WEEK 6 STONELEDGE FARM 7-20-05

Dear CSA Member,

| have to tell you that we have never had so much squash and cucumbers and have them look so perfect. Your share will be
heavy with them this week and | hope you have a wonderful feast. The really hot, humid and then rainy weather is not the best
for storage of vegetables. They will get soft faster than if it were a bit drier out, so keep them in the refrigerator. We are also
starting to pick eggplant and peppers. New this week are the Chiogga Beets. This is a beautiful red and white beet that is very
sweet and mild. Don’t cook them too long or the circles will fade. The heat and rain have been pushing the summer vegetables
along and we've been trying to keep up with them. Enjoy the vegetables-Pete and Deb

Shares include: Small Cucumbers-a mix of Boothby and Pickling-10  Slicing Cucumbers-6 Summer Squash-12
Scallions-1 bunch Early Jersey Wakefield Cabbage-1 head-this is an heirloom variety, small, arrow shaped and delicious
Peppers-2 Chiogga Beets-1 bunch Bright Lights Swiss Chard-1 bunch Orient Express Eggplant-3 Mint-1
Optional Fruit Share-1 box Certified Organic Currants, 1 bag Peaches, 1 bag Apricots

BEETS- No other vegetable can match the ruby intensity of the beet. Lore has it that beets are good for your blood, literally and
figuratively. So while they take a little time to cook, they're certainly worth it.

To cook beets: Wash the beets and trim the ends off before cooking. Place trimmed beets in a roasting pan and add a little
water for steam. Roast the beets at 425 degrees F for 30 to 45 minutes (cover the pan with foil) or until the beets are easily
pierced with a knife. Slip off the skins under running water and slice or dice. If boiling, cook the beets for 20 to 30 minutes, or
until tender. If using a microwave oven, cook the beets with a little water for 8 to 15 minutes. Match beets with orange (juice and
zest), ginger or both. Dress beets with a vinaigrette. Serve warm or at room temperature. Add some sweet onion, parsley, and
hard-boiled egg chunks for a hearty salad. Keep the beet greens - you can cook and eat these like any other slightly bitter
greens. If you're mixing beets with other vegetables (in a salad, for instance), cook and dress the beets separately and add
them last. Their vivid color will seep into everything else otherwise.

German-Style Pickled Beets with Anise with Dill

1 small bunch beets, washed & tops trimmed to 2 inches

1 small onion, chopped

Marinade:

1/2 c. water ~ 1/4 c. cider or wine vinegar  salt and pepper  pinch of sugar (optional) 1-2 tsp. anise seed

Cook beets until just tender, perhaps 30 minutes. Slip off skins, roots & tops, then slice thin while still warm. Add onions and cover with
marinade. Cool to room temperature before serving. Keeps for a week or so in fridge.

PASTA WITH RUBIES
1-2 large beets 1 Ib pasta, fettucine works well 2 T olive il 1 clove garlic, minced 11. dried rosemary, crushed
salt and peper to taste

Roast beets following directions above. When cool enough to handle, peel, cube, and set aside. Cook pasta and drain. In pasta pan, heat oil.
Saute garlic and add rosemary, salt, and pepper. Add pasta, stir. Toss in beets. Serves 4.

SIMPLE SUMMER SQUASH 1 clove of garlic, chopped

2 Ibs squash and/or zucchini, sliced olive oil

1 green bell pepper, seeds removed, sliced 5 or 6 slices of cheese - jack or cheddar
2 smallish tomatoes or one large tomato, peeled and cut into wedges  basil, either dry or chopped fresh

1/2 yellow onion, peeled and sliced salt and pepper

Put onion, squash, bell pepper into a large saucepan with a couple of tablespoons of olive oil. Put on high heat and brown the vegetables
slightly to develop flavor. As you are browning, sprinkle either dried basil or chopped fresh basil on the vegetables. When vegetables are
slightly browned, remove from heat, add the slices of cheese, and cover the pan. In a separate stick-free fry pan, put the tomatoes and cook
at medium hi heat for about 5 minutes, stirring occasionally. You want to let the juice from the tomatoes evaporate some. After 5 minutes, add
the tomatoes to the rest of the vegetables and stir. Salt and pepper to taste. Serves 4.

