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~~The weather has shifted this week, ushering out the hot and sticky, and replacing it with pleasant sunshine and nice breezes.  The change has certainly been nice for doing fieldwork.  It seems appropriate also, as this is the final pick-up for our Summer share members.  We've truly appreciated your support and smiles throughout the past ten weeks.  We hope that the remainder of your summer is full of enjoyment and safe travels to those of you who leave the area.  Look for info from us in your mailbox in early spring, and thank you again for your support.

~~Last week during pick-up at the farm, as the sun blazed down and sweat dripped, Chelsea and Erik finished off the cob oven.  Many small and large hands joined in as the oven took on its final shape of a big, hungry frog.  It is very cool, all decorated with bits of treasures embedded in its outer layer!  Now we wait as it slowly dries (to avoid cracking) and then we will build a fire inside to cure it.  Then...if all goes as planned...it's PIZZA TIME!  Thank you so much to Chelsea and Erik who spearheaded this project.  It has been a learning experience on many levels and we appreciate the hard work of everyone who participated in its creation.

~~Melons, melons, melons...  Oh, sweet juicy joyfulness!  They have thrived in this heat and are ripening earlier than normal.  There are 2 types of watermelons.  Some and red inside and some are yellow.  All are yummy!  The other melons are known as tropical melons.  They are a lovely lime green inside with a smooth texture and distinct sweet flavor.  Also, just a note about tomatoes...  Our plants are unfortunately, once again this year, suffering from blight.  Diseases like this are very difficult to get ride of since they are harbored in the soil.  We realize that some tomatoes we are sending in shares have bad spots on them.  This is an effect of the blight.  We are working very hard to sort tomatoes so that everyone gets some beauties and some that will need a bit of trimming.  Eat up the ones with spots first and enjoy each fruit, whether blemished or beautiful, as they are limited in numbers.

~~The garden's bounty is upon us!  Eat up.  If you are feeling overrun by veggies remember that winter is long.  Take a few minutes to blanch and freeze excess produce.  Or make double what you need for your meal, then freeze leftovers for easy entrees later when you are hungry for garden goodness.

~~This week we expect to resume our Thursday yoga practice.  Kari, our teacher, will be back from her journey out west.  We look forward to the relief and balance it brings and hope you will join us from 2-3 on Thursday afternoons, under the big Maple trees.

~~We are nearing completion of mushroom shares.  Most people have only 1 or 2 shares remaining.  Shiitakes dry nicely in a dehydrator and can easily be rehydrated, retaining incredible flavor and texture.  The mushroom yard is quite a lovely place to be these days...  Soft, shady pine boughs shelter fruiting logs, all standing together at attention.  Come check it out sometime.

~~This time of year is always heavily laden with changes it seems.  Kids going back to school, cottages being tucked in for winter, people leading into new unknowns...  There begins to be a sense of purpose... to be prepared for the inevitable oncome of winter.  Frivilous, carefree summer days give way to business and busyness.  It seems easy to become overloaded by the changes.  There is a story of a man who has one bucket and a heaping pile of stones.  People come to see how he “magically” makes all of the stones fit into his little pail.  They are amazed by this feat, as it seems physically impossible...  Bt what they learn as they watch carefully is that the man always places the big rocks in first, then the smaller stones, then the pebbles, then the tiny grains of sand fill in the gaps.  We have to remember what are the “big rocks” in our lives.  Put them in first and it is amazing how the smaller pebbles will filter in around them leaving our pail full, but not overflowing.  

~~Eat well, friends, and have a great week.


This week we have:


Zucchini


Salad Mix


Purple Viking Potatoes


Tomatoes


French Fillet Beans


Sweet Onion


Basil


Root Bundles 


(Carrot, Parsnip, Beet)


Garlic


Broccoli


Kale or Collards








Roasted Root Vegetables


Potatoes


Onions


Carrots


Parsnips


Beets


Garlic





Cut root vegetables you have on hand in desired quantities into bite size chunks. Put in shallow pan, sprinkle with salt and pepper, basil, oregano and thyme.  Drizzle with olive oil and toss. Cover and bake for an hour at 350F.  Enjoy!








Red, White, and Blue-Black Eggplant


1 lb eggplant


Salt


3 large, ripe tomatoes


6 oz sliced mozzarella cheese


½ cup olive oil


3 cups sliced onions


Freshly ground pepper


3 T. freshly chopped basil


Wash eggplant, but do not peel.  Remove the cap and slice off the other end.  Quarter the eggplant lengthwise.  Then, slice each quarter again into lengthwise 1/4-3/8 inch pieces.  Salt the slices and let drain for 30 minutes.  Core the tomatoes, halve, and thinly slice.  Cut the cheese into 6 x 1 ½ inch pieces.


Heat 2 T. of the oil, and saute the onions until soft without browning, about 10 minutes.  Remove from the pan.  Pat the eggplant dry, and brown the slices, a few at a time, using most of the remaining oil.  Salt and pepper the slices.  Lightly oil a 9x6 inch 2 quart baking dish.  Spread half the onions on the bottom of the pan and sprinkle with half the basil.  Starting at one end of the dish, arrange alternate standing layers of 1 slice of eggplant, skin side up, 2 or 3 slices tomato (as best fits across eggplant) and then a slice of cheese against the tomatoes.  Repeat these three rows, working down the baking dish.  When all have been fitted in, top with the remaining basil and onions.  Cover the dish tightly and bake for 40 minutes in a preheated 375F oven. 








Baba Ganoush (Eggplant Appetizer)


1 ½ lb eggplant


3 T. lemon juice


1 t. salt


2 t. minced garlic


3 T. sesame paste (tahini)


¼ cup chopped parsley


2 T. olive oil


½ cup toasted pine nuts


Preheat oven to 400F.  Prick eggplant all over with a fork and bake until the flesh is tender.  A 1 ½ pound eggplant will take 40 minutes.  Once the eggplant is removed from the oven it continues to cook with inner heat.  Halve, and scoop out the flesh.  You should have 2 – 2 ¼ cups.  Beat in a mixer or food processor, with the lemon juice, until smooth.  Mash the salt and garlic together, mix with the sesame paste, and combine with the eggplant.  Cool, stir in the parsley, and serve drizzled with olive oil and sprinkled with pine nuts.  Serve with toasted bread.  
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