i cvcrybody,

Wclcome to the Fu” Summer Baskct.
HOPC everyone had a wonderful "rth of
Ju]g weekend!

The long clags and warm weather are
bringing things on. According to [Tarmer
Rick, the warmer the daﬂ, the faster
cvcrgthing grows. r'ic is agonizing over the
corn right now, though-scems that the
deer arejust as anxious as he is for riPe

corn. ] hopc he beats them to it!!

Hcrc’s what you will find in the basket this

week:

* A pretty mix of summer squash

* A sPecial treat~ | _emon Verbena or
Lcmon Balm P]ant (they both have a
wonderful lemon Fragrance and flavor.
Both of these Plants will winter over if
you bring them inside. FFor now, you can
P]ant your herb outside and enjog the
lemon flavors in pasta, salads, fish, iced
tea, or anything that goes well with lemon.)

*]:astbreak Canta]oupc

*Lcttucc/SPinach mix

* A yummy mix of salad makings: carrots,

green onions, brocco!i, peas
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*Babg basil (mmm, enjog. The true Havors
of summer}

*Cherrg tomatoes (SungoH and Gold
Nuggcts)

*(Chard

*Fresh dug red Potatoes

Thc fruit share will have some awesome
9euow and  white Peaches, 3e”ow
nectarines, strawberries, rhubarb and a
[Fastbreak melon. Most of the stone fruit
comes from our nciglﬁboring small gamilg
farms over the hill in Calhcornia. | ater in
the summer you will receive more of the

Nevada flavors like

cantalouPe, raspberrics and }Dlackberries

watermelons,

and occasiona”y some local strawberries
and later on grapes. [f you are receiving
our Fu” 5ummer Easke’c and would like to
sign up for the fruit basket too, P]case visit
www.greatbasinbaskct.com (our website),
completc and download the aPP]ication on
the Order Your basket page, and mail it
to the address indicated. | his is a great
oPPortunity to eat fruit with true tree- and

vine~riPened Havor.



Wc have a few things to touch on bn’mqg:

i. f:or the summer program, we need
everyone to break down the boxes when
t}weg are returned. We have included
directions in everyone’s box. We
aPPreciatC your effort in getting them
apart without ripping them. Theg are stiff
to begin with, but go slow and carewcuny.
That way they don’t break down so fast
and we wor’t have to rCPlacc them mid-

season. Thank youl

2. We all know life haPPens once in awhile
and if you any Prob]ems Picking up your
box, Please call Faulinc that claﬂ at 843~
6402 to let her know. A call any later will

be too late. T he box will be delivered to
charitg.

3. We are still taking sigmups for the
summer box. Word of mouth is our best
advertisement, so thanks in advance for

helping us out.

4. This will be the only hard copy of the
newsletter that you will receive. Bcginning
Ju]y Z]St, the newsletters will come to you
via email. lmc you do not receive the
newsletter in your email box, Please check
to make sure that we have your correct
email address. Also, if you have not done
50 alreadg, Please check that we have all of
your correct addresses and Phone

numbcrs Wl’lCﬂ \leU Sigﬂ O1C1C FOF 3OUF bOX.

Weve included a Eousekecping rules
insert for you to go over, so ] will say goo&

b\(jé ]COF NoOw.

Happg cookirxg and Pon Appetitel
Have a gooc{ week!

[ ina
RcciPcs

[resh and Fruitg Summer Salad

Mixed greens and sPinaclﬂ

i nectarine or Peach, chopped
/2 c. fresh strawberries, choPPecl
2 kiwi, cl’loppcd

Other available fruit
i/2c. chopped nuts, toasted

Strawberrg \/inaigrette:

i /2c. halved fresh strawberries
i thl balsamic vinegar

i thl. sugar; 14 tsp. salt

i/8 tsp dried tarragon

i/8 tsp. pepper

i/3c. Plus 2 thl. olive oil

]n a large bowi, combine the greens, the
Fruit, and nuts. Flacc the first 6 vinaigrette
ingredients in a blender; cover and process
for 15 seconds. V\/hile Processing,
gradua”y add ol in a steadg stream.
Drrizzle over salad and toss to coat. Serve

immc&iatelg.



