
16 August 2010

This weather this year is continuing to be just crazy.  If we weren't in any way growing 
food, and if were not in agriculture we could easily brush this wacky weather aside.   However, there is 
food that needs to grow and the variability in temperature this year has been hard on the crops.   Stuff 
just does not seem to be growing or ripening as fast as usual.  The heirloom tomatoes are just sitting 
there green on the vines waiting to ripen, and the eggplants are not enjoying this cool weather at all.  
With that said we are continuing to get more cool weather crops in because we have a terrible feeling 
that are summer is going to end early and abruptly.

Sorry for not getting a newsletter and recipe out last week. Our vacation was fantastic and 
relaxing except for the fact that we spent half of it in a car.  When we arrived home the only thing on 
our minds was harvest and deliveries, and last week's newsletter got dismissed.  We actually did not 
even realize that we not written the newsletter until several days later.    

In this week's baskets we will include summer savory again.   It is one of our favorite herbs of 
the summer, and we really like to grow it for ourselves.  We gave it once already in one of the CSA 
boxes, and this will probably be the last time we offer it this season.  It is very intense and does not 
need to be heavily applied to jazz up a dish.  It works very well in Mediterranean and Mexican dishes 
as it sort of has a basil/oregano like herbaceous flavor.  It goes together well with tomatoes, and even 
can be used lightly with fish.  It is a really good drying herb that retains it pungency.  We just can't get 
enough of it, and it will probably go into our first round of tomato sauce.

Just as another example of this year compared to last year.  We had already done about 2 or 3 
large batches of tomato sauce canning by this time last year because stuff started ripening the first or 
second week of July.  And here we are at the end of August waiting for a sign.  Mother nature shows us 
up again.  

In the field waiting to be harvested (besides the heirloom tomatoes), the watermelons are almost 
ready.  We have always had pretty poor luck with melons.  Although the heirloom melons were not up 
to snuff this year, the watermelons were some of the best that we have ever grown.  The delicata squash 
grown from local seed look awesome as well.

Cheers,
MPF

Tomatoes
Lettuce Mix
Garlic
Summer Savory
Zucchinis
Cucumbers
Yellow Beans
Carrots



Recipes:

Roasted Carrot Salad

2 pounds carrots, peeled and sliced on a diagonal to about 1/2” thick
1/2 cup hazelnuts, chopped
2 cloves garlic, minced
¼ c olive oil
pinch kosher salt
black pepper

Preheat oven to 400*.
Combine the above ingredients, and spread them on an ungreased cookie sheet. 
Roast until soft and the edges of the carrots start to brown. Remove and allow to cool.

Return to a mixing bowl, and drizzle with 1 teaspoon honey, and one tablespoon white balsamic 
vinegar. Add 1/3 c dried cranberries, and 4 ounces crumbled blue cheese. Serve over lettuce!

Zucchini Frittata
1 Tbs olive oil
1 c zucchini, diced
½ c chopped onion
½ c chopped tomatoes
1 Tbs chopped summer savory
5 eggs
salt and pepper to taste
2 ounces crumbled goat cheese

Heat an oven safe saute pan over medium high heat. Add enough oil to cover bottom, then add onion 
and zucchini. Cook, stirring for a couple minutes, then reduce heat to medium low and continue stirring 
until zucchini is tender. Add tomatoes, summer savory, and a pinch of salt and pepper. Increase heat 
and cook until the moisture has evaporated.

Preheat the broiler.

In a large bowl, whisk the eggs with a pinch of salt and pepper. Pour over the zucchini mixture in the 
pan. Cook over medium low heat, without stirring, until the bottom is light golden, 3-4 minutes. As it  
cooks, lift the edges and tilt the pan so the uncooked egg flows to the edges.

Place under the broiler an cook until the center is set and the top is golden. Loosen the edges and slide 
onto a plate, then sprinkle with the cheese. Cut into wedges and serve.


