
Week 8: August 9 – August 12, 2016

The barn is filling with storage crops. About 4,000 lbs of 
onions were brought in for storage in the last couple of 
days. Alongside the couple thousand pounds of potatoes 
and garlic still hanging above-- it is getting hard to find 
your way through. Onions did great this year, nice size 
and they finished early so they were able to dry down 
well in the field, building their papers for storage. Sweet 
onions, yellow, red, Cippolinni and Tropeo varieties will 
be gracing your boxes in the months to come. All offer 
a little something different with their color, shape, size 
and flavor. 

With the reaping of the storage crops brings hints of 
the ever ensuing reality that Fall is coming and the 
window for plant growth is shortening. We are steadily 
trying to keep up with cultivating fall broccoli, cau-
liflower, greens and roots for harvests in the Fall & 
Winter months. Meanwhile we continue seeding flats 
of lettuces, mustards, asian greens, scallions and direct 
seeding root crops in the field.

Amber, Iris and nephew Alder help in the field 
for a moment.

The earliest watermelons have began ripening 
and big daddies are to come.

What’s in my share?
Asian Pear•	
Sweet Italian Pepper •	
Green Beans•	
Heirloom Tomatoes•	
Cherry Tomatoes•	
Slicing Cucumber (•	 Diva)
Yellow & Green Zucchini•	
Melon (•	 Cantaloupe or watermelon)
Potatoes (•	 Desiree)
Beets, no tops•	
Onion•	
Serrano hot pepper •	
Salad for salad lovers share•	
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Grilled Melon Kabobs
Makes 8 kabobs

2 medium zucchini, sliced into 1/2” rounds•	
16 cherry tomatoes, green tops removed•	
1 melon, cut into 8-16 1” cubes•	
4-8 tomatillos, husk removed and quartered•	
1 sweet pepper, sliced into 1” wide pieces•	
Raw marinated meat of choice, optional•	
Olive oil and salt as needed •	

1. Start the grill on medium or heat oven to 450F. 

2. Skewer the items above onto bamboo or metal stakes.

3. Lay the assembled kabobs onto a baking sheet (if 
roasting in an oven) or large plate and drizzle with olive 
oil and sprinkle with salt. Turn the skewers over and do 
the same to the other side.

4. Grill the oiled kabobs for approximately 10-15 min-
utes, or roast for 20-30 minutes- turning the kabobs half 
way through or when side one is just crispy.



Zucchini Noodle lasagne
Makes about 6 servings

2½ tablespoons extra-virgin olive oil•	
1 small onion, finely chopped•	
½ teaspoon red pepper flakes•	
1 pound ground meat or crumbled tempeh•	
2 large tomatoes diced •	
3 tablespoons chopped fresh oregano or 2 tbsp dried•	
2 teaspoons salt•	
2 medium zucchini•	
1 cup ricotta cheese •	
¼ teaspoon freshly ground black pepper•	
½ cup freshly grated Parmesan cheese (2 ounces) •	

1. Preheat the oven to 375°F.

2. In a large straight-sided skillet set over medium heat, heat 2 tablespoons of the oil. Add the on-
ion and red pepper flakes and cook, stirring occasionally, until the onion is tender, about 8 min-
utes. Add the ground meat and cook, breaking up any large pieces with the back of a spoon, until 
brown throughout, 3 to 4 minutes. Add the tomatoes and bring the mixture to a boil. Reduce the 
heat to medium and simmer until it thickens, about 20 minutes. Stir in the oregano and salt. Let 
cool.

3. Slice the zucchini lengthwise into thin strips (about 1/8 inch thick). Put 5 or 6 zucchini slices, 
overlapping slightly, in the bottom of an 8 x 8-inch baking dish. Top with 1 cup of the sauce. Dot 
with 1/4 cup of the ricotta. Repeat the layers twice, alternating the direction of the zucchini. Top 
with the remaining zucchini and brush the top with the remaining 1/4 teaspoon oil. Dot with the 
remaining 1/4 cup ricotta and season with the black pepper. Top with the Parmesan cheese.

4. Bake for 50 to 60 minutes, until the lasagna is bubbling and the top is brown. Let stand for 10 
minutes before serving.


