On the Farm
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What’s in your box for Week 12?
This list is tentative and subject to change. The official list will be updated continuously on our website homepage.

Arugula
Carrots
Colored Bell Pepper

Green Bell Pepper
Gold Cipollini Onions
Gold Potatoes

Purple Bell Pepper
Summer Squash
Yellow Watermelon

Greens Mix OR
Spinach

jjjjArugula

Carrots
More yummy carrots! These carrots will not have their tops on them. We do prewash our carrots but a few may still have
some Wholesome Harvest dirt on them…just give them an extra bath and they should be good to go!

Peppers
Everyone will find the classic green bell pepper in their box along with a purple bell pepper also. Everyone should then
find a colored bell pepper in their box (yellow OR orange OR red). Don’t be alarmed if you see a little color variation in any
of the peppers. This is because many pepper varieties are varieties that change to another color based on time of maturity
and time of season. They are still great ‘ol peppers just a little multicolored potentially 

Gold Cipollini Onions
The gold Cipollini onions are back this week! These are the smaller, disc shaped onion variety that has a sweeter taste.

Gold Potatoes
The potato variety this week will be a classic gold variety. This variety has a soft gold skin with a yellow/off-white looking
flesh. Great for dicing or good old baked potatoes even! Do not store potatoes by Cipollini onions 

Summer Squash
Everyone will find a variety of summer squash in their box this week. You will find either patty pan squash, zucchini,
striped green zucchini or yellow striped zucchini. These can be stored in the fridge.

Yellow Watermelon
Our second crop of yellow watermelon is ready to go and we harvested from it this weekend! Remember, melons do not
need to be stored in the fridge but we recommend eating this melon within 1-3 days after receiving it for best enjoyment.
We do have several checks that we do to make sure we are picking what we can see as the best melons but sometimes
there are hidden issues we can’t see. If it seems a little overripe or under ripe, feel free to use it in a smoothie or drink
recipe.

Greens Mix OR Spinach
The majority of everyone will see a bag of greens mix in their box this week. As we lost about half of our greens mix crop
along the way, we are pushing to get enough but it will be replaced with spinach if the greens mix crop doesn’t yield what
we need. Store and prep like the arugula above.

Green Beans
All Thursday members got greens beans last week as a last minute addition. Tuesday members will get them this week!
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The Vegetables

Arugula is back! You will find a bag of fresh arugula in your box this week. Remember, enjoy within 1-2 days after
receiving your box and don’t hesitate to give it a cold bath if it is a little wilty when you unpack your box.

Potato Skin Bites

Skillet Summer Squash
Adapted from Mel’s Kitchen Cafe

Farm Favorite

Ingredients:

Ingredients:








2# Gold potatoes
Olive oil
Butter
Salt and Pepper
Cheddar Cheese
Baked potato toppings (chives, bacon bits,
cheese, sour cream, etc.)

Prep:







Preheat oven to 400 degrees.
Cut potatoes into about ½ inch thick coins.
In a bowl, toss potato coins with salt, pepper,
and a mixture of olive oil and butter.
Bake for 25-40 minutes (depending on your
oven), flipping halfway through, until browned
and pretty tender.
Take out of oven and top with toppings of your
choice. Broil for an additional 2 minutes to
melt cheese and warm other toppings.







Zucchini or other variety of summer squash, diced
Butter
Olive oil
Salt and Pepper to taste
Cheese (we used parmesan)

Prep:
1. Heat the butter and olive oil over medium heat in a
nonstick skillet until hot.
2. Add the summer squash and salt and pepper to taste.
Let it sit before the first stir for 2-3 minutes until
slightly browned.
3. Stir and season with salt and pepper again if needed.
Watch squash for browning and stir when needed.
4. Sprinkle with cheese after taking it off the heat. It
might need a little more salt and pepper here also.
5. Enjoy!

Recipes
Arugula Caprese Salad with Basil Vinaigrette
Adapted from GreensnChocolate Blog, originally seen on Pinterest

Ingredients:

For the basil vinaigrette






1 cup fresh basil
2 cloves garlic
2 tbsp white wine vinegar
1/3 cup olive oil
1/2 tsp salt

For the salad






5 oz baby arugula
10 oz cherry tomatoes, halved
1 cup mini mozzarella balls
croutons for topping, optional

Prep:

To make the vinaigrette:
1. Add all items to blender or food processor and pulse/blend until pureed. If using a food processor, it
will likely be a bit chunkier...that's ok!

To make the salad:
2. Combine arugula, tomatoes and mozzarella balls in large bowl or big plate.
3. Drizzle with half of basil vinaigrette, toss to combine.
4. Drizzle with more of the vinaigrette, to your preference. Adding half at first helps ensure you don't
overdress the salad.
5. Enjoy!
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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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