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What’s in your box for Week 5?

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

Broccoli
Cucumber
Fennel

Red Leaf Lettuce OR
Romaine Lettuce
Scallions

Snow Peas
Yellow Summer Squash
Zucchini

You will find a medium to large head of broccoli in your box this week. Broccoli is always best when used within a
couple of days after harvest. It can be stored in a plastic bag in the fridge.

Cucumber
Our cucumber hoophouse has been up and down this season but it has upped its production this past week which we
are very thankful for. Don’t be alarmed if you see a scar on your cucumber. This is normal with organic cucumbers
and can just be cut around or peeled off. Cucumbers should be put in the fridge to maintain moisture.

Fennel
Fennel can sometimes be a love/dislike relationship for most people. With its distinct smell (black licorice), fennel has
a very unique look, taste, and smell that is fairly unknown to the common palate. Fennel contains fronds or the leaves
that look similar to the herb dill (not the same smell). Fennel can be stored in a plastic bag in the fridge. Remove
fronds if not using.

Red Leaf Lettuce OR Romaine Lettuce
The only lettuce of the week will be either romaine or red leaf lettuce. We have had great romaine lettuce crops this
year while many of our other lettuce varieties have struggled with some disease. Lettuce can be wrapped in a paper
towel and placed in the fridge. Eat within a couple of days of harvest.

Scallions
Like our romaine lettuce crops, the scallion crops have been very bountiful so far this year which is great!! Scallions
are sort of the early summer option before regular, well known onion varieties start making their way into your box.
Scallions can be stored in the fridge.

Snow Peas
Woohoo!! Sorry  When we get a pea crop to maturity and have the time and labor to pick the actual peas, we want
to shout for joy!! Growing peas organically and then picking them by hand usually make for a very tough veggie to
grow so we are super excited about the peas this week! You will find either a pint container of peas or a pint of peas in
a bag. Peas should be enjoyed as soon as possible as they do not have a long shelf life (usually 3-4 days max when
harvested fresh).

Summer Squash: Zucchini & Yellow Squash
You will find both traditional summer squash varieties in your box this week! The crop of both is just taking off so we
are hoping for several wonderful weeks of summer squash. Summer squash can be stored in the fridge to halt
dehydration as much as possible.
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The Vegetables

Broccoli

Marinated Cucumber Tomato Salad

Roasted Broccoli

Adapted from Asparagus to Zucchini, p. 69
Serves: 6-8

Adapted from Asparagus to Zucchini, p. 35

Serves: 4

Ingredients:

Ingredients:







1 head broccoli; large stems removed and kept
for another use
1 ½ TBL olive oil
½ tsp garlic salt
1 tsp balsamic vinegar
¼ tsp ground black pepper

Prep:

1. Heat oven to 400 degrees.
2. Break broccoli head into medium florets and
toss with remaining ingredients.
3. Arrange in single layer on backing sheet. Bake
18-22 minutes, shaking pan halfway through
the cooking time.
4. Remove from oven when broccoli is a deep
green color with some darkened spots.











2 cucumbers
4 large tomatoes
½ cup thinly sliced red onion
½ cup extra-virgin olive oil
¼ cup red wine vinegar
1 TBL sugar
Salt and pepper
1 TBL fresh basil (dried works too)
1 TBL fresh parsley (dried works too)

Prep:

1. Arrange cucumbers, tomatoes and onions in a
shallow serving dish. Mix oil, vinegar and sugar
in a small bowl and pour over veggies. Season
well with salt and pepper.
2. Cover and let marinate for at least 1 hour and up
to 4 hours.
3. Sprinkle with herbs just before serving.

Recipes
Sesame Snow Peas
Adapted from Asparagus to Zucchini, p. 117; Serves: 4

Ingredients:






1 pound snow peas
¼ red bell pepper
1 ½ tsp sesame seeds
2 tsp toasted sesame oil

Prep:

1.
2.
3.
4.

Steam peas over simmering water until bright and crisp-tender, 1 to 2 minutes.
Cool under running cold water.
Drain well and let stand to dry.
Toss with remaining ingredients.
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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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