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Napa Cabbage: These are the light green and white heads.  Napa is a type of cab-

bage often used in Chinese Cook-

ing (as well as in many other 

Asian cuisines).  The Napa 

leaves are nice and crunchy and 

can be eaten either raw or light-

ly cooked.  Store the heads loose-

ly wrapped in your crisper 

drawer. 

Scallion: These are the last of 

the scallions for this year.  They 

have served us well! 

Imperial Broccoli (or broc-

coli florets): This succession of 

Broccoli is amazingly good and, 

if you got florets today, you will likely get a nice head next week. 

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. 

Rover Radishes (Full):    These little red radishes are really crisp and delicious.  If 

you are not a fan of radishes “zip” if you coat them in olive oil and roast them in a 

pan until they are slightly browned a soft, they are delightful. 

Red Norkota Potato: This is the first of the potatoes and, of all of the varieties, this 

one probably grew the least well… though the small spuds are absolutely delicious.  

Yukon Golds next week. 

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. 
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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 Pep-

per:  These are the long 

and pointy red peppers.  

They are VERY sweet 

and are great split in 

half, coated in olive oil, 

and grilled.   

 

Mars Red Onions:  

For the following three 

weeks we will have 

more onions in your 

boxes. 

 

Tomatoes:  As prom-

ised, there are more to-

matoes this week and 

the quality is higher.  

There are a mix of sev-

eral varieties.  Remove 

them from the bags 

ASAP and store them in a cool place that is NOT refrigerated.  WE will continue to 

have fairly large bags of tomatoes as long as the weather holds.  With the crop as late 

as it is, I feared an early frost.  The 14 day outlook has nothing below 43 predicted 

so…. We could have tomatoes into the middle of October! 

 

 

 

 



From the Fields 

Folks, 

     Week 14!  By golly are we glad that the ma-

jor heat and the throngs of mosquitos are now 

in the past!  Last week was a challenge!  The 

cooler weather and good breezes have made 

for some really lovely harvest days.   This 

week’s harvest poses something of a special 

challenge;  Typically we harvest and pack on 

Mondays for our Monday Delivery and then 

Harvest some portion of the Thursday deliv-

ery on Tuesday afternoon (since it is so much 

bigger of a harvest).  We then wake up extra 

early on Wednesday, complete the harvest, 

bring everything into the packing shed, wash 

it, pack boxes and place them in the walk-in 

cooler.  I then get up at 2:30 AM on Thursday, 

load the truck and head for the city.  This 

week, due to the fact that Rosh Hashanah falls 

on Thursday, and several of our delivery sites 

are closed and people are unable to get their boxes during the holiday, we are missing a 

day of our week for harvest and need to get ALL of it done on Tuesday so that I can 

make deliveries on Thursday.  Just to add a little complexity, we are two crew members 

short today;  One called in sick this morning and the other is away on a trip.  Malena, 

Lauren and I worked on Sunday to try and get a head start… but I am guessing that to-

morrow will be quite hectic and I will need a good nap on Wednesday afternoon, when I 

get back from delivery, in order to recover! 

    We now have just three more deliveries, after this one, until the end of the season and 

next week’s box will look quite different from the ones we have been packing these last 

few weeks.  My best guess is that we will have:  Winter Squash, Leeks, Brussels Sprouts, 

Mesclun Mix, Carrots, Yukon Gold Potatoes, Broccoli and, of course, tomatoes, peppers 

and perhaps even a few more eggplant.  In most years we are now busy getting ready for 

our first frost of the season… but there is none in sight right now and the crops in the 

field have been enjoying the return of the rains and the mild temperatures. 

L’Shana Tovah to all who are celebrating.  May it be a sweet year! 

Farmer Mike 


