Hi cvcrybodg,

| can't believe how fast summer has gone
bg. What is difficult to believe is that
school is bcginning soon, so some of you
are getting in the last minute vacations,
school shopping, and getting reacl3 for
another year of school. Take a deep
breath and er\jog your time. Your kids will
grow up so fast and will be lcaving home

before you know it.

Hcrc’s what you will find in the basket this

week:

* Fotatocs

* 7 ucchini

* Toma’coes

* Onion

* Basi]

* Mclons

* Feppers

* (Cucumbers QSIicing orlemon or
Armenian)

* Broccoli (Thursdag onlg)

* Sa]sa kit (Tuesc{ag om!y, Thursdag next
week.) Tomati”o) Jalapcno, T omatoes

We have been waiting for cvcrgthing to

come In altogcther for your salsa kit and
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we 1Cina”3 have cnough for Tucsdag’s
basket. Next wec‘(, Thursday will receive
the salsa kit. August is the month to shine
for Nevada farmers. | his is the time that
evcrgthing is xcina”g coming on hcavy and
the summer vegctablcs are gina”g riPcning
and reaclg on the vine. ]t takes so long to
get to this Point and then it doesn't last
very long, but cat well we will for a few

months out of the year.

Some of you will have a 9@”0w tomato.
This is a | emon Bog, the first of our
heirloom varieties. Theg ripen much later in

the season. Theg too require Patieﬂce.

Hcrc’s what gou’" find in the fruit share:
* (ireen and black grapes (organic)

* Strawberries (organic)

* Melons (organic)

* A sPecia] treat of organic heirloom

tomatoes: FineaPPle, Golden Jubilee,
Beefsteak, Branc’gwine

(Fau]ine wanted you folks to enj09 these

specia] treats. After all, theg are a fruit.
Have fun with thcm)



Hcrc’s an idea for your heirloom
tomatoes: Slice heirloom tomatoes in thick
slices. Four branclg over tomatoes, sprinuc
with sugar and then eat as dessert. | his

came from a chef friend of Faulinc’s.

T his week | had the Pieasurc of attenc}ing
my daughter‘s gracluation from cu]inary
school. ]t was a nice event that had an
incredible culinary cnding with a fabulous
variety of food beauti)cuuy Prescnted at

the recePtion.

Altlﬂough this was very much a Pleasurabie
exPericnce, the high]ight of the entire clag
was the spcakcr. [1e was a well-known chef
from New York. [1e bcgan his specch with
his exPeriences in EuroPe. [He exP]aincd
how the Europeans live to eat, not eat to
live. [1e was a great motivational spcakcr.
e drove home the imPortance of integrity
in evergthing you do. Hcre arejust a few
of the highlights: Put your Passion and
your own stg]e into your food that you
cook. Cook each meal as if you were
cooking and serving a king and a queen.
Alwags be ready to learn from everyone
you meet. Everyone has something to
offer. And in the eﬂd, alwags give respect
to evcrgone——?rom the dishwasher, to the
person cleaning at the end of the shhc’c, to
the person serving 3ourmcood. What grcat

advicc...notjust for future chefs, but also

‘FOF a” OF us.

Jn Europc  food is important. |t connects
People and is the center of conversation
and Fc”owship. E_njog your time togcthcr
during these last summer dags of August.

Food for thought: l’c is becoming Popu]ar
to share a 5arcl< You can only fit so many
Pots on a Patio of an aPartment, so the
next best thing is to share a garclen with
friends who have some "dirt" in their back

9arcl.

Havc a great week!

[ ina

Recipes

f"lerbed Ncw Fotatocs

2 Ibs. new Potatoes

3 thl. butter, melted

3 thl. chopped fresh herbs of choice
salt and pepper to taste

Cook Potatoes until tender. Transxcer the
potatoes to a warmed serving bowl. Four in
the buttcr, and sprink]c the herbs and salt

and pepperover tlnc bu’cter.

T oss gcntlg‘ Serve immediatelg.



Smoked Tomato Salad

i /2c. olive oil and vinegar salad clressing
i/4c. grated Farmesan cheese

2 tsp. Dﬁon mustard

4 tomatoes, | basket cherrg tomatoes

8 oz. mozzarella

15 basil leavcs, Finclg CI"IOPPCCI

Soak i/2c. hickorg wood cl’liPs in water
for at least 1 hour. Set up gri” for indirect
coo‘(ing over medium heat. OI] grate when
rcacly to start cooking.

For Farmesan \/inaigrette, whisk togetlﬁer
salad dressing, Farmesan cheese and

mustard.

[For tomato salad, drain wood chiPs. Add
to smoke box if using gas gri” or P]ace
Cl’liPS on hot coals if using charcoal.
SPrinHe tomatoes with salt and pepper.
Flace cut sides up, on gri” away from heat.
(over gri“. ook for 8-10 minutes or until
skins crack and start to Peel away. Kemove
from gri”. Cool until easi13 handled. Fee]

off tomato skins.

Cut tomatoes into ]arge bite size Picces.
Tear mozzarella cheese into Picces. ]n a
salad bowl) combine tomatoes, mozzarella
cheese and basil. Four Farmcsan

\/inaigrette over salad and toss.

Basic [Heirloom ] omato Salad

i /2c. balsamic vinegar

i/4c. olive oil

2 Ibs. heirloom tomatoes

i onion, thinly sliced

sca salt and fresh ground pepper
Thgme or oregano or basilleaves to

sPrinHecl over ’coP

]n a small saucepan over medium Hcat, bring
balsamic vinegar to boi]ing. Reduce heat
and simmer, uncovcrecl, for 10 minutes or
until vinegar is reduced to 1/4c. Set aside

to cool.

Whisk together the olive oil and reduced

balsamic vincgar.

Lager tomatoes with the sliced onion in a
large serving, bowl or dish. SPrinHe with
salt and pepper. Drizzle with balsamic

vinegar mixture.

Marinate at room ’cemP for 1 hour. TOP
with fresh herbs.



T omatillo Sauce

(Green sauce used for salsa, cnclﬂiladas,
etc)

T omatillos

I onion

| Ja!apeno (clepencls on how hot you want
it)

cilantro

gar]ic
You can add whatever sPices you like.

You can either roast the tomatillos in an
oven for a more intense flavor, or you can
boil them in a little water on top of the
stove. Remove skins of tomatillos and cook

them until tender. | et cool s]iglﬁtlg.

You can then cut up your other
ingrec}ients and add them to the tomatillos.
F]ace everything in a blender and blend

until smooth.

USe to pour over enchilac{as, use as salsa
or pour over a roast before Placing in the

oven to cook.



