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With so much activity on the farm, we sometimes forget to 
share the logistics of crop status and how shares are packed. 
We thought you might appreciate such an update—of the 
gritty from the field! But, to be sure, we’ll continue to share 
poetry, songs and, abundant love for what we do.

Harvest shares were so incredibly abundant in June as we 
reaped an earlier-than-expected bounty. We’ve had some 
members say, “Holy veggies! This is more than we expected 
but were loving it!” We have also wondered if some members 
have thought, “why are the shares a bit smaller than the first 
few weeks?” Every week, we price out the market value of 
your boxes to ensure a fair and sustainable amount is given.

This season’s crops emerged plentifully, and CSA shares 
started out likewise: up to 15-25% more in value than usual, 
but that’s how we do things! When the farm has bounty, we 
will share it. That said, the farm may yield an abundance 
again in late summer. For now, we aim for CSA boxes to be a 
market value of about 10% more than what is paid when we 
can. We appreciate our loyal community supported agricul-
ture members more than any other market. You are a very 
important piece of our farm’s sustainability and it brings us 
great joy to be in service to families and to the earth.

This week on the farm we are transplanting fall crops, in-
cluding kale, lettuce, broccoli, and more. The finishing 
touches on our new irrigation system are also coming togeth-
er. Crops are largely responding incredibly well to our meth-
ods and the soil amendments of compost and micro-nutri-
ents are having their beneficial impact, resulting in healthy 
produce. Crops such as potatoes and strawberries are on the 
horizon. The strawberries, being Spring planted, are slow to 
start, but we anticipate those sweet tastes of summer to bless 
your CSA boxes more in the coming weeks. 

What’s in my share?
Head Lettuce•	
Heirloom Tomatoes•	
Cherry Tomatoes•	
Zucchini •	
Summer Squash •	
Green Beans •	
New Carrots •	
Garlic•	
Onions•	
Strawberries•	
Blue Potatoes for Full Shares•	

Red Kuri and Buttercup winter squash have 
sized up and are starting to turn colors!

Amber, Jonah, and André transplanting fall kale 
where spring peas and carrots previously grew.



A family of green thumbs—from tomato resin—and helping 
hands! ! Amber’s brother and his family visited the farm this 
weekend and helped haul in a 300-pound tomato harvest.

Zucchini Rice Gratin
Makes 4-6 side servings 
Zucchini are a green summer squash, so you can also 
use summer squash for this dish.

1/3 cup uncooked white rice•	
5 tablespoons olive oil•	
1 1/2 pounds zucchini (about 3 medium), •	
sliced 1/4-inch thick
1/2 pound plum tomatoes, sliced 1/4-inch •	
thick
Table salt and freshly ground black pepper•	
1 medium onion, halved lengthwise and •	
thinly sliced
3 garlic cloves, minced•	
2 large eggs, lightly beaten•	
1 teaspoon chopped fresh thyme leaves•	
1/2 cup grated Parmesan, divided•	

 
1. Preheat oven to 450°F. Cook the rice according to 
your favorite method. If you cook the rice in a large, 
wide-ish covered skillet, it might cook even faster but 
you’ll have the chance to use it again (and save on 
dirty dishes) when you need to cook the onions. 

2. Coat two large baking sheets each with a table-
spoon of a of olive oil (a bit less for smaller pans). 
Spread zucchini and tomato slices on the baking 
sheets in as close to a single layer as you can. Sprinkle 
with 1/2 teaspoon salt and some pepper. Roast toma-
toes for 10 minutes and zucchini for 20. Flip zucchini 
halfway through; it’s not worth the messy effort for 
the tomatoes. Leave oven on.

3. Heat large, heavy skillet over medium heat. Once 
hot, add 2 tablespoons olive oil, heat oil, then add on-
ions, garlic and 1/4 tsp salt to pan. Cover and reduce 
heat to low, cooking onion until limp and tender, 
about 15 to 20 minutes. Stir occasionally.

4. Combine onion mixture, rice, eggs, thyme, half of 
your grated cheese and a half-tablespoon of olive oil 
in a bowl. Add freshly ground black pepper. 

5. Use the remaining half-tbsp of olive oil to coat 
a shallow 2-quart baking dish. Spread half of rice 
mixture in bottom of dish. Arrange half of roasted 
zucchini on top. Spread remaining rice mixture over 
it. Arrange remaining zucchini on top, then tomato 
slices. Sprinkle with remaining grated cheese and 
bake until set and golden brown, about 20 minutes. 


