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We have this real problem.  We have a huge veggie garden that is finally producing way more food than 
we can handle.  We are excited to have a CSA to be able to distribute most of these veggies to you and 
your family.  We always, I mean always, forget to feed ourselves.

All things considered, we here at MPF eat really well.  However, when it comes to keeping the 
same abundance of veggies that we supply you in our fridge, we just plain forget to keep ours stocked. 
After a days work in the field, at the winery, or on a catering job, returning to the field to pick our own 
stash of fresh food never seems to be first on our mind.  We drive up and down North Applegate Road 
several times a day, and when it comes time to stop at the field to pick food for dinner; we just don't do 
it.  As lame as it is, we run a vegetable CSA, yet do not have the time to feed ourselves the vegetables 
that we produce.

This is part of a larger problem that has been highlighted this year.  The fact that we don't live 
on the property that we farm, and that there is not an entirely stable home base to retire to leads to mass 
amounts of inefficiencies.  When all is said and done, we happily supply you with the food you 
ordered, and we scramble to recover some of our time that is lost, we just seem to lack the gusto to 
harvest food for ourselves.

Finally, food is everywhere, pouring out our ears.  We are bringing our fair share home now. 
There is so much food coming out of the field that we have to get back in the preserving spirit.  This 
week we made about 15 pounds of bread and butter pickles with the extreme amount of cucumbers that 
are coming off the vines.  The green beans are coming on in full force as well, the summer squash are 
relentless, and there are about to be a frightening amount of tomatoes and eggplants. Hope you think 
about preserving some of the bounty for the slim months!

Cheers,
MPF

Beans
Potatoes
Tomatoes
Lettuce Mix
Basil
Cucumbers
Zucchini
Onion
Carrots



Recipes:

Thai Peanut Sauce
Chad took this to a potluck this last week as a dipping sauce for fresh beans and cucumber spears.

1 can coconut milk
1 Tbs Thai red curry paste
¾ c unsweetened peanut butter
½ Tbs salt
2 Tbs cider vinegar
2 Tbs fish sauce
2 Tbs sugar
2 cloves garlic
1” ginger, peeled

Blend everything together, and heat over medium heat, stirring constantly for 3-5 minutes. 

This sauce will freeze well, and will also keep in the fridge in a glass container for weeks.

Zucchini Oatmeal Cookies
 1/2 cup butter
 3/4 cup honey
 1 Egg
 2 cups Whole Wheat Flour
 1 teaspoon Baking Soda
 1 teaspoon Ground Cinnamon
 1/4 teaspoon salt
 1 cup grated Zucchini
 1 cup rolled Oats
 1 cup chopped dried fruit

Cream butter and honey together. Add egg. Sift dry ingredients together. Alternately add the dry 
mixture and the grated zucchini to the butter mixture. Stir in the dried fruit. Heat oven to 350. Drop 
teaspoons of cookie dough onto baking sheet. Bake for 12 minutes, or until golden around the edges.