(German Fo’cato Salad with an ]talian Fiair

2 Ibs. potatoes, scrubbed, halved, and
sliced 1 thick

4 oz. bacon) diced

i garlic or slﬂa”ot, minced

2 thl. olive ol

5’:]31. red or white wine vinegar

I tsP. sugar

2 celcry stalks, diced

1 /4c. minced basil or Parsleg

Cook Potatocs until tender. Reserve
i /4c. of the cooking liquid and drain.
Transmccr the potatoes to a ]arge mixing,

I’DOW] and kCCP warm.

Meanwhile, cook bacon until crisP.

Transfcr bacon to bowl with Potatoes.

Drain off all but 2 thl. of the bacon grease.
Add the garlic or shallot to the skillet and
cook until s]ightlg softened, about »
minutes. Otir in the reserved cooking
]iquicl, oi], vinegar, and sugar. Ering to a
boil. Four the mixture over the potatoes
and toss to coat. Add the ce]erﬁ, basil or
Parsleg, and salt and pepper to taste. Mix

well.

Serve immecliatelﬂ. Can top with Finely

sliced green onions.

5trawberr3 Rhubarb Cobbler

ic. sliced fresh rhubarb

ic. sliced fresh strawberries
1/4c. sugar
ithl. quic‘ecooking taPioca

i ’csP. ]emonjuicc

Dash salt

Topping

i/3c. flour

I/4c. choppec{ pecans
) thl. sugar

i/8 tsp. baking Powder
Dash salt

2 thl. cold butter

iegg

Sauce:

i /2c.vanillaice cream

2 Y4 tsp. Marsa]a wine

(ombine the first 6 ingreclicnts; P]ace ina
9” square baking dish. | et stand for 15

minutes.

In a small bowl, combine the flour, pecans,
sugar, ba‘(ing Powder and salt; cut in butter
until mixture resembles coarse crumbs. Stir
in egg. Drop bg spoomcu[s over fruit
mixture; sPread even]g. (Recipe continues

on the next Pagc.)



Bake at 375 for 25-30 minutes or until
Fi”ing 15 bubb]g and a tootlﬁpick inserted in

tOPPiﬂg comes out c!can.

]n a microwave-safe bowlj combine ice
cream and wine. (Cook, uncovered, at 50%
power for 1-2 minutes or until heated
tl'wrough; stir until blended. Serve over

warm CO}DI’DICF.

Bai«id FCHHC with Summcr Squaslﬂ and
Musl'lrooms

3 thl. olive ol

6 oz. mushrooms, sliced

Salt and pepper

2 squash, quartcrccl and sliced

i red or green bell pepper, diced
4 cloves gar]ic, crushed

ljar pasta sauce

i /4c. torn fresh basil

i b. penne (cooked until al dente.)
8 oz. mozzarella cheese, shredded

ic. Frcshlg grated Farmesan cheese

Heat the oil in a large skillet. Add the

mushrooms and season with salt and
pepper to taste. Sauté  until  the
mushrooms give up their juiceJ about 5

minutes.

Add the zucchini, ge“ow squash bell
pepper, garlic, and salt and pepper to
taste. Sauté until the vcgctab!cs are
softened, about 4 minutes. Remove from

heat and stir in the sauce and basil.

Flace cooked pasta ina lightlﬁ oiled Ixi?%
baking dish. Add the sauce, half of the
mozzarella, and half of the Parmesan; mix
well. Sprinue the remaining cheese evcnlg
over the ’coP.

Bakc for 20-30 minutes, until heated
througlm

(The dish can be covered and held in the
rc{:rigeratorlcor up to 6 hours. lncrcasc the
baking time by 15 minutes if the casserole

goes into the oven cold.)



