Hi cvcrybodg,

Wow! We go from a heat wave to a cold
stream of air injus’c a few daﬁs. Believe it
or not, we had a slight frost in our va”cy

towards the end of last week. T his cold

sPe” usua”g arrives t!ﬁe iast week oxc

August‘ Crazg weatherll

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

* Zuccl’n’ni

* Com

* Basil

* Onion

* | omatoes

* Melons

* Feppers

* Swiss chard
* \/\/atermelon

*Mint

Hcrc’s what gou’ll find in the fruit share:
* Black and red grapes

* Nectarines

* Blackberr‘ies

HoPeFullg, you are not tired of corn. Corn
is kind of a hit-and-miss crop. This hot

weather has made it come all at once, but
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that means it will come to an end all at once
too. So let’s enjog it now while it is
available. We've got the same thing going
on with the watermelon, but then ] have
never heard of having too much

watermelon—so cnjoyl!

[t is BBQ/time. Dont )Corget the simple
foil Packct cooking method. Flacc all of
your vegetables mixed with a little bit of
olive oil and a few fresh herbs, sa]t, and
pepper onto a Piccc of tinfolil. WraP
tightlg, making sure you seal the foil so that
it wor't leak while cooking. ook until
tender, turning the Packct over often so

that it worn’t scorch on the gri”.

Just a quiclc note: the newsletter will not
be Posted on the web site next week. Our
webmaster will be on vacation. She will
Pos’c it when she gets back the next week.
You will receive it }33 email on!g‘ Thar\k

30u!

A great movie that the foodies are all
watching: /:ooc/, Jnc. .| hear it is a great
movie about the industrialization of our

1Coocl sgstem‘



Did you know?
(Taken from the Julg issue of the
ACKE§ magazinc)

~Washing’con State umversitg
announced that it was Pu”ing Michael
Follan's bcstsc”ing book 7 he Omnivore’s
Dilemma  from  its rcquircd (ommon
Reacling Frogram for all incoming freshman
due to

PFCSSUFC From COFPOFatC

agribusiness.

Earlicr this year, a university committee
had selected Fo“an’s book and decided
that it was an excellent choice for the
student bodg of the land grant university.
UnFor’cunate]g, WS  administrators
later removed the book from the rec]uirecl
common reading program. Wl’li!é top
WS officials  attributed removal of
Fo”an‘s book from the reading program to
hard financial times clespite the fact the
4,000 copics of the book have a!readg
been Purchased, some Faculty members
sPoke out. When the news became Public
and letters of outrage }Degan to flow by the
bushel (a]ong with a I’ICICtg donation), the

decision was revisited and reversed.

~Bragging rights come cl’xcap to
corPorate America‘ Wendy‘s, the fast
food chain, announced it's moving  to
buging some cage—?ree eggs. A minimum of
2 percent. Oh, well. McDonald’s, &cspite

acage free Policg forits Europcan stores,

onb bugs cage Produced eggs in the
(nited States.

Tlﬁe Depar’cmcnt of Agriculture

continues to give us statistics about the

]arge increase of back 9arcj garc]cn& Ya91

Happg cooking and have a great week.

[ ina

chipcs

Basil Boats

8 large fresh basil leaves

i/2c. Fine]g c}'\oppec:} tomato

i/2c. Finc]y chopPed orgrated carrot
% thl. shredded mozzarella cheese

4 ’csP. shredded Farmesan cheese

% thl. ]’calian salad dressing

Flace basil leaves on a serving Plate.
Combine the tomato, carrot and
mozzarella cl'leese; spoon into basil leaves.
Sprinue with Parmesan cheese; drizzle
with dressing.



(Corn Risotto

ic. water

Kemels from % ears corn

% 1/2c. chicken or vegetable broth
i/2c. drg white wine

2 tsp. sugar

i/2 tsp. grouncl turmeric

2 thl. olive oil

2c. Arborio rice

I pepper, Finclg choPPecl

2 sha”ots, minced (or use onion)
i/41b. turkcy breast, diced

i /4c. fresh basil

salt and pepper to taste

Bring the water to boil in a small saucepan.
Acld the kernels from two ears of the corn,
cover, and cook until quite teﬂder, 2-3
minutes. | et cool slight]g. Pour into a
blender and puree.

Rctum the corn puree to the saucepan
and add the chicken brot}'\, wine, sugar, and
turmeric. Hea’c to }Doi]ing, then reduce the
heat and let the mixture simmer. Heat the

ol in a ]arge skillet over medium heat.

Add the rice, bell pepper, and shallots and
sauté until the rice looks drg, 4-5 minutes.
Add ic. of the corn broth mixture and
cook over medium heat, stirring constantlg,
until the ]iquid is absorbed. (Continue

adding more of the mixture, i cup at a time,

cooking and stirring after ecach addition.
The quuid should be mostlg absorbed
before you add the next cup. thn all the
broth has been addcd, remove from the

heat. Stir in the turi«aﬁ, the remaining corn,
and the basil.

Season with salt and pepper. (over and
let heat through for about 1 minute. Serve

immec}iatelg.

5ummer Squash Sauté

i,/4lb. bacon, chopped

i c. diced onion

3 cloves gar]ic, minced

i/2c. minced Parsley

6c. diced summer squash

1 1/2 c. seeded and diced tomatoes
i/2c. drg white wine; 1 /4c. water

2 thl. fresh basil
salt and pepper

In a large skillet, Fr\lj the bacon until almost
done, turning Frequent]g. Drain off all but
2 thl. of the bacon fat.

Add the onion, garlic, and Parsleg and
sauté until the onion is softened and
Fragrant, about 5 minutes. Add the
squash, tomato, wine, water, and basil.
Simmer until the squash is tender, 5-10

minutes. Season to taste with salt and

PCPPCF.



Basil, Bulgur W}‘xeat, and Fcaclﬁ Salad

2c. boiling water

i c. uncooked bulgur wheat

3 thl. fresh ]emonjuice

2 thl. fresh ]imejuice

2 thl. olive ol

i thl. honeg

i/2 tsp. salt and 1,/4 tsp. pepper
2c. &iccd, Pcclecl Peac}w

2c. diced, Peelec}jicama

ic. )Cine!g choPPed basil (or mint or other
herbs)

Combine boiling water and bu]gur in a

]argc bow!; let stand 1 hour or until water is

absorbecl.

Combine juices and next 4 ingreclients
stirring well with a whisk.

Add Peach,Jicama, and basil to bulgur;
toss to combine. Drizzle dressing mixture
over bu]gur mixture; toss to coat. (_hill i

I"IOUF.

Summer \/ege’cable Kabobs

i medium zucchini and or 9c”ow squash
8 cherrg tomatoes

I pepper, cut into 2" squares

2-% onions quartcred

ic. ltalian salad clressing

]n a !arge })owl, combine the vegetablcs
with the vinaigrette. T oss to coat and set

aside.

Soak bamboo skewers in water for 30
minutes. Frepare the gri” for medium hot
heat. Threac{ the vegetables onto the
skcwcrs, making sure that the zucchini and
summer squash are threaded througl'l their
skins, not through their centers. (] he
vegetables will be held more secure]y hcyou
use two bamboo skewers for each kabob; it
reduces the tendcncg for the vegetables
to sPin on

the skewer.)

Gri“ the kabobs, basting with the dressing
remaining  in the bowl and turning
occasiona”g, until  the vegetablcs are

tender and gri” marked, about 10 minutes.

Notc: you can add your favorite choice of

meat to have a complete dinner on a stick!!
p



