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.










Beets
Brocolli OR Kale
Bunching Onions
Giant Kohlrabi
Green Cabbage
Romaine Lettuce
Yellow Summer Squash
Zucchini OR Cucumber
Greens Only Share Veggies

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:





Lettuce Mix
Red Lettuce
Swiss Chard

The Vegetables
Beets
Beets are definitely a “controversial” veggie for the majority of people’s palates. There is usually a love/hate relationship that
can go either way, even changing sides sometimes. Despite the taste controversy, beets are a very flexible and nutritious
veggie. Beets can be eaten raw or cooked a myriad of ways. The actual beet bulb, along with its green leaves, are packed full of
many nutrients. Store in the fridge separate from their green leaves to extend the life of the beet bulb.
Broccoli OR Kale
Some of you will see a head of broccoli in your box this week while others will see dinosaur kale. The broccoli will be smaller
heads on average than the first two weeks as this bed of broccoli did not grow and mature as well as our first two crops.
Bunching Onions
These bunching onions look like small red/purple onions and come from the same “family” as scallions. The have a glossy
looking exterior that can change to a pastel pink if cooked or even pickled. They are mostly round or flattened round and can
be stored in a dark, cool place for a couple of weeks if the conditions are right.
Giant Kohlrabi
Yes, the name definitely explains this vegetable as it is indeed a giant kohlrabi. This is actually a specific variety of kohlrabi
made to grow extra big (we even got the “smaller” big variety as there are several giant kohlrabi varieties that get even bigger).
Can be stored and used similar to that of the smaller kohlrabi varieties you have been seeing in your box.
Green Cabbage
The cabbage you will see in your box this week is a large flattened round head of cabbage. This variety of green cabbage is very
similar to the “normal” heads of green cabbage you can find in almost any grocery store. It is great used fresh but can also be
cooked. Store in the fridge up to a week or so if the conditions are right.
Romaine Lettuce
Our romaine lettuce crops this year have been a great success! We have not lost many heads and the crops have been healthy
and well sized so we are extremely thankful for such a bumper crop of romaine this year!! As always, fresh lettuce is best used
within a couple of days. Romaine lettuce is a great sandwich or burger topper!!
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The Vegetables Continued…
Summer Squash AND/OR Cucumbers
Our summer squash patches, specifically the zucchini and yellow squash crops, are starting to pick up steam in terms of their
production. Squash grows on a vine plant that must be picked daily or every other day to ensure new and continued growth
throughout the life of the plants. Everyone should see a variety of summer squash in their box this week and some members
will see two varieties while others will see one variety of squash and a cucumber. We are very thankful for our cucumber crop
because cucumbers have been particularly difficult to grow the last couple of seasons. This crop is producing, not at its highest
yield, but is producing. You might see some scarring on the cucumbers caused by a certain type of insect. The scarring is okay
and can just be peeled or cut away.

Hot Cabbage Slaw

Greek Stewed Zucchini

Adapted from Asparagus to Zucchini, p. 43
Serves: 3-4

Adapted from Asparagus to Zucchini, p. 170
Serves: 4

Ingredients:
 2 bacon strips OR 1 TBL vegetable oil
 ¼ cup chopped onion
 6 cups shredded cabbage
 Chopped fresh dill to taste
 Pinch of sugar
 Salt and pepper to taste
 1 TBL vinegar
Prep:
Chop the bacon, fry in a skillet, remove, and drain on
paper towel (alternatively, heat oil). Add onion and
sauté until soft, about 5 minutes. Add 2 TBL water, the
cabbage, dill, sugar, salt, and pepper; cover and simmer
until the cabbage is wilted but still crunchy. Add bacon
or oil and vinegar and toss.

Ingredients:
 1 pound zucchini, sliced into 1-inch-thick rounds
 1 cup tomato sauce
 1 tsp chopped fresh oregano
 2 diced plum tomatoes
 3 TBL feta cheese
 Salt and pepper
Prep:
1. Simmer zucchini in tomato sauce along with oregano
and diced tomatoes unitl softened, about 8 minutes.
2. Sprinkle mixture with feta. Season to taste with salt
and pepper.
3. Serve as is or place it under the broiler until cheese is
browned, 2-3 minutes.

Grilled Beets with Dilled Cucumbers
Adapted from marthastewart.com; Serves: 4

Ingredients:






2 pounds beets, trimmed
1/2 cup ice
1 tablespoon canola oil
1 tablespoon plus 2 teaspoons white-wine vinegar





Salt and pepper
1/2 English cucumber, halved and thinly
sliced
2 tablespoons sour cream

Prep:

1. Heat grill to high. In heavy-duty foil, wrap beets, in one layer, with ice. Cover grill; cook until beets are
tender when pierced with the tip of a paring knife, 40 to 45 minutes, turning once.
2. Rub off skins with paper towel. Cut beets into wedges. Toss in bowl with oil and 1 tablespoon vinegar;
season with salt and pepper.
3. In another bowl, toss cucumber slices with sour cream, dill, and remaining 2 teaspoons vinegar;
season with salt and pepper.
4. Place beets on platter; top with cucumbers.
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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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