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WHAT’S IN THE BOX? 

Beets: The beeta re back...and 

will remain, on and off, through 

the end of the harvest season.  The 

leaves on these beets are not 

beautiful...but the roots are nice 

and sweet.  I have been making a 

simple beet salad by grating the 

beets (in my Cuisinart) and then I 

add a little Yoghurt, Zaatar, Salt, 

Lemon Juice and a spoonful of 

Tahini.  I stir it up and let it sit, 

refrigerated, for an hour before 

serving cold. 

Amazing Cauliflower (Full):  

These are the last of the summer Cauliflower.  We will have one final round towards 

the end of our harvest season. 

Romanesco Cauliflower: The Romanesco are the green spiraled heads.  They can 

be used similarly to cauliflower.  I love the florets, fried in olive oil with garlic and 

salt, served over pasta with a little parmesan and black pepper. 

Collard Greens:  I made a great batch of garlicky collards with black eyed peas 

served over rice a few days back..  

Nadia Eggplant:   The simplest delicious thing you can do with eggplant is to slice 

it thinly, coat the slices with olive oil and a little salt, and fry them gently in a pan 

until they just start to brown. 

Zukes, Straightneck of Patty pan Summer Squash:    This year we have four 

types of squash:  Raven Zucchini, SlikPik Crookneck, Zephyr Straight Neck Squash, 

and Sunburst Patty pans.  The patty pans are the flying saucers.  Once we get into 

the season we pick these 3 days a week to keep them picked at the right size.   Squash 

and Zukes are really interchangeable as far as cooking goes.  I highly recommend 

summer squash fajitas! 
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Cucumber : The cucumbers could really benefit from some sun and heat!   

Green, Orange and/or Red Bell Peppers:  The Orange and Red Bells are sweet-

er than the greens and the colored peppers should come in in larger numbers in the 

next 2 weeks. 

Biscayne Cubanelle 

Peppers:  These are the 

longer light green/yellow 

peppers.  They are NOT 

spicy and can be used as 

you would a green pepper.  

I like them stuffed and 

grilled!  More next week! 

Carmen Sweet Pepper:  

These are the long and 

pointy red peppers.  They 

are VERY sweet and are 

great split in half, coated 

in olive oil, and grilled.  

The plants are LOADED 

with fruit so expect many 

more next week. 

Ailsa Craig Sweet On-

ions:  The onion crop did 

VERY well this year and 

many of these onions are 

JUMBO and VERY sweet.  

This variety is best used raw, in my opinion!  We will now have onions every week 

until the end of our harvest season! 

Tomatoes:  I keep hoping that I’ll have something good to say about the tomato 

crop… but it continues to disappoint me.  The heavy rain continues to cause the ripen-

ing fruits to crack.  There are more fruits this week… and they are tasty… but they are 

a little ugly.  The dry, warm and sunny weather that is forecast for this week *might* 

help.  I am still holding out hope for some massive bags of tomatoes! 

Basil:  This is what makes your box smell sooooo good! 

 



From the Fields 

Folks, 

   August, while decidedly UN-

AUGUST-Like, has flown by!    

Since the last time I wrote a 

newsletter we have had yet 

more rain… though the tem-

peratures have been a little 

better and there have been a 

few beautiful sunny days.  Last 

week I spent a good portion of 

the week stewing over the 

things that were going wrong 

on the farm.  The oversaturat-

ed soils, the inability to get an-

ything planted or weeded, and 

the interminable amount of 

time that it is taking for the tomato crop to come to ripeness.  These are all things that I 

have ZERO control over… but they still are a deep frustration, considering all of the 

work we put in to make the season bountiful.  The window has now fully closed for a 

few of the missed plantings… though I plan on seeding some more radishes, salad, and 

greens still for our last boxes.  This week’s box is a little smaller than most; typically we 

plan to have nearly half the box filled with tomatoes during these weeks of late summer 

and, without them, there is less than I would like.  While the boxes will probably contin-

ue to look reasonably good (and, as I said, I am still holding put hope for a big ripening 

in the next 7-10 days), the missed plantings and a few crops that were wrecked by the 

deluge will make them a little smaller.  The good news is that all of the crops that will 

make up the last 3 shares all look excellent.  The pumpkin, leek, winter squash, Brussels 

sprouts, potatoes, fall broccoli, Napa and radishes look fantastic.  We have some beauti-

ful carrots nearly ready for digging and we have some really lovely beets.  With the sky 

filled with sun and the temperatures back into the 80’s I am trying to focus more on all 

of the things that look rally good. 

   At week 11 we now also say goodbye to two members of our fantastic crew who have 

really done a great job this summer.  Both Emma and Ella will be greatly missed and it 

is hard to imagine them back in classes, with clean clothes and dry shoes instead of 

slogging through the fields with us! 

So MANY TOMATOES on these Plants! 


