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“Grow food, not lawns.”- Unknown 

FARM HAPPENINGS:  

Dear members:  

Monday night brought a light show of a 
storm, but I was grateful.  Much needed 
rain meant more time for me to do garden 
things besides water. Though could have 
used a bit more I will take what I get. 

Got to check a major project off my list on 
Monday.  With an extra day off, my friend 
Heather and I erected a wood shed from 
scratch with the assistance of my mom 
and CSA members and friends Christine 
and Dave.  We labored away all labor day and got it done.  It is glorious.  Thanks to 
them for all there help.  It would have taken me days all by myself.  So now it’s time to 
make time to cut wood to fill what looks like a massive space.   

August totals for food harvested were amazing with a whopping 560.6 pounds of food 
harvested.  September will bring even more with the weight of all the storage crops like 
winter squash, potatoes, more onions and hopefully some 
other great surprises.   

This week you have mini cabbages.  Some are so small 
you’d think they were brussels sprouts, but their not.  
When I cut the head off the head cabbage plant, but leave 
the rest, new side mini cabbages form and get small, but 
tight heads like their parents.  So many were ready and 
it’s exciting to be able to utilize a delicious plant more than 
once.  Plus for those whom a large cabbage is just too 
hard to keep(like me), it’s nice cause one or two small 
ones make a meal.       

Box of the Week 
Feature: Purple Tomatillos 
Beans   Cucumber 
Summer Squash Green Onions 
Potatoes   Tomatoes 
Cherry Tomatoes Celery 
Garlic: Kresnador Melons 
Mini Cabbages  Jalapeños 

Mini Cabbages On Plant



Some melons are ready and some were given to me out of kindness from my friend 
Tony of Sacred Blossom Farm whom had too many.  So this week I have some melons.  
Not enough for everyone, but hopefully next week the rest of you will get one and if the 
weather stays nice there will be one more round.  It’s a mixture of yellow watermelon 
and cantaloupe. Half Shares you are also getting Japanese Eggplant and again, as it 
comes in, hopefully everyone will get to try some.  With the lack of warm weather, they 
are growing slow. 

This weeks feature is purple tomatillos.  With a tangy sweet taste and citrus-like hints, 
they are high in antioxidants, betacarotene, niacin and have a positive potassium-
sodium ratio to reduce blood pressure.  They are a staple in Mexican cuisine and purple 
tomatillos lend themselves to more than just salsa.  They heighten the flavor of pork or 
chicken, great in salads, mixed in with black beans, marmalades and jams.  Tomatillo 
cultivation became vital to Mexican agriculture in the 1980s and about 80% of the 
annual crop is exported to the U.S. 

Bingo Veggie 

Lime

Ratatouille 

1 onion, sliced thin 
2 cloves garlic, minced 
5 TB oil 
3 cups eggplant, cut into 1/2 inch pieces 
1 zucchini, quartered and cut into thin slices 
1 bell pepper, chopped 
1 1/2 cup tomatoes, chopped coarse 
1/4 tsp dried oregano, crumbled 
1/4 tsp thyme, crumbled 
1/8 tsp ground coriander 
1/4 tsp fennel seeds 
3/4 tsp salt 
1/2 cup fresh shredded basil leaves 

Cook onion and garlic and 2 TB oil in skillet on medium low until onions are 
translucent.  Add remaining 3 TB oil and turn up heat to high until hot, but 
not smoking.  Add eggplant and cook mixture stirring occasionally, for about 
8 min or until eggplant is softened. Stir in zucchini and pepper and cook, 
stirring occasionally for about 12 min. Stir in tomatoes and cook  another 
7-8 min.  Add oregano, thyme, coriander, fennel, salt and pepper to taste.  
cook for 1 min.  Stir in basil and serve immediately.  



New Wood Shed 

Chicken Parm Stuffed Zucchini 
2 1/2 cups mozzarella, divided 
1 cup freshly grated parmesan cheese, divided, plus more for garnish 
2 cloves garlic, minced 
1 1/2 cup marinara 
12 oz fresh or frozen breaded chicken, cooked according to package and 
diced. 
salt and pepper to taste 
6 zucchini, halved, seeds scooped out with a spoon 
1 TB Fresh parsley 

preheat oven to 375.   

In large bowl, combine 2 cups mozzarella, 1/2 cup parm, garlic, marinara 
and chicken.  Season with salt and pepper then gently stir until all 
ingredients are combined. 

using a spoon, scoop mixture into your zucchini boats.  Top boasts with 
remaining mozzarella and part and bake until the zucchini is tender, about 
25 min. 

Garnish with Parsley and more parmesan. 

Tomatillo Mayo 
3 Medium tomatillos, husks removed, rinsed 
1 TB oil 
salt and pepper to taste 
1 cup mayo 
1 TB lemon juice or lime 
Optional: Jalapeno(chopped fine), Cilantro 

Preheat oven to 450.  toss tomatillos in oil and put on baking sheet 
season with salt and pepper and roast, tossing once, until skins 
are blistered in spots and beginning to separate from flesh, 15-20 
min 

Let cool, then puree in a food processor until smooth. Transfer to a 
medium bowl.  Stir in Mayo and lemon or lime juice ,season with salt 
and pepper and jalapeño and garnish with cilantro. Cover and chill till used. 

Cucumber and Tomatillo Gazpacho 
1 pound cucumbers, halved, seeds removed  1 TB chopped cilantro, plus more for garnish 
1 pound tomatillos, husks removed, rinsed  Salt and Pepper to taste 
1/2 medium onion, thinly sliced    1 Garlic Clove 
1/2 pablano chile, seeds removed    1/4 cup Oliev Oil 
1/4 cup unseasoned rice vinegar    1 TB fresh parsley 

Blend cucumbers, tomatillos, onion, chile, garlic, oil, vinegar, parsley and cilantro until very smooth.  
Season with salt and pepper.  chill at least two hours and serve topped with fresh cilantro 



 

           


