WEEK 7
  STONELEDGE FARM
                  JULY 29, 2003


  What’s In the Bag?


Dear CSA Member,

The tornado that tore through Greene County missed us by a mile or so. We were pounded by rain, thunder and lightning but other than the loss of electrical power we really suffered no ill effects. The day after the tornado we had to inspect the damage like many other Greene County residents. To actually see homes, forest, vehicles thrown around like scraps of paper and left in a pile of rubble is amazing. 

We’ve picked a few new vegetables for your share this week: Gold Beets, Fennel, Fingerling Potatoes, peppers and Burgundy Beans. The beans are a beautiful purple color, but will turn green when cooked. Enjoy the vegetables-Deb

Gold Beets with greens- the greens are still tender and delicious as well-1 bunch

Summer Squash-7

Cucumber-3


Fingerling Potatoes-1 basket


Burgundy Beans-1 basket

Orient Express Eggplant-2

Bright Lights Swiss Chard-1 bunch


Fennel-1 bulb

Peppers-2


Fruit-Apricots, Raspberries, Sweet Cherries

Cracked Wheat & Fennel Salad




Beet Salad

Prep. Time 18 min.    Cooking time 2 min.



7 oz salad greens of your choice

¾ cup cracked wheat (bulgur)




3 tbsp olive oil

4 oz. burgundy beans, chopped




1 tsp caraway seeds

1 lg fennel bulb, finely chopped




juice of 1 orange

1 small orange, zest grated




1 tsp sugar (optional)

1 garlic clove, crushed





1 ½ lbs. cooked beets, diced

2-3 tbsp sunflower oil





salt and pepper

1 tbsp white wine vinegar





chopped fresh parsley, to garnish

salt and pepper






-Arrange salad greens in a shallow bowl.  

chopped red or orange pepper to garnish



-Heat oil in saucepan. Add caraway seeds, orange juice, and

 -Place cracked wheat in a saucepan, add boiling water to 

sugar. Shake over heat to warm through.

cover (approx. 2 cups).  Let sit for 10 min. Drain well and 

-Add cooked beets and shake pan to coat with dressing.

squeeze out any excess water. Pour into a bowl.


-Spoon the warm beet and dressing mixture over greens and 

-Blanch beans in boiling water for 2 minutes.  Drain. Stir

sprinkle with chopped parsley. Serve immediately.

into the drained wheat with the fennel. Peel and segment 

TIP: Use freshly cooked beets. You can boil in a pot until 

the orange and stir into the salad.




tender. Then run under cold water and with hands rub off   

-Add garlic to the orange zest, then add the oil, vinegar, 

the skin.  

and seasoning to taste, and mix thoroughly. Pour the 



dressing over the salad and mix well. If time permits, chill

the salad for 1-2 hrs.





Cucumber Raita

-Serve the salad sprinkled with red or orange peppers.


1 small/med cucumber









1 green chile, seeded and chopped

Potato and Red Pepper Frittata




1 ¼ cups strained plain yogurt

Prep time 4 min./ Cooking time 20-25 min.



¼ tsp salt

1 lb small potatoes, scrubbed




¼ tsp ground cumin

6 eggs







small avocado (optional)

2 tbsp chopped mint





-Place diced cucumber in a bowl. Stir in chopped chile. Add

2 tbsp olive oil






yogurt, salt, & ground cumin. Optional, add mashed avocado.

1 onion, chopped

2 garlic cloves

2 bell peppers, seeded, roughly chopped



Broiled Japanese Eggplant

salt and pepper






2 tbsp hoisin sauce (in supermarkets near soy sauce/Asian condiments) 

-Bring saucepan to boil and cook potatoes for 15-20 min.

1 tbsp dark toasted sesame oil

until tender. Drain and cool briefly, then slice thickly.


½ tsp grated fresh ginger, or to taste

-Whisk the eggs and mint in a bowl. Season to taste.


1 tsp pure honey

-Heat oil in a lg frying pan. Saute onions, garlic, peppers,

6 small eggplant, rinsed, stemmed, and cut half lengthwise

and potatoes for 5 minutes.




-Preheat broiler. Combine first 4 ingredients in a mixing bowl,

-Pour egg mixture over the vegetables and stir gently.


stir. Arrange eggplants, cut side up on foil lined baking sheet 

-As it cooks, push the cooked mixture into the center so

or roasting pan and distribute the marinade over them.  Broil

that the uncooked egg runs onto the bottom of pan.


Until the eggplants begin to turn dark and are touched by 

-When egg mixture is just set, place pan under a hot broiler

charred spots, 6-8 minutes.  Serve at once.

for 2-3 min until golden brown. Cut into wedges and serve.

