Pictures!
HALF SHARE; ¾
Bushel box; Farm
Logo on sides

Middle:

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








Left: FULL SHARE; 1 and
1/9 Bushel; no farm logo
on the box; biggest box

GREENS ONLY SHARE;
1/3 bushel or smallest box
always; no farm logo on box
Right:





Fennel
Greens Mix
Romaine Lettuce
Yellow Summer Squash
Zucchini OR Cucumbers
3 of the following items:
o Eggplant; Asian
o Cherry Tomatoes
o Broccoli
o Curly Kale
o Red Cabbage
o Bunching Onion
o Sweet Corn
Greens Only Share Veggies
Greens Mix
Romaine Lettuce
Curly Kale

The Vegetables
Fennel
Fennel, which reminds most people of black licorice, is a tasty yet seldom used veggies in most parts of the country. It is sort of
like the beet but maybe more so in terms of a like/dislike relationship. The bulb of the fennel is the most used part but its
leaves, also known as fronds, can be used also. Fennel should be stored in a plastic bag in the fridge.
Greens Mix
You will find your greens mix in the usual plastic bag in your box. This greens mix was on the slightly smaller end as the warm
temperatures over the last several weeks slow down the growth of many of the mixes as they do better in cooler temps.
Remember, the greens mix can be stored in the plastic bag in the fridge but should be eaten within a couple of days.
Summer Squash
Our yellow summer squash patch is really picking up so you should find multiple squash in your box this week. This variety
which is called Multipik, is yellow in color with a fatter bottom and skinny, sometimes crooked neck. It can be substituted in for
most recipes that call for zucchini also. It can be stored in the fridge.
Zucchini or Cucumber
Both the zucchini and cucumber crops are producing less than ideally but we are still getting lots of great looking produce from
both. You will find either a zucchini or cucumber in your box this week. Both can be stored in the fridge for several days and
longer in good conditions.
The Mix (3 of the following)
We have a lot of different crops picking up right now or on their last leg. Everyone will see three different veggies in their box.
The first sweet corn was seen just yesterday and picked today. It’s the first mature ears from our first crop. This particular
sweet corn is an early season variety and is intentionally smaller in terms of ear size. Also, don’t be alarmed if you see a bug or
two in your sweet corn. Though we do spot checks on several ears, we do not want to open all ears as it is better to keep them
intact so there might be a bug or two…these should be of no alarm and can just be washed off. Our eggplant and cherry
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The Vegetables Continued…
tomato crops are also starting to produce mature crops. Sadly, the eggplant crop is not doing so good so this might be the only
week for eggplant but the cherry tomato hoophouse is doing great so more of those to come!! We also have another broccoli,
kale, and cabbage crop maturing this week so some members will see some of those items also!! A good mixture of different
vegetables!! Everything that is mature at this time is coming home to you, the members!!!

Fennel and Chickpea Salad

Chinese Steamed Eggplant

Adapted from www.health.com
Serves: 4 servings

Adapted from Asparagus to Zucchini, p. 75
Serves: 3-4

Ingredients:
 1 large fennel bulb
 1 (15 1/2-ounce) can chickpeas, drained
 1 (7-ounce) bottle roasted red bell peppers, drained
and chopped
 1 1/2 tablespoons red wine vinegar
 1 tablespoon olive oil
 1 teaspoon cumin
 1/2 teaspoon salt
 1/4 teaspoon black pepper
Prep:
Trim tough outer leaves from fennel; remove and
discard stalks. Cut fennel bulb in half vertically,
discarding the core. Cut each half crosswise into 1/4inch-thick slices. Chop fennel fronds to measure 1
tablespoon. Stir together the fennel slices and
remaining ingredients. Top the salad with fronds, and
serve at room temperature or chilled.

Ingredients:
 1 large eggplant, cut into wedges or round coins
 2 Tbl vegetable oil
 1 large green onion, cut into 2 inch pieces
 2 cloves garlic, minced
 2 Tbl soy sauce
 ¼ tsp. sugar
 Pinch of black pepper
Prep:
1. Steam eggplant until tender, about 30 minutes.
2. Heat oil in wok or large skillet.
3. Stir-fry green onion 1 minute.
4. Add remaining ingredients. Stir fry 3 more minutes.

Summer Squash Lasagna
Adapted from tasteofsouthmagazine.com; Serves: 8

Ingredients:







3 medium squash, cut lengthwise into 1⁄4-inch-thick slices
½ teaspoon salt
2 tablespoons extra-virgin olive oil
1 pound ground turkey
1 cup diced yellow onion
2 (14.5-ounce) cans petite diced tomatoes, drained








2
2
4
2
1
2

tablespoons Italian seasoning, divided
teaspoons garlic salt, divided
cups part-skim ricotta cheese
cups grated Parmesan cheese
(8-ounce) package no-boil lasagna noodles
cups shredded mozzarella cheese

Prep:
1.
2.
3.
4.
5.

6.

Preheat oven to 350°. Spray a 21⁄2-quart shallow baking dish with nonstick cooking spray. Set aside.
Place squash in a single layer on paper towels. Sprinkle with salt, and let stand 15 minutes. Press with additional paper
towels to remove excess moisture.
In a large nonstick skillet, heat olive oil over medium-high heat. Cook turkey and onion, stirring until turkey is browned
and crumbly, 6 to 8 minutes. Set aside.
In a medium bowl, stir together tomatoes, 1 tablespoon Italian seasoning, and 1 teaspoon garlic salt. In a separate bowl, stir
together ricotta, Parmesan, remaining 1 tablespoon Italian seasoning, and remaining 1 teaspoon garlic salt.
Spread 1⁄2 cup tomato mixture evenly in prepared dish. Top evenly with half of noodles. Cover evenly with one-third of
squash. Gently spread half of ricotta mixture over squash; sprinkle with half of turkey mixture. Top with half of remaining
tomato mixture. Starting with noodles, repeat layers once. Top with remaining one-third squash.
Bake, uncovered, 30 minutes. Top with mozzarella, and bake until cheese is golden brown, approximately 10 minutes
more. Let stand 10 minutes before serving.
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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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