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We have been eating too well.  Besides the bounty that we are receiving from the garden now, we have 
had joyous times among friends new and old this week.  Starting about Wednesday we have had dinner 
once at our own home.  Our bellies are stuffed with the representation of the excellent abundance and 
deliciousness that Southern Oregon has to offer with both the hospitality and caliber of food that is 
rarely available at restaurants.  Last night's dinner represented something awesome because of the 
diversity of agricultural producers who semi-spontaneously shared a table.  Thank you Wooldridge 
Creek Winery for a wonderful evening.  Hopefully near the end of the season we can share a meal with 
each of you and your families.

Even more so than other types of farming styles, growing for a CSA is about constant transition. 
Things change at the field all the time with the seasons, and the vegetables that you receive are obvious 
representations of what season we are in.  Beyond that, at the field, the change is constant and rapid. 
The continuous state of flux that needs to exist to be able to serve a weekly CSA box is extraordinary. 
Weekly and simultaneously the movements of plant, weed, water, harvest always need to occur to be 
able to satisfy your weekly box.  On top of that all the constant problems need to addressed and fixed, 
the infrastructure needs to be updated, and other chores have to be taken care of. 

Right now, at the beginning of August, the change is occurring with a continued rampant pace. 
We are are working hard to ensure that the CSA boxes with be delightfully full for the rest of the 
season.  And since we are taking a rare vacation in late August for a wedding in  Missoula, we really 
need to be on top of things.  The farm property also needs to be severely cleaned up, as weeds still 
stand tall among the vegetable crops, and there is also going to be a wedding on the property in early 
September.  

Cheers,
MPF

Beans
Potatoes
Tomatoes
Lettuce Mix
Basil
Cucumbers
Zucchini
Onion
Carrots



Recipes:

Green Bean Salad
Ingredients
2 cups green beans, trimmed
5 cloves garlic, chopped
½ cup olive oil
Salt and pepper

Directions
1. Blanch and shock the green beans.  To do this, put a large pot of water on the stove and bring to 

a boil, add plenty of salt.  While this is heating up, prepare a large bowl with ice water in it.  
You will be adding the beans to the boiling water, waiting for them to start to soften, and the 
color to brighten. Then you will pull the beans out of the boiling water and plunge them into the 
ice water.  This softens them enough to eat in a salad, and brings out the color

2. In a bowl, combine the blanched beans, the chopped garlic and cover with plenty of good 
quality olive oil

3. Add a generous amount of sea salt and fresh cracked pepper

Parmesan Encrusted Zucchini
4 medium zucchini
salt, for cooking zucchini
2 T butter, melted 
2/3 cup coarsely grated parmesan cheese, more or less to taste

Fill a medium pot with water, add a generous amount of salt and bring to a boil.

Wash zucchini skins and cut zucchini into strips about 3 inches long and 1/2 inches thick. You will 
probably need to cut away some of the white inside part of the zucchini to get strips this thin.

Add zucchini to water and cook until barely tender. Drain well and plunge into ice water to stop the 
cooking, then drain in colander for 2-3 minutes. Remove from colander and place in single layer on 
cutting board and pat very dry with paper towels.

While zucchini is blanching, preheat broiler and adjust the rack so it is six inches away from the heat.  
Spray a broiling pan with non-stick spray.

Arrange zucchini on broiler pan in rows, close together, skin side down. (Try to leave just a crack 
between each piece so the cheese can run down a tiny bit.) Brush zucchini with melted butter. Sprinkle 
parmesan cheese over zucchini, trying to get most of the zucchini covered.

Put zucchini under broiler and cook until cheese is completely melted and well-browned, about 15 
minutes, or perhaps a little more, depending on how hot your broiler is and how close the pan is to the 
heat source. Serve hot or warm. There will not be any leftovers, so you don't need to worry about 
whether this will keep in the refrigerator, especially if you use a dipping sauce out of those fresh 
tomatoes.


