Various Varieties of Summer Squash

On the Farm

Patty Pan

Safari
(striped
Green)

Goldmine
(striped yellow)

What’s in your box for Week 11?

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

Basil; green
Carrots
Green Bell Pepper

Jalapeno Pepper
Lettuce Mix
Red Onion

Red Potatoes
White OR Purple
Summer Squash Bell Pepper
Slicing Tomatoes

You will find several sprigs of green basil in your box this week. This basil is a traditional variety of green basil. Basil, when
harvested fresh, is best used within 1-2 days. However, for a slightly longer storage time (3-4 days), place basil in a glass
with 1-3 inches of water and place stems of basil in glass so they are touching water (like flowers in a vase).

Carrots
More carrots this week! You will find carrots without their green tops in your box this week. Carrots can be stored in the
fridge but can also be frozen for later use.

Peppers
You will find an assortment of peppers in your box this week. There will be a classic green bell pepper. Our purple and
white crops are slowing down so you will find one or the other for those two colors in your box also. Last, but not least, you
will find a few jalapeno peppers in your box. These are also a classic variety of jalapeno pepper with a kick to them  All
can be stored in the fridge.

Lettuce Mix
Bringing back the greens this week (or at least one green item ). You will find a bag of lettuce mix in your box this week.
Remember, feel free to repackage into a new Ziploc bag when you get it home and/or give it a nice cold rinse to reverse any
potential wilting that has occurred. Store in the fridge and enjoy within 1-3 days like usual.

Red Onion
From the past couple of weeks until the end of the season, you will most likely see at least one variety of onion in your box
each week. For this week, you will see a classic red onion. These can be stored in a dry, cool place and away from potatoes
for best storage until use.

Red Potatoes
Fall is right around the corner in terms of fall veggies starting to arrive in your box each week! Potatoes are a fall favorite
and you will find a red potato variety in your box this week. These potatoes can be used in lots of different recipes or just
used to make good old baked potatoes too. The outer skin is red (and healthy for you) while the flesh is a pale white color
and delicious.

Summer Squash
Our second summer squash crop is not doing as well as we hoped but we did get some production for all three varieties.
You can see those varieties in the pictures above. You will see one of those varieties in your box this week.

Slicing Tomatoes
More slicing tomatoes in your box this week. We do our best to keep the slicing tomatoes in the safest spot possible for
hdelivery so that they get home safely to you  If enjoying right away (within 24 hours), no need to place in fridge.
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The Vegetables

Basil

Roasted Summer Squash

Lemon Basil Dressing

Adapted from Her Cup of Joy Blog

Adapted from The Harvest Kitchen

Ingredients:

Ingredients:









3 tablespoons fresh basil, sliced
1 clove garlic, minced
4 tablespoons parmesan cheese, grated
1-1/2 tablespoons Dijon mustard
4 tablespoons fresh lemon juice
1/2 cup extra virgin olive oil
salt and freshly ground black pepper to taste

Prep:






Place basil, garlic, parmesan cheese, mustard
and lemon juice in a blender.
Pulse a few times, then slowly pour the olive
oil in the blender.
Continue to blend until vinaigrette is smooth.
Refrigerate for 1 hour before serving






6 cups chopped summer squash or zucchini, about
3 small
2 tablespoons olive oil (or oil of choice)
2 teaspoons salt, or to taste
½ teaspoon black pepper

Prep:
1. Preheat oven to 450 degrees F. Line baking sheet with
parchment paper.
2. Chop the summer squash into bite sized pieces.
Remove large seeds if necessary. Toss all ingredients
together in a bowl. Place on a large baking sheet
making sure not to crowd the squash not too close
together.
3. Once the oven has preheated, place the baking sheet in
the oven and bake for 25-30 minutes, or until the
vegetables are softened and slightly browned. Spoon
the squash into a serving bowl, you can squeeze a bit of
fresh lemon juice on top and sprinkle with some fresh
herbs. Serve immediately and enjoy! (Farm Note: We
sprinkle some cheese over it when finished!)

Recipes

Garden Fresh Bruschetta
Adapted from Spend with Pennies Blog, originally seen on Pinterest

Ingredients:








20-24 oz fresh tomatoes, diced small
1 clove garlic , minced
1/4 cup fresh basil chopped fine
2 tablespoons olive oil
1 tablespoon red wine vinegar
1/2 teaspoon each salt & pepper (or to taste)

For Serving:




1 baguette
olive oil & fresh garlic for toasting

Prep:

1. Dice tomatoes about 1/4″ and lightly drain.
2. Mix all ingredients and let stand at room temperature for at least 1 hour.
3. Slice the baguette, brush with olive oil and toast or grill until lightly browned. Rub each toasted slice
baguette with a clove of raw garlic.
4. Top with tomato mixture.
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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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