
26 July 2010

We were really hoping to get tomatoes in the CSA box this week, but that is going to have to wait until  
next week.   The plants are all loaded with early tomatoes in the hoop house, but not enough of them 
have ripened.  We have sampled the tomatoes, and they are delicious.  We too are ready for the annual 
event of the tomato harvest.  Unless the tomatoes are local and fresh picked we do without them for an 
entire year until they come into season.

Fall planting is currently underway to make sure that you receive more of a variety during the 
fall months of the CSA box.  Although we planned and planted for diversity in spring and summer for 
both for both our family and yours, it just did not happen to turn out that way.  We enjoy the same 
amount of garden diversity in our house that we share with you, and are working really hard towards a 
bountiful fall harvest.  

This week we are including a recipe that we concocted for a catering event that we had on 
Wednesday.  It turned out way better than we had hoped, we are proud of it, and we thought it would be 
exciting to share it with you.  It is a carrot, cucumber, ginger cold soup that is sweet, smooth, and 
refreshing.  Perfect for these sweltering summer days when hot food may be slightly overbearing.  It 
was a hit with the crowd that we catered for, and since it highlights much of the ingredients in your 
CSA box today, we thought it would go well with you.

Although it is pretty hot right now, we just wanted to remind you that you are all very welcome 
to come out and visit the farm.  It is not the idyllic farm that we romanticize about, and that you might  
identify with;  a little house, barn, tractor, animals, and the like.  It is space in transition that is leased  
and might take years to beautify.  But it is still a healthy, happy piece of land that produces food for all  
of us, and will hopefully increase productivity in years to come.  Right now, it gets pretty hot so you 
might want to come out in the mornings, but if you must come in the afternoon the river is right there 
for you to swim in and cool off. 

Cheers,
MPF

Carrots
Onions
Garlic
Cabbage
Zucchini
Cucumbers
Summer Savory



Recipes:

Zuni Cafe Summer Squash Pickles
These are great refrigerator pickles that taste amazing on everything. Burgers, salad, chopped up in  
tuna or chicken salad, grilled cheese; when we have these around, I find myself reaching for them  
everyday.

1 pound zucchini
1 small yellow onion
2 tablespoons kosher salt
2 cups cider vinegar
1 cup sugar
1 1/2 teaspoons dry mustard
1 1/2 teaspoons crushed yellow and/or brown mustard seeds
Scant 1 teaspoon ground turmeric

Wash and trim the zucchini, then slice them one-sixteenth-inch thick; a mandoline works best. Slice 
the onion very thin as well. Combine the zucchini and onions in a large but shallow nonreactive bowl, 
add the salt and toss to distribute. Add a few ice cubes and cold water to cover, then stir to dissolve the 
salt. Alternatively, transfer the salted zucchini and onion slices to a Japanese pickle maker and screw 
down the top; do not add any water or ice cubes.
 After about 1 hour, taste and feel a piece of zucchini -- it should be slightly softened. Drain and pat 
dry.
 Combine the vinegar, sugar, dry mustard, mustard seeds and turmeric in a small saucepan and simmer 
for 3 minutes. Set aside until just warm to the touch. (If the brine is too hot, it will cook the vegetables  
and make the pickles soft instead of crisp.)
Return the zucchini to a dry bowl and pour over the cooled brine. Stir to distribute the spices. Transfer 
the pickle to jars, preferably ones that have "shoulders" to hold the zucchini and onions beneath the 
surface of the brine. Seal tightly and refrigerate for at least a day before serving to allow the flavors to 
mellow and permeate the zucchini, turning them a brilliant chartreuse color.

Carrot Cucumber Ginger Soup
1 bunch carrots, scrubbed of all dirt, cut into ½” pieces
1 medium sized cucumber, peeled, deseeded, and diced
½ yellow onion, diced
2 cloves garlic, minced
2” piece of ginger, peeled and minced
1 qt chicken stock
½ c white wine
½ c cream
1 Tbs butter
1 Tbs oil

Heat oil over medium high heat. Add butter and let melt. When frothy, add onions and carrots. Cook 
until starting to soften, then add garlic and ginger. Cook until fragrant, then deglaze with the white 
wine. When it no longer smells like alcohol, add the chicken stock, and simmer until carrots are fork 
tender. Blend until smooth adding cucumbers at this point, then strain if you want a more silky texture.  
Finish with cream, and season to taste. Chill and serve!


