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What’s in your box for Week 10?
This list is tentative and subject to change. The official list will be updated continuously on our website homepage.

Yellow Watermelon
Sweet Corn
Cucumber OR Zucchini

Gold Potatoes
Carrots
Tropea Onion

Green Pepper
Purple Pepper
Slicing Tomatoes

Cantaloupe
Eggplant

You will find another yellow watermelon in your box this week! Remember, this watermelon should be eaten within a few
days of receiving it. Watermelon does not need to be stored in the fridge.

Sweet Corn
You will find several more ears of sweet corn in your box this week! Sweet corn should be stored in the fridge to keep its
texture and freshness. Cut off any possible bugs or bug damage on tops of ears if you see them.

Cucumber OR Zucchini
As our cucumber crop is starting to fade out, our next summer squash crop is starting to mature. You will see one of these
veggies in your box this week. Both should be stored in the fridge.

Gold Potatoes
It might seem a little earlier for potatoes but our first crop is ready to go!! You will find a bag of gold potatoes in your box
this week. These potatoes have a soft yellow/white flesh and are delicious! Don’t be alarmed if you see a little dirt residue
from the harvesting of them. Wash, wash, and wash  Store away from onions.

Carrots
You will find carrots in your box this week! These carrots are fresh and delicious and should be stored in the fridge. If tops
are on them, please remove before storage for better storage life (the tops can be used in different recipes).

Tropea Onion
This onion is a sweet and tasty variety of onion. It’s actually one of the most used onion varieties by chefs in restaurants
because of its aroma and taste. It is purple in color with an elongated shape. Store away from potatoes.

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

Slicing Tomatoes
You will find more slicing tomatoes in your box this week!

Cantaloupe
Cantaloupe is a variety of melon with orange flesh and a bumpy outside skin. Similar to its counterpart the watermelon,
there is no exact science to picking all the best melons. We have several items we look at but we recommend cutting any
bad parts out of the melon if you see one or using it in a smoothie or drink recipe if the ripeness is not perfect.

Eggplant
The eggplant you will find in your box this week is a variety common to many Asian dishes. It is a dark purple, long and
dslender eggplant variety. Eggplant can be stored in the fridge.
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The Vegetables

Watermelon

Baked Mediterranean Veggies

Carrot Salad

Adapted from Cooktoria Blog; Serves: 4
Adapted from The Healthy Foodie Blog, Serves: 1

Ingredients:
 2-4 carrots, grated
 20g raisins
 20g dried cranberries
 10g pumpkin seeds
 10g chopped pecans
 10g chopped walnuts
 2 tbsp fresh parsley, chopped
 1 tbsp unsweetened grated coconut
 1 tbsp white wine vinegar
 1 tsp honey
 ¼ tsp salt
 ⅛ tsp black pepper
 ½ tsp Dijon mustard
Prep:
 Add all ingredients through white wine vinegar to a
large a mixing bowl. Set aside
 In a separate bowl, add vinegar, honey, salt, pepper
and Dijon mustard. Blend until well combined. Pour
over reserved salad and stir well.
 Transfer to serving bowl and garnish with more
pumpkin seeds, chopped parsley and grated
coconut, if desired.
 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.

Ingredients:
 1 medium onion
 3 small bell peppers
 2 small zucchini (if applicable)
 5 garlic cloves, peeled
 1/2 tsp dried oregano
 1/2 tsp dried thyme
 1/4 tsp salt
 1/4 tsp pepper
 1/8 cup olive oil
 lemon juice, fresh dill, feta cheese to serve
Prep:
1. Preheat the oven to 450F.
2. Chop the vegetables into fairly large pieces.
3. Place the vegetables into a baking dish and season with
spices, salt and pepper. Sprinkle the olive oil on top and
toss everything together.
4. Bake the vegetables for 25 minutes, until they slightly
char, stirring once after about 15 minutes.
5. Sprinkle with some fresh chopped dill, lemon juice and
feta cheese.

Recipes

Summer Corn Chowder

Adapted from Cooking Classy, Serves: 6, originally seen on Pinterest

Ingredients:
 8 ears fresh sweet corn , husked and cut from cob
 3 Tbsp butter
 5 slices bacon , cut into 1/4 to 1/2-inch pieces
 1 medium yellow onion chopped (1 1/2 cups)
 1/4 cup all-purpose flour
 1 clove garlic , minced
 5 cups water
 1 lb gold potatoes , cut into 1/2-inch pieces









1/2 tsp dried thyme
1 bay leaf
Salt and freshly ground black pepper
1 cup half and half
1 Tbsp honey
2 - 3 Tbsp chopped fresh chives
Shredded cheddar cheese , for serving (optional)

Prep:
1. Melt butter in a large pot over medium heat. Add the onion and bacon and cook, stirring frequently, until onion
has softened and just starting to brown around edges, about 8 - 10 minutes. Add in the flour and garlic and cook
1 1/2 minutes. While whisking, slowly pour in 5 cups water. Bring mixture to a boil, stirring constantly, then
stir in corn kernels and potatoes. Add in thyme and bay leaf and season with salt and pepper to taste. Bring to a
light boil, then reduce heat to medium-low and allow to simmer, stirring occasionally, until potatoes are tender,
about 20 minutes.
2. Remove bay leave then transfer 2 1/2 cups of the chowder to a blender and blend until smooth. Stir the mixture
back into the pot then stir in half and half and honey. Sprinkle each serving with chives and optional cheddar.
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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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