘ol green cabbage, red cabbage is great in many different types of dishes and
can many times be substituted for green cabbage. Store in the fridge.

Red Lettuce
You will find a head of red summercrisp lettuce in your box. This is a variety that thrives in the summer and has a
fresh taste and texture. As usual, store in fridge and eat within 1-2 days. Give it a nice cold bath if it is a little wilty.

Scallions
This is our third crop of scallions and this crop is just as strong as the last ones  We have had a very bountiful
scallion crop this year but soon these scallions will be replaced with early fall onions.

Summer Squash: Zucchini & Yellow Squash
The summer squash patches are thriving right now so you will find more zucchini and yellow summer squash in your
box this week!

Snow Peas OR Broccoli
You will find either snow peas or broccoli in your box this week. For both of these crops, we recommend eating them
dfwithin 1-2 days of receiving your box as they matured at an odd pace. The peas will be in either a plastic container
dddddor a bag…remove them right away from their container, wash them and eat them within 1-2 days.
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The Vegetables

Carrots

Dilly Cucumber Bites

Seriously Good Homemade Coleslaw
Adapted from Inspired Taste

Adapted from Flying on Jess Fuel, originally seen on

Pinterest

Ingredients:
 4 large cucumbers
 1 pint grape tomatoes
 1 (8 oz) block cream cheese, at room temperature
 1 small (5.3 oz) container plain Greek yogurt
 3 tbsp fresh dill, minced
 1 tbsp powdered Ranch dressing mix
Prep:
1. Slice cucumbers into rounds, about ½-inch thick.
You can leave the skin on, peel them, or partially
peel them for a striped look. Slice grape tomatoes in
half (or quarters, if large) and set aside.
2. In a bowl, combine cream cheese, Greek yogurt, dill
and Ranch dressing powder. Mix thoroughly. You
can use an electric mixer, but you can also do this by
hand.
3. Transfer the cheese mixture to a piping bag (if you
don't have one, you can use a large Ziplock bag with
a corner snipped off).
4. Pipe the cheese mixture onto the cucumber rounds,
then top with a grape tomato half!

Ingredients:
 1 medium cabbage
 3 medium carrots, peeled and shredded
 1/2 cup loosely packed fresh parsley leaves, coarsley
chopped
1 cup mayonnaise
2 tablespoons apple cider vinegar or more to taste
2 tablespoons Dijon mustard or coarse ground mustard
1 teaspoon celery seeds
1/2 teaspoon kosher salt or more to taste
1/4 teaspoon fresh ground black pepper or more to taste







Prep:
1.

2.

3.

Quarter the cabbage through the core, and then cut out the
core. Cut each quarter crosswise in half and finely shred.
Place the shredded cabbage in a very large bowl (you will
have a 6 to 8 cups). Add the shredded carrot and parsley
to the cabbage and toss to mix.
In a separate bowl, stir the mayonnaise, vinegar, mustard,
celery seeds, salt, and pepper together. Taste for acidity
and seasoning then adjust as desired.
Pour two-thirds of the dressing over the cabbage and
carrot then mix well. (Clean hands are the quickest tool).
If the coleslaw seems dry, add a little more of the dressing.
Eat right away or let it sit in the refrigerator for about an
hour to let the flavors mingle and the cabbage to soften.

Recipes

Roasted Garlic-Parmesan Summer Squash & Tomatoes
Adapted from Cooking Classy, originally seen on Pinterest

Ingredients:







2 small zucchini (1 lb), cut into 1/2-inch thick slices
2 small yellow squash (1 lb), cut into 1/2-inch
thick slices
Grape tomatoes , sliced into halves
3 Tbsp olive oil
4 cloves garlic , minced (1 1/2 Tbsp)






1 1/4 tsp Italian seasoning
Salt and freshly ground black pepper
1 cup (2.4 oz) finely shredded Parmesan
cheese
Fresh or dried parsley , for garnish (optional)

Prep:

1. Preheat oven to 400 degrees. Line an 18 by 13-inch rimmed baking sheet with a sheet of parchment
paper or aluminum foil.
2. In a small bowl whisk together olive oil, garlic and Italian seasoning (if possible let rest 5 - 10 minutes
to allow flavors to infuse into oil). Place zucchini, squash and tomatoes in a large mixing bowl. Pour
olive oil mixture over top and gently toss with hands to evenly coat. Pour onto prepared baking dish
and spread into an even layer. Season with salt and pepper. Sprinkle Parmesan over the top of each.
Roast in preheated oven 25 - 30 minutes until veggies are tender and Parmesan is golden brown.
Garnish with parsley if desired and serve warm.
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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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