Hi cvcrgbody,

Sure hope you are keeping cool. What a
hot SPCHI l am actua”y visiting my daughter
in Coos Bag, Oregon, right now and you
wor’t believe it but the lﬁigh is 65 during
the carlﬂ Part of the c{33 and in the late
afternoon and at niglﬂt you need a
sweatshirt. | call home and everyone is out
of the house because it is too hot to be
inside! [Teels like l am on a different

Planct!l

Here’s what you will find in the basket this
week:

(Just a little heads up—when | write this
newsletter weve already planned the week's
boxes, but sometimes a couple of days can go
by and things have change in the field in just
half of a clay. T his means that sometimes you
do not find in your basket what | have written
down. ] am sorry for the comcusion, but most of
the time we have no control of what haPPens,
especiaﬂg when these c{ags are so hot.
Sometimes you will have a surprise—keeps you

on your toes!)

* Zucchini

* (Cucumbers (Thursclag only)
*Comn

* Basil
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* Cabbage (Tues. on]y)

* Onion

* T omatoes (a varic’cy)

* 1 melon

* Feppcrs

* Swiss chard

* Maybe.....if Rick can Pick enough....
WATERMELON

Here’s what gou’“ find in the fruit share:

* Fluots and Plums

* Ncctarincs <magbc Peaches..‘neec{ to see
what the heat is doing)

*\\atermelon (certified organic)

* Blackberrg, rasterrg, and strawberry
(certhciecl organic)

A little housckeeping note: [t is impor’cant
to trg to Pick up your box at the
designatcd times for each location. We
understand once in awhile *life haPPens”
}Dut, for the most Par’c, if everyone can work
at this we would sure appreciate it. |t kccps
Fauline busy coorclinating with Peop]e the
next clag. You also receive Produce that
isn't as fresh as it could be, espcciany in

this hea’c, so thanks for your help.



| am tru]g lwappg in the kitchen these dags.
]t is so nice to have a varietg right now to
cook with. Onc of our summer favorites is
to sauté CI’]OPPCd up zucchini in butter and
garlic. ook some pasta while waiting for
the zucchini to finish cooking. To the
zucchini, you can add chard or peppers or
beets or whatever your heart desires. At
the very end, choP up fresh tomatoes with
a little bit of fresh basil. Ac{c{ to the
zucchini mixture. Drain the pasta and add
the veggies to it. Add a generous helping
of parmesan. You can add c]ﬂoPPecl
cooked chicken. A fast dinner that has the

bCSt ]anOFS OF summer!

T he hot weather does make certain tlﬂings
grow better in the garclen, but most of the
time the extreme heat is rca”g hard on the
Plants. Oregon, the berrg capital of the
world, has even been having a difficult time
of it. Thc berries hate the hot weather.
So, as we are wilting and dragging in the
heat, the Piants out in the field are éoing
the same thing. Try to ‘(eeP things ]ight
and find a cool spot to enjog summer
activities. [icnics at | ake T ahoe—sound

fun??

(o to smittenkitchen.com for some great

recipes for summer fruit and vegctablcs.
Happy cooking!
[ ina

Recipes

Bow Ties with T omatoes, [ eta, and
Balsamic Dressing

6 oz. uncooked farfalle (bow tie Pasta)
2c. chcrry tomatoes, halved

lc. green grapes, halved

i/3c. thinb sliced fresh basil leaves
2 thl. balsamic vinegar

2 thl. chopped shallots or onion

I tsp. Dﬂon mustard

2 tsp. capers (optional)

i/2 tsp. minced garlic

1/2 tsp. salt

1/4~tsP. pepper

40z. crumbled feta cheese

Cook pasta. Drain. Combine cooked
pasta, tomatoes, grapes and basilina !arge

bowl.

While pasta cooks, combine vinegar and
next 6 ingredicnts in a small bowl, stirring
with a whisk. Graclua”g add oil to vinegar

mixture, stirring cons’cant]y with a whisk.

Drizz]e vinaigrette over Pasta mixture; toss

well to coat. Aclcl cheese, toss to combine.


http://smittenkitchen.com/

Roast (hicken Salad with Peaches,
(Goat (Cheese, and Pecans

2 1,/2 thl. balsamic vinegar

ii/2 thl. olive oil

i 1,72 thl. minced shallots

21/2 tsp. fresh lemonjuice

3 /4 tsp. Dgon mustard

i/4 tsp. salt and pepper

2c. shredded or choppcd cooked chicken
breast

2¢. sliced Peaches

1 /2c. sliced onion

i/4c. chopped pecans, toasted
fresh greens

2 thl. crumbled goat cheese or ]:cta

Cl’!CCSC

Combine first 8 ingredients; stir with a
whisk.

Combine chicken and

ingredients except cheese in a ]argc bowl.

remaining

Add vinegar mixture; toss gentlg. SPrinHe

with cheese.

Summer Bread Salad with Zucchini,
Tomatoes, and I:c’ca Cheese

ii/2c. thinlg sliced zucchini

ii/2c. clﬁoppe& tomatoes

i/2c. crumbled feta cheese

i/4c. chopped sweet or green onion
i/3c. chopped olives

i/4-1,/2c. choPPcd fresh basil (optiona])
1 /4c. olive oil

% thl. wine vinegar (or vinegar of choice)
2 thl. minced garlic

salt and pepper to taste

5-6c. firm textured bread cubes dried or
toasted (sourclough, Pita, e’cc‘)

T oss all ingrcclients except bread in large
bow]; let stand at room temperature to
clcvc(oP 1qavorJ tossing occasiona”y, i/2
to 1 hour. [ oss in bread just before

serving.



