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Week 7 Wed July 20
th

  CSA Share:  

- Salad Mix                 - Garlic                   -          

-  Green onions - Beets          - Carrots 

- Kale or Collards - Summer Squash   - Pepper 

- Basil    
 

      Well folks, as we approach the end of July here on the farm, several things are noticeable.  

First and foremost, it isn't light at 5 anymore, which means that getting out of bed has begun to 

get a little harder each day (til those short winter days when sometimes you just never manage to 

pull it off at all).  I'm a huge fan of the midsummer-extra-long-day action and even though the 

days have begun to shorten slightly, there is still plenty of sun for me.   

     The okra have begun to grow enough to shade the basil behind them as I had hoped, and the 

corn, beans and squash are all finally coming around.  The unseasonably cool weather has 

slowed things down quite a bit, as this week finds us still waiting on our first ripe tomato.  The 

cukes have begun slowly trickling in and we hope to be able to offer them next week or the week 

after. I'm quite ecstatic with the prodigious growth of the melon patch, and I'm keeping my 

fingers crossed for a long, hot, dry fall (aren't we all ;).    

Please return baskets, plastic and cloth bags clean (no scented soaps please) and dry, thank 

you :) 
 

Casey's Easy Recipe Action 
 

3 medium summer squash chopped small 

2-3 tablespoons chopped basil 

3-4 tablespoons parmesan 

1-2 tablespoons minced garlic 

Toss together 
 

¼ cup red wine or rice vinegar 

¼ cup olive oil 

½ teaspoon salt 

¼ teaspoon pepper 

¼ teaspoon sugar 

Combine and pour over salad.  Mix, chill 1 hour and serve.  Best eaten the same day.  

May be served with lettuce and chopped green onions 


