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Week 17 October 5th  CSA Share:  

- Apples                - Cucumber       - Squash     - Sweet Yellow Onion         

- Basil                  - Braising Mix    - Carrot      - Eggplant 

- Potatoes        - Garlic              - Hot/Sweet Peppers 

       

     Boy, I sure wasn't ready for this rain!  The tomatoes have all split, and the garden definitely 

looks as though it's been through the storm!  It was certainly a breezer last night!  On the bright 

side, I no longer have to worry about pumping water, but I sure would like a bit more sun!  It 

sounds like it's going to warm back up, which is good because I still have huge amounts of 

mulching, cover cropping and prepping for winter to go.  I'm excited to see the new crops 

coming along, and I'm looking forward to getting some new greenhouse space up so that I've got 

plenty of warm, dry work to do during the chilly time to come.  

      The garden is certainly in transition, we've lost the tomatoes (hopefully just for now but 

we'll see) and many of the hot crops are in full retreat.  The cool weather crops are thriving 

however, and we aren't more than a week or two out from fuegen cabbages and broccolis :)  We 

have an eggplant for you this week, with a recipe in                     the next column in case 

you're not used to them.  We've got a bit of squash, cukes, carrot and some peppers for you, just 

to mix things up with variety.  Onions, potatoes and garlic from Irene make for hearty winter 

meals, and John's Gravensteins make lovely eating, either fresh or for cakes n pies n such.   

       I'm excited to look forward in this process, and I'm hoping to help continue the weekly 

local producers' market through the winter.    Next week we'll have beef from Meadow and 

milk here as well as a widening selection of prepared meals and tasty treats.  My goal is to 

provide a conduit for local producers of quality items so that local people can more readily 

access them.  This first season has been absolutely a dream, learning from John and Marbry and 

working with Amber has been very good for me.  Collaborating with Irene has been amazing 

because it has allowed us to offer a wider selection than we otherwise would have and I look 

forward to this continued partnership.  I'm glad to be a part of the cycle that keeps dollars in our 

local economy and promotes quality growing and husbandry practices and I'm thrilled to share it 

with you.   

                                                   Hasta, Casey 

Casey's Easy Recipe Action 
 

Eggplant Burgers 
-2 tbsp oil  

-2 tsp wine or balsamic vinegar 

-1 tsp Dijon mustard 

-¼ tsp salt 

-¼ tsp pepper 

-whisk together in a small bowl 



 
-1 large eggplant 

-  Cut crosswise into ¼ in. thick slices to make 12-16 slices.  Brush with the oil mixture.  Place on grill 

over medium-high heat.  Close lid and cook, turning and brushing occasionally with remaining oil 

mixture, until tender, 5-10 min.  Remove from grill.   

 
-8 thin slices cheese 

-2 tomatoes or 4 large pieces    

    roasted red sweet peppers 

-8-16 leaves fresh basil 

-Freshly ground pepper 

 
-  Place a slice of cheese on 1 eggplant slice; top with another eggplant slice.  Top with 2 tomato slices 

or a piece of roasted red sweet pepper, then 2-4 basil leaves.  Top with third eggplant slice, then another 

slice of cheese.  Top with fourth eggplant slice.  Repeat to make 4 stacks, adding a grind of pepper at the 

end (optional).  Place on grill; close lid and cook for about 2 min, turning once. 

 
- 4 crusty rolls or 8 thin slices sturdy bread 

-    Drizzle balsamic vinegar on inside of split rolls.  Or brush the bread with olive oil, toast it on the 

grill and lightly rub a cut clove of garlic over the toasted surface.  Add vegetable stacks and serve 

immediately.  Or allow to cool, wrap tightly, and refrigerate several hours or overnight, allowing flavors 

to blend. 

From Simply in Season by Lind and Hockman-Wert 