Cabbage: Cabbage has a bad rap as an unexciting, difficult-to-love vegetable. However, this variety (Early Jersey Wakefield) is
tender, crisp, and sweet with a mild cabbage flavor. | would go so far as to say that Early Jersey Wakefield cabbage is fabulous.
You can simply cut a head in half, steam it in water or in a thin layer of milk, and then lightly coat with butter, salt and

pepper.



Jan’s Cabbage and Apple Delight
Y% a cabbage — grated 2 apples diced %2 an onion 1 tsp red pepper flakes 1 cup fresh cilantro (or parsley) ¥ cup lime juice
olive oil

In a frying pan sauté onion, cabbage and apples in olive oil until tender. Add red pepper flakes mid way through cooking the above
ingredients. Just before removing from the heat add fresh cilantro and lime juice and simmer for a few minutes. Cooking time 20- 30 minutes.

Baked Eggplant with Feta Cheese
1 Large Eggplant (or 2 medium)  Olive Oil % C Feta Cheese Y4 Finely Chopped and Packed Fresh Basil

Heat broiler or grill. Cut eggplant into % - inch slices. Brush slices with olive oil and grill or broil until lightly browned on one side. Arrange on
oiled baking sheet. Sprinkle cheese over slices. Bake in 350° oven 10 minutes or until cheese is bubbly and eggplant is soft. Sprinkle basil
over eggplant and serve hot. Makes 4-6 servings.

Thai Eggplant Dip

2 Eggplants, medium 2 T Soy Sauce 1T Fresh Cilantro, minced
3-4 Garlic cloves 2 T Rice Vinegar %t Crushed Red Pepper Flakes
1 T Ginger, minced 1T Sesame Oil Salt to Taste Pita bread

Cut off eggplant stems. Pierce eggplant several times with a fork. Place on a baking sheet and cook at 350° until very soft, about 1 hour.
When cool enough to handle, remove skin. Whit the motor running on a food processor, add garlic and ginger to mince. Add eggplant and
whirl until smooth. Add remaining ingredients except bread. Refrigerate up to 4 days or freeze. Serve with warm pita bread triangles. Makes
about 2 % cups.

Summer Squash Soup

8-10 yellow squash, chopped Water, vegetable or chicken broth, enough to cover squash
1 medium onion, chopped Half and half
1 or 2 cloves garlic, chopped Salt and pepper to taste

Put squash, onion, and garlic in large soup pot. Add water or broth, enough to cover squash. Bring to a boil. Reduce heat and simmer for
about 10 minutes or until squash and onions are tender. Remove from heat and cool. Add just enough half and half to make it creamy. Salt
and pepper to taste and serve hot or cold. *Qptions** After soup cools, blend in blender then add half and half to make a smooth soup

Soup is great served hot or cold This is a great soup to play with, add ingredients at will!

SWISS CHARD SAUTE

itab'espfof;s urr:salteg butter Heat the butter in a large saucepan over moderate heat.
1 22:?&' flirr]izly ((::h?)ppz d Add the onion, carrot, potato, salt and pepper and sauté
, fN€ly chopp until the vegetables are tender, 7 to 10 minutes. Add the

1 potato, cut into 1/2 inch chunks Swi hard. stirri : I h dsi
1 teaspoon coarse salt wiss chard, stirring to mix well, cover the pan and simmer

1/2 teaspoon freshly ground black pepper over low heat until chard is tender, 7 to 10 minutes. Add the
1 1/2 pounds Swiss chard, washed, cut into strips vinegar and simmer, uncovered for a few minutes longer.

3 tablespoons red wine vinegar Serve warm.

CUCUMBER SALAD

nonfat yogurt, 2 cup
cucumber, 2 whole, seedless
garlic, 2 clove, minced

salt, to taste

black pepper, freshly ground
fresh mint, 1/3 cup, chopped

Peel the cucumbers, cut each one in half lengthwise, and cut into 1/4
inch dice. Crush the garlic and and salt together to a paste. Stir the
yogurt into the garlic paste. Add the cucumbers, pepper, mint, and
parsley. Toss to mix. Adjust salt and pepper to taste. Just before

flat leaf parsley, 1/3 cup, chopped serving drizzle with the olive oil. Tear off pieces of the pita bread and
olive oil, 2 teaspoon, extra-virgin use them to scoop up salad.
pita bread
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