WEEK 4
  STONELEDGE FARM
                  JULY 8, 2003


  What’s In the Bag?


Dear CSA Member,

This is such a busy time of year for the farm. The vegetables that we planted early are coming into full maturity, summer vegetables like the tomatoes seem to grow inches overnight, the fall transplants are ready to be planted, beet and turnip seeds for fall are waiting to be seeded, everything needs to be irrigated and the weeds never end. It is just humming around the garden. The heat has been a bit difficult but it makes a slight breeze most welcome. 

We have sugar snap peas for your share this week. They are a very labor intensive crop that takes days for us to pick, but they are worth it. You eat the entire Sugar Snap Peas. Just snap the end of the peas and strip the string of the pea. They are good eaten raw or quick steamed. Enjoy the vegetables-Deb
Red Sail Red Leaf Lettuce-1 head

Butter Crisp-1 head
Red Ace Beets with greens-1 bunch

Bright Lights Swiss Chard-1 bunch

Basil-

Sugar Snap Peas-

Summer Squash-

Raddichio-1 head

LETTUCE: Remember to wrap lettuce in a damp towel or put in perforated plastic bags in the crisper drawer of the refrigerator.  Lettuce is supposed to last for only a few days, but we usually find that CSA lettuce is still great at the end of the week.  Wash well in lots of cool water to remove grit.  Lettuce can be lightly braised, stir fried, or sautéed, but remove it from pan after 15-30 seconds.  Dress at the last minutes, or greens will become soggy.
SALAD DRESSINGS

Basic Salad Dressing





Buttermilk Dressing:
1 clove garlic, crushed





Combine 1 cup buttermilk, ¼ cup grated cucumber, 

1/3 cup vinegar (balsamic or red wine)



2 Tbsp minced scallions, 1 Tbsp Dijon mustard, 2-3 tsp

2/3 cup extra-virgin olive oil




fresh herbs, 2 tsp lemon juice, ¼ tsp ground pepper in a 

1 Tbsp Worcestershire sauce




screw-top jar, shake well. Chill.

Sea salt and freshly ground pepper to taste

-Add crushed garlic to vinegar.  Let stand for at least 1 hr.

Tomato Dressing:

but not more than 24 hrs.  Remove the garlic and add the 

Combine 1 cup tomato juice, ¼ cup lemon juice or vinegar,

olive oil and Worcestershire sauce.  Shake and use on salad 

2 Tbsp garlicscape finely chopped, freshly ground black 

as needed.  Season salad with salt and pepper.


Pepper, 1 tsp chopped parsley or other herbs in a blender and 

Variation: Make into honey mustard by adding 1 or 2 Tbsp

mix thoroughly or shake vigorously in a tightly covered jar.  

Mustard and 2 Tbsp honey to the above recipe.



Store in the refrigerator.  

Hot peanut-honey:  



Orange Ginger:

Place in blender, ¼ cup peanut butter, 1 tbsp honey, 3 tbsp

Place in a blender: ¼ cup rice wine vinegar, 2 medium garlic honey, 3 tbsp cider vinegar, 2 tsp sesame oil, 1 tbsp soy 

cloves or garlicscape, 1 tbsp diced fresh ginger, 1 tbsp sesame 

sauce, red pepper flake to taste; blend until smooth. Add salt

oil, 2 tsp soy sauce, 2 tsp orange juice concentrate and/or 

to taste.   



1 tbsp chopped orange zest, red pepper flakes to taste.  Blend
for about a minute, then add ¾ cup vegetable oil in a steady





 stream until mixture emulsifies.

TO COOK BEETS




Baking/roasting:  Trim the beets, removing the stem and root

GINGER BEETS

ends.  Wrap in aluminum foil (if small wrap 5-8 together).

1 bunch of beets (6 medium beets or equivalent)

Bake directly on the oven rack in a preheated oven (425 degrees) 
2tbsp butter or ghee
until tender, approximately 50 minutes for med/lg beets, less for 
1 tbsp honey

smaller beets.  When the beets are cool enough to handle, slip off
½ tbsp finely chopped fresh ginger (powdered is ok too)

 the skins under running water (this helps prevent purple fingers).
½ tbsp soy sauce

Boiling:  Bring water to a boil in a large pan.  Place the whole 

-Boil or steam the beets until partially tender.  Run cool water

beet (ends trimmed) and return to a boil.  Lower the heat.  Boil 
over them and peel.  Leave whole or slice.

the beets, covered, until they are tender and can be pierced with
-In a saucepan combine butter, honey, ginger, soy and heat.

a paring knife; approximately 40 minutes.  Allow the beets to

brush over the beets and place them in a frying pan, grilling

cool. Then peel. 



basket or on a hot grill.  Basting frequently, cook for 8-10 min. 

THINGS TO DO WITH BASIL:



SQUASH “PIZZA”
Basil is one of the most versatile herbs around.  



2 medium zucchini, quartered lengthwise

Here are a few particularly good applications:  



2 medium yellow squash, quartered lengthwise

-Chop and mix into vinaigrette; pour over sliced 



4 tbsp olive oil, divided

Mozzarella cheese overlapped with sliced ripe tomatoes.

