Hi cvcrgbody,

Wow! Summer is here in all its heatl! As
we me]t, everything is growing in the fields

}35 lcaps and bounds. T he warm weather
crops are ]oving it. Sad to say thougln,
lettuce does not love hot weather. Las’c
Tucsdag‘s basket received lcttucc, but it
had a pretty strong flavor. 53 the time
Wedncsdag rolled arouncl, it had turned
bitter. We aPo!ogizc for not having !ct‘cucc,
but the weather Pretty much decides our
direction of what will go into the box. We
tricd, and it was beauthcu[, but the weather
just didn't allow it to be edible. | have
sPoken with a few of our customers
growing, gardens and their lettuce has done
the same thing. | guess it is time now to
move onto biggcr and better things like

salads of cucumbers, tomatoes, and

PCPPCrS.

Here’s what you will find in the basket this

week:

* 7 ucchini

* (Cucumbers (Tuesday only) (Thursdag
next week)

*Tastbreak Canta]oupe

* Mint

= Dill
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* Onion
* | omatoes (cherry and a varictg)
* (Green beans (a special ’creat)

* Com (Sweet Cl’}orus.‘.Yago
* Byroccoli

* Fcppcrs

Just a Frieﬂdlg little reminder....(which our
folks who have been with us for a while are
alreaclg aware oxc): the sweet corn is hard
core certified organic. Nothiﬂg has been
Put on it to keep the worms away, so you
will find some worm damage on the tiPs.
Once in awhile one of these little critters
will make its way down the ear. Just trim
away. You don't need to throw the entire

car O]C corm awag.

Also, we are expericncing some pretty
tough heat right now. You need to
understand that your boxes are delivered
to the Pic‘eup sites earlier in the
afternoon. They sit there until you Pick
them up. There isn't anytl‘ring we can do

about the heat, SO you will have to take
extra care to take your Producc out when

you get home and "work it uP.” APPIH

water to greens or anytlﬂing that needs



rehgc}ration. Then put the Pro&uce that
needs to be keP’c in the reFrigerator away

as soon as Possib!c. That way your
Produce will freshen up. We want you to

have the best exPcrience Possible.

Here’s what you’ll find in the fruit share:
*Sun chel Melon (Certified Organic)
*White and 3enow Peachcs
*Blackberriés (Certhciccl Organic)
*Raspberries (Cer’chcied Organic)

*2 varieties of Plums

A special note to our fruit subscribers—
P!easc know that you are receiving vine- or
trec~ripcncd 1Cruit, not the harc{, tasteless
fruit you often getin the store. | herefore,
tlﬁirxgs like berries need to be eaten right
away. The Pcaclﬁcs may have a few &ays
more to Fu”g riPen, but watch them
carcycuny. T!—reg won't sit around on the
counter as well as their grocery store
counterparts. We want you to enjog all the
wonderful  flavors  of  this beauthcullg
flavored fruit.

Flease be sure to return your boxes. T his
is imPor’cant to everyone because your box
costs us $3% ecach. ]F thcg don't get
returncc{, we will have to Purchasc more in
order for you to receive your Produce in
boxes. Sometimes it is casy to Forget,
espccia”g when you arein a hurrg to get to

work early in the morning, You é@cinitclg

are not tl'n'nking of pu’cting a box in your
car. Mang People find it easier to bring
their own basket or Eags to transfer the
Produce so that ’cheg don't have to
remember to bring a box back each week.

Thanks for your help with  this.

Trg to keep cooll E_njog the summer

flavors!

[ ina
RcciPcs
Lcmon~Di” (areen Peans

ilb. green bcans, trimmed

+ tsp. choppcd fresh dill

i thl olive oil

i thl. lemonjuice

I tsp. wholc~grain mustard

1/4 tsp. salt

1/+tsP. Fres]ﬁly groun& pepper

Bring an inch of water to a boil in a ]arge
saucepan fitted with a steamer basket.
Add green beans, cover and cook until
tendencrisPJ 5-7 minutes. Remove from

the heat.

Meanwhile, whisk dill, shallot, oil, lemon
juice, mustard, salt and pepper in a ]arge
bowl. Add the green beans and toss to
coat. | et stand about 10 minutes before

serving to blend flavors.



Braisecl Green Bcans and 5ummer
\/egetables

i thl. olive ol

i small onion, halved and sliced

i thl. choPPec{ fresh oregano (or | tsP.
dried)

i /c. white wine or chicken broth

i lb. green beans, trimmed

i zucclﬂini, halved and cut into 1 inch
Pieces

ic. halved cherrg tomatoes

i /4 tsp. salt

i/4 tsp. ground pepper

i/4 c. shredded Parmesan cheese

[Heat oil in a large skillet over medium heat.
Add onion and oregano and cooi(, stirring
until softened and beginning to brown,

about 2 minutes.

Add wine or broth and bring to a boil.
Add green beans, reduce heat to a simmer,
cover and cook for 10 minutes, stirring
once or twice. Add zucchini and tomatoes
and continue cooking until the vcgetablcs

are tendcr, 8-10 minutes more.

Season with salt and pepper. SCFVC

sPriand with Farmcsan cheese.

Bcrr3~Fcach (Cobbler with Sugared
Almonds

Filling:

ic. raspberries

2 c. blackberries

ic. blucbcrry

3 Peaches, Peelecl and sliced
2/3c. sugar

2 1/2 thl. cornstarch

3 thl. fresh lemonjuice

i/8 tsp. salt

Topping

about 1c. flour

1/4c. sugar

2 thl. cornstarch

i/2 tsp. baking Powcler
i/8 tsp. salt

6 thl. chilled butter, cut into small pieces
1,/2¢. half-and half
1,/3c. sliced almonds

) thl. sugar

i thl. egg white

To prepare Fi”ing, combine berries and
Peac%es in 9X13 baking dish ligl’ltlg oiled.
SPrinHe 2/3c. sugar, 2 1/2 thl.
cornstarcl‘w,juice, and 1/8 tsp. salt over

fruit; toss gent]9 to combine.

(chipe continues on the next Page)



To prepare topping, lightlg spoon flour
into drg measuring cup; level with a knife.
(Combine flour, 1/4c. sugar, 2 thl.
cornstarch, baking Powder, and 1,/8 tsp.

salt, stirring well.

(Cut butter into flour mixture with a pastry
blender or two knives until mixture

resembles coarse meal. Add half and Halﬂ
gcntlg knead c{ouglﬂ just until moistened.

DroP clouglﬁ Bg sPoomCuls cvcnlg over top
of {:i”ing. Combinc a!monds, sugar, and
egg white; sprinkle over top.

Bai«i at 350 for 50 minutes or until
topping is browned. | et stand 10 minutes.

Serve with ice cream.



