Pictures!

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

This is a picture of the summer squash field just
few short weeks ago. Now, it’s teeming with
vines full of patty pan and yellow zucchini!!

The Vegetables

















Bell Pepper
Carrots
Cherry Tomatoes
Cucumber
Lettuce Mix
Melon
Scallions
Summer Squash Variety
Sweet Corn
Tomato, Slicing OR Heirloom
White Onion, fresh
Greens Only Share Veggies
Lettuce Mix
Purple Basil
Curly Kale
Lettuce Mix

Peppers and Tomatoes
Everyone will find several different varieties in their box this week. You will see one variety of colored bell pepper while also
seeing a pint of cherry tomatoes and some slicing tomatoes (either heirloom or red slicing). All can be stored in the fridge.
Cucumbers and Summer Squash
Our hoophouse cucumber crop is on its final leg but giving us some great production over the past week or so while our outside
crop is coming into its own! Everyone should see a cucumber or two in their box. A few varieties of summer squash like yellow
and the green zucchini are on their last legs also but patty pan and yellow zucchini are still going strong. All summer squash can
be stored in the fridge.
Carrots
You will see carrots in your box this week! The carrots will have no tops on them.
Lettuce Mix
Lettuce mix in your box again this week! Remember to keep this in the bag and put in the fridge when you unpack it!
Scallions
Scallions again this week!! This is our second half of one of our later planted crop. Remember to use the whole scallion if you
want, green part and all!
Sweet Corn
You will find several ears of sweet corn in your box again this week! Sweet corn can be stored in the fridge. If you don’t eat it
right away, it should be stored with the husks on.
White Onion
Fresh white onions again this week! Remember, these are not cured so will not have the outer layer of skin that is the different
color. However, there might be some Wholesome Harvest mud on the outer skin layer as onions aren’t washed.
Melon
You will see a cantaloupe in your box this week! This cantaloupe will be the orange, soft flesh, sweet melon most people are
very used too. Cantaloupe can be stored in the fridge but any leftovers should definitely be stored in the fridge.
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Cucumber Feta Salad
Adapted from

Bell Pepper Egg-in-a-Hole

www.blommi.com

Adapted from www.natashaskitchen.com

Ingredients:

Ingredients:

















2½ cups diced cucumber
1 cup diced Feta cheese
1 cup chopped grape or plum tomato
2 tbs. fine diced red onion
½ tsp fresh thyme leaves (preferably lemon
thyme)
1 tbs olive oil
2 tsp fresh lemon juice
fresh ground pepper and sea salt to taste

1 red bell pepper
4-5 large eggs
Salt
Pepper
¼ cup grated Parmesan cheese
1 Tbsp Olive oil

Prep:
1. In a large, non-stick skillet, heat 1 Tbsp olive oil over
medium/high heat.
2. Cut peppers into ½" rings and remove the seeds and
centers. Place sliced peppers into the pan and let them
sauté for a minute.
3. Crack one egg into the center of each bell pepper slice.
Start pouring the egg in slowly; it prevents the egg
from leaking and forms a nice seal.
4. Sprinkle salt and pepper over each egg. Sauté for 3
minutes, then flip it over carefully.
5. Top with a generous amount of Parmesan cheese. If
you want your yolks to be juicy (over easy), cook
another minute.

Prep:

1. Simply add all ingredients except salt and
pepper and gently mix.
2. Taste to determine needed salt and pepper,
season and serve.

Garden Vegetable Pie
Adapted from

Ingredients:
 1 (9-inch) prebaked deep dish pie shell
 3 tomatoes, peeled and sliced
 1 small zucchini, sliced into rings
 1 small yellow squash, sliced into rings
 1/2 cup sliced sweet or red onion
 10 fresh basil leaves, chopped

www.tastesbetterfromscratch.com







1 cup grated mozzarella
1 cup grated cheddar
3/4 cup mayonnaise (or half mayo, half Greek yogurt)
2 Tbsp fresh grated Parmesan Cheese
Salt and pepper

Prep:
1. Preheat oven to 350 degrees F.
2. Place the tomatoes in a colander in the sink in 1 layer. Sprinkle with salt and allow to drain for 10 minutes. Use
a paper towel to pat-dry the tomatoes and make sure most of the excess juice is out. (You don't want wet (juicy)
tomatoes or your pie will turn out soggy).
3. Heat a large skillet over medium-high heat. Season zucchini and squash with salt and pepper. Sauté the squash
in a single layer for 2-3 minutes on each side or until golden brown. Remove to a paper towel.
4. Layer the tomato slices, zucchini, squash, and onion on the bottom of the pie shell. Sprinkle basil on top.
Combine the grated cheeses and mayonnaise together. Smooth cheese mixture over the top and sprinkle
parmesan cheese on top. Bake for about 30 minutes or until lightly browned. Allow to cool for at least 10
minutes.
5. To serve, cut into slices 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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