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WHAT’S IN THE BOX? 

Red Cabbage: Male-

na made a stellar Red 

Cabbage slaw for 

lunch today.  If you 

are not using this 

right away, store it 

loosely wrapped in a 

plastic bag in your 

crisper drawer. 

Romanesco or Cau-

liflower:  These are 

cousins.  The Roma-

nesco is Green and is 

a “fractal” vegetable 

that looks like spirals 

within spirals.  Both 

can be used in just 

about the same way.  

The cauliflower is the next round and the heads are really tasty.  I love to roast cauli-

wer with olive oil and garlic until it is soft and browned. 

Blue Lake String Beans:  This is STILL just from the first succession of green 

beans AND the plants are, again, in full blossom.  The second round is also starting 

to blossom so I would estimate that we will have green beans into early September. 

 Arcadia Broccoli :  It is rare for mid-summer broccoli to look this good!  This is 

the last round of “summer” broccoli and we will not likely have broccoli again until 

the beginning of September. 

Scallion:  Scallions are one of the foods that embody the flavor of spring-time for 

me.  They are oniony, yes, but they also taste very “green” to me, as well.  There are 

few things that are not made better with ample amounts of fresh chopped scallion 

Jimmy Nardello Frying Pepper: These are the red peppers that are wrinkled and 
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long.  While they look like a hot pepper that are not (though we did find two that 

WERE… so you should test them first).  These peppers are AMAZING grilled over 

medium heat until soft and a tiny bit charred. 

Cucumber:   At last the cucumber are starting to really come in.  With a little luck 

we will have more 

and more over the 

course of the next 

few weeks. 

Slik Pik Summer 

Squash and or 

Sunburst Patty-

pan: The summer 

squash has been 

coming in strong 

and we have been 

really enjoying it 

grilled.  The small 

ones can be grilled 

whole over medium 

coals and the bigger 

ones can be cut into 

wedges, coated I ol-

ive oil and a little 

salt, and grilled un-

til tender.   This is 

sooooo goo 

Basil:  This basil 

got a little thrashed by the storm on Friday/Saturday… but it still tastes good! 

Tomatoes:  AS promised last week, there are MORE tomatoes this week and, bar-

ring some disaster, there will be even more next week.  There is a mix of varieties this 

week including several heirlooms.  There are Taxi’s (yellow), Oregon Spring (red 

Round), Granadero (plum), Genuine (red heirloom), Berkley Tie-Dye (purple heir-

loom) and Striped German (orange and reddish heirloom).   Expect heavy bags of to-

matoes for the next 5-7 weeks! 

Wonder Bell Green Pepper:  The Bell Peppers are doing really well, though it is 



taking too long for the red and yellow bells to mature.   

Eggplant:  While this year’s eggplant crop is not quite as strong as last year’s, it still 

look fairly good (we are fighting alternaria, and disease caused by the wet month and 

a half we had).   I love grilled eggplant.  Slice it into rounds, coat them with olive oil 

and a little salt and grill them 

over medium heat until soft.  

Serve them with a smear of 

pesto and a little parmesan on 

top. 

Panisse or Buttercrunch 

Lettuces:  The lettuces will be 

returning to your boxes!  

These heads were a smidge on 

the small side… but the next 

round of lettuces is the same 

size and we thought it would 

be better to spread out the har-

vest over several weeks. 

 

From the Fields 

Folks, 

    We had our biggest rainfall event of the year on Friday night/Saturday 

with over 3.5” of rain falling in just a few hours.  Unfortunately, when I 

looked at the forecast on Friday morning there was just a little rain predict-

ed… so I ran the irrigation of some ground that, for the first time in months, 

looked like t really needed some moisture.  Along with the rain came some 

heavy winds but, once again, I am pleased to report that we have avoided an-

other major disaster.  Now we will NEED several dry days for the crops to 

dry out and we are really hoping that the moist and humid conditions will 

not further aid in the spread of a few plant diseases that are beginning to 

show themselves (as expected).  We have been doing our best to keep good 

air flow through the fields (by cleaning out harvested beds and removing 

weeds)… but we have also been forced, a few times, to handle plants that 



were wet on rainy harvest days… an act that probably does more to spread disease 

than anything else we do.  At this point the disease pressure in the tomatoes has 

come late enough that, either way, we will have a big crop… but the crop will go 

later into the year if we can keep it at bay. 

    We are now nearly halfway through the delivery season and I am beginning t get 

a fairly good sense of how the rest of the year is likely to play out and, for the most 

part, I feel fairly positive.  The onion crop is in the process of being brought in and, 

while smaller than last summer, still look pretty good.  The potato crop is looking 

excellent and the winter squash crop is looking decent… though we really need 

that field to dry out.  Melons are right around the corner and it seems like we will 

have a good supply of a variety of crops to take us through mid-September. 

  

With Gratitude, 

Mike and Malena 




