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Week 13 Wed September 7th  CSA Share:  

-Apples                  - Cucumber       - Squash  - Tomatoes 

- Onion              - Green Beans    - Basil               - Beet/Carrot             

- Potatoes        - Garlic               - Peppers (sweet/hot)  

           

     What an amazing time and place in which to exist!  We find ourselves riding the swell of a 

wonderful new understanding being achieved between farmers and eaters.  The CSA model is 

exploding nationwide and we are proud and excited to be a part of it.  We trust that your 

experience on this new food frontier has been something unique and we are stoked to apply the 

lessons of this season as we look to the future.   

      The bounty continues as ever this week.  The fruits of our spring labors continue to pay 

off even as we gather ourselves for the fall push.  We've been working hard on our successions 

of brassicas, carrots, beets and greens for the long winter.  The dichotomy between hot crop 

harvests and the deep involvement with cool weather plants makes for interesting times and an 

occasionally jarring juxtaposition of processes.  When it's this hot out things can be tricky, but 

preparation now is the key to eating tasty winter fuegen (good stuff) later.   

     The late summer heat is beginning to take it's toll on some of the crops.  The beans are 

slowly petering out, struggling to form the tender long dankles we desire.  They come out curly 

and strange, warped by the heat.  We have given them extra water and compost rations and we 

hope to see another strong flush yet this fall.  In this same vein, the heat will begin to cause 

bitterness in some of the cucumbers as we move through September.  For bitter cucumbers, slice 

off the end and rub it against the fresh cut, wiping off the white juice that oozes out.  This will 

remove most of the bitter taste.  If you are very sensitive to it, a sweeter dressing/dip recipe will 

do nicely to mask bitterness.   

      We're jazzed to continue offering Irene's potatoes and have her garlic as well this week as 

we work toward our goal of providing the  widest possible array of goods for you while also 

increasing cooperation between your local farmers.  This is the ideal model for CSA and we 

look forward to a future of continued and expanded cooperation amongst and between this 

fabulous community of food producers and eaters.  HappyDays.  Casey 

Casey's Easy Recipe Action 
 

Summer Garden Ratatouille  

2 onions (chopped 

4 cloves garlic (minced) 

1 bay leaf 
 



Saute in 3 tablespoons olive oil for about 5 minutes. 
 

1 medium eggplant (chopped) 

1 ½ tbps fresh basil (chopped) 

1 tablespoon fresh rosemary (chopped or 1 tsp dried)  

1 ½ tsp salt 

1 tsp fresh marjoram (chopped or ½ tsp dried) 
 

Add, cover and cook over medium heat, stirring occasionally, until eggpland is soft, about 

15-20 minutes.   
 

2 summer squash (chopped) 

2 green, orange, or red sweet peppers (cut in strips) 

2 cups (500ml) tomatoes 
 

Add and simmer until peppers and squash are tender, about 10 minutes.  Serve over pasta 

or polenta sprinkled with chopped fresh parsley, black olives, or freshly grated Parmesan 

cheese.   
 
 

 - From Simply in Season  by Mary Beth Lind and   

 Cathleen Hockman-Wert 