Salt and freshly milled blk pepper
-Toss strawberries, pineapple, or melon with a little sugar,

1 medium tomato chopped

maple syrup or honey; sprinkle on chopped basil.



1 chopped scallion or Spanish onion

-Basil Cream:  blanch basil for a few seconds; plunge into 

1 ½ tsp chopped fresh thyme or ½ tsp dried thyme

cold water; drain.  Mix with a few tbsp of heavy cream,

¼ cup fresh basil leaves, washed, dried, and chopped

heat through, season with salt and pepper and serve over

1 cup cheddar cheese

anything.

-Pesto: blanch a cup of fresh basil leaves (washed well);

Preheat oven to 400 degrees. Oil ovenproof baking dish.  

plunge into ice water; drain and pat dry.  Puree until smooth

Alternate zucchini and squash, cut-side up, in dish.  Drizzle

with 3 tbsp pine nuts (toasted until golden, cooled), 3 tbsp 

squashes with oil and season with salt and pepper, to taste.  

freshly grated Parmesan, 1 small garlic clove or garlicscape, 

sprinkle tomato, onion, thyme and basil over squash; top with

4 tbsp olive oil.  Season with salt and pepper. 



cheese.  Bake, uncovered, until cheese is melted and zucchini   





and squash soften, about 20 min. 

RADICCHIO RISOTTO-a distinctive pink, from the 

ABOUT SUMMER SQUASH We will receive several types 

addition of red wine and radicchio.



summer squash; they can all be prepared in the same way.  

3 ½ cup (about) canned vegetable broth



Pattypans are often hollowed out and stuffed with rice and 

1 tbsp olive oil






vegetables.  

1/3 cup chopped shallots; or chopped garlicscape


To store: Store in perforated plastic bags in the refrigerator 

1 large head radicchio, halved, thinly sliced



crisper.

1 cup Arborio rice or medium grain rice



To prepare: Simply rinse; never peel summer squash.  Small

½ cup dry red wine





cubes or matchsticks are delicious on summer salads or raw 

1/3 cup freshly grated Parmesan cheese



vegetables, cook them quickly as possible in as little liquid as 

2 tbsp butter






possible in as little liquid as possible.

Bring 3 ½ cups broth to simmer in medium saucepan.


To boil: Bring 4 quarts of water and 1 tbsp salt to a rolling 
Reduce heat to low, keep broth warm.  Heat oil in large

boil.  Add squash and cook until tender but still crisp (2-4 min

saucepan over medium-high.  Add shallots; sauté until 

for cubes or matchsticks, 4-6 min for halves or quarters). 

golden, about 3 minutes.  Add radicchio; sauté until 


Drain.

wilted, about 2 minutes.  Add rice; stir 1 minute.  Add 

To steam: Place prepared squash in steamer basket over 1-2 

wine; stir until liquid is absorbed about 4 minutes.  Mix 

inches of boiling water.  Cook, cover, until tender but still 

in 1 cup of broth.  Reduce heat to medium; cook until 

crisp (4-6 minutes for baby squash or matchsticks, 7-10 min. 

liquid is absorbed, stirring often.  Continue cooking


for quarters or halves).

until rice is tender but still slightly firm in center and 


To roast: Slice or quarter large squash; cut small squash in 

mixture creamy, adding broth ½ cup at a time and 


half.  Brush with oil; sprinkle with herbs or salt.  Place in 

stirring often, about 25 minutes.  Remove from heat.  


400 degree oven for 10-15 minutes, until soft.

Add cheese and butter to risotto; stir until melted.  


To sauté: Slice, dice, quarter or halve (for small squash) the  

Season with salt and pepper.  Spoon into bowls and serve. 

squash.  Heat 2 tbsp olive oil in a skillet over high heat; if 
desired, add 2 tbsp parsley or 2 cloves chopped garlic and 

SWISS CHARD WITH GOLDEN RAISONS & PINE NUTS
sauté briefly.  Drop squash, a handful at a time, and let each 2 2 pounds Swiss chard, rinsed and drained



batch a little color before adding the next batch.  The squash

4 tbsp olive oil



will be golden and tender in about 7 minutes.  Salt and pepper

4 tbsp golden raisons, soaked in warm water



to taste.  Serve as is, or over pasta, rice, or fish. 

2 – 3 tbsp chopped garlic

2 anchovies, finely chopped, & 2 tbsp sherry wine vinegar, optional
RADICCHIO Can be used raw in salads or cooked like 

salt and pepper



greens.  To sauté, cut into quarters through root end, 

4 tbsp toasted pine nuts 



cutting away any tough core but keeping quarters intact.

Remove chard greens and chop stems into small pieces; keep

In a skillet heat olive oil over moderately high heat until

separate.  Heat oil in large skillet. Add stems in a few tbsp water;
hot but not smoking and sauté radicchio, turning it 

cover, cook 3-4 min. Uncover, continue cooking until moisture 
occasionally, 5 mins., or until tender.  Serve with salt and 

has evaporated. Add greens, raisons, garlic, and optionals salt, pepper 
pepper.

to taste. Cook, covered until tender, 3-4 min. Garnish with pine nuts.

NOTE:  FRUIT SHARES START NEXT TUESDAY


