
On the first sunday of every month Fair Valley 
Farm joins us at the market, with their pasture 
raised meats. 

Tiny toes approve the tilth of the fall broccoli 
beds.

What’s in my share?
Asian Pears•	
Apples•	
Sweet  Pepper •	
Basil•	
Bulbing Fennel•	
Heirloom Tomatoes•	
Cherry Tomatoes•	
Slicing Cucumber  •	
Zucchini•	
Melon (•	 Cantaloupe or watermelon)
Onion•	
Red Cabbage•	

Camas Swale Farm
CSA Weekly NeWS & ReCipeS

Busy Farmer’s Tomato Sauce 
Each season we find ways to make it easier while not com-
promising on taste. We love the flavor of heirloom tomato sauce, 
but heirlooms are more watery than Romas. Roasting the tomatoes 
removes the extra water and condenses the flavors.We do not use 
a recipe anymore-- as long as we keep the sauce simple so as to 
not alter the pH too much, and add the right amount of lemon 
juice or other acid prior to canning, we feel comfortable “wing-
ing it”. If you are new to canning, visit the Pick Your Own 
website (see link below). 

Roast tomatoes in a big roasting pan with onions, garlic, •	
sweet peppers, olive oil and salt to taste on high heat for 
at least an hour. 
Blend the contents. Use an immersion blender or tradi-•	
tional blender. 
If you are preserving, the rule of thumb is to use 2 tbsp •	
of lemon juice per quart of sauce. 
To prepare and heirloom for roasting and saucing, cut •	
out the stem and slice the tomato in quarters. We do not  
peel the tomatoes. Over a large bowl, squeeze some of 
the juice before placing the chunks in the roasting pan.
Add herbs just before you are ready to use the sauce.•	
More information here: http://pickyourown.org/can-•	
ning_tomatosauce.htm

Week 9: August 16 – August 19, 2016

An abundant share of fruits, colors, aromas and flavors this 
week. This time of year is exhausting, exhilerating and full 
of rewarding sweaty work. Today started with a 1200 lb heir-
loom tomato haul and ended with cultivating a fall planting 
of broccoli and cauliflower. Iris graced us in the field and 
had her first skin to soil contact. We were all thrilled about 
this and she seemed to be as well. 

As the crops have been coming in this season we have no-
ticed a notable difference in quality and quantity. Why? Well 
we have a suspicion it has to do with the moderate early 
season climate and the way we care for the soil. We grow 
cover crops for the soil, apply compost and organic fertilizers 
based on soil testing to adjust and contribute life and food 
to the soil and the soil is responding well.



Shakshuka
“Eggs poached in spicy tomato sauce.” A traditional middle  
eastern dish, recipe inspired by a dedicated farmstand shopper=   
thanks for sharing!  

Makes 4-6 servings

1/4 cup olive oil•	
2  jalapenos stemmed, seeded, and finely chopped •	
1 small yellow onion, chopped•	
5 cloves garlic, crushed then sliced•	
1 teaspoon ground cumin•	
1 tablespoon paprika•	
4 cups ripe diced tomatos •	
2 tbsp tomato paste•	
Kosher salt, to taste•	
6 eggs•	
1/2 cup feta cheese, crumbled•	
1 tablespoon chopped basil (or flat-leaf parsley)•	
Warm pitas, for serving •	

1) Heat oil in a 12-inch skillet over medium-high heat. Add chiles and onions and cook, stirring 
occasionally, until soft and golden brown, about 6 minutes. Add garlic, cumin, and paprika, and 
cook, stirring frequently, until garlic is soft, about 2 more minutes.

2) Put tomatoes and their liquid into a medium bowl and crush with your hands. Add crushed 
tomatoes and their liquid to skillet along with 1/2 cup water, reduce heat to medium, and simmer, 
stirring occasionally, until thickened slightly, about 15 minutes. Season sauce with salt.

3) Crack eggs over sauce so that eggs are evenly distributed across sauce’s surface. Cover skillet 
and cook until yolks are just set, about 5 minutes. Using a spoon, baste the whites of the eggs with 
tomato mixture, being careful not to disturb the yolk. Sprinkle shakshuka with feta and basil or 
parsley and serve with pitas, for dipping.

Jason with heirlooms brought in from the field, 
ready for grading.


