Hi cvcrgbody,

Tl"liS is the best time of the year if you love
to cook and eat Frcslﬂ Producc and Fruit.

Abundancc is here!

Your little baci(gard garden is Fina”y giving
you wonderful tl*n’ngs to eat. You stroll
tlﬂrouglﬁ the farmers’ markets and the
farmer's tables are displaged with beautiful
colors and flavors of so many wonderful
fruits and vegetab!cs. TI’IC farmers are
Putting many hours into harvesting now.

This is a wonderful time of the year.

] hear we are suppose to cool off some this
coming week. Share this wonderful season
with friends and Familg. Kecp your menu
simplc. T]’lere is no better time than now to

entertain and share a meal with someone.

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

* Zucchini

* Corn

*Melons

* Basil

* Onion

* Toma’coes
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* Feppers

* Fars]eg

* Watermelon

*Eggp]ant (We are hoPingl Farmer Rick’s
eggp]ants arcjust starting to come on. Hc
will try hard to find enougln for everyone. [f
not we will stagger and next Thursclag will
receive cggplant.)

Hcrc’s what gou’“ find in the fruit share:
* Fluots and Plums

* \White Peaches

* Melons (certified organic)

* Grapcs

Rickjust told me his heirloom tomatoes are
also beginning to ripen‘ Most of these are
a later tomato. rﬂave you heard of the ug]y
tomato variety that was created a few
years ago? We”, Rick claims his heirlooms
this year are ug]g!l What he means is that
theg come in all kinds of shapcs and twists
and bu]ges. Mmmm, it doesn't matter what
thcg look lilce»—they all taste so good with a

little olive oil, basil, and fresh mozzarella.

Yumil



Rick also has some wonderful news. We

maybe shouldn't "toot our horn" too loud
because weather can come in and change
t}wings over nigh’c, but heis very excited
about his raspberrﬁ crop that is going to
be reacly here Prcttg soon. Hc says he
hasn't had this beautiful of a crop for a
long time. [Doesn't that sound goo&ll!
Star‘c thin‘(ing of it now, but if Rick‘s
raspberriés do turn out the way he is
IﬁoPing) he will have flats of rasterrics for
making Jam or greezing‘ ] Just can't
encourage you cnough to give it a try. A
little sugar, not much time and a chjars will
give you an incredible exPericnce and a
taste that you will absolutelg fall in love
with. (Can you tell raspberrgjam is one of
my favorites? ] can actua“g eat that and
aPricotjam with a spoon. 510[3 the bread.
Or add bread....ice cream, cobbler, cereal,
biscuits on a cold winter night, cookies....

ok...you have the Picture.)

An imPortant note: I]C you are making
Pagments to the Basket, Please mail them

to PO Pox 5358 [Fallon NV 89406.

Have a great week. HaPPﬂ cooking!

[ ina

Recipes

5ummer \/cgetable Sau’cé with Sausage

4 small zucchini and summer squash, sliced
3 thl. olive oil

ilb. sausage

i onion, halved and slivered

-2 peppers )juliennecl

2 cloves gar]ic, minced

kernels of corn cut form 2 ears of corn

2 riPe tomatoes, seeded and diced

i /4c. fresh basil

i/4 tsp. crushed red pepper

i thl. balsamic vinegar

[Heat 1 thl. of oilin a large skillet. Add the

sausage and sauté, stirring and breaking
up the meat with your spoon, until the meat
is thoroughlg cooked and no Pink shows,
about 8 minutes. Remove the skillet from
the heat. Remove sausage with a slotted

spoon, set asicle, and keep warm.

Re’cum the skillet to the stove, add 1 thl. of
the oi], and heat over medium heat. Add
the summer squash and zucchini. Sauté for
about » minutes. Add garlic and pepper to
taste. Continue to sauté until the squash

are tender crisp, 2 minutes longer.

(recipe continues on the go”owing Page)



Return the sausage and vegetab]es to the
skillet. Add the corn and tomatoes. Cook
until the tomatoes are heated through,
about 5 minutes. Add salt and pepper to
taste, the basil, red pepper flakes, if using,
and vinegar‘ Tas’ce and adjust the

seasonings. Serve hot.

/iti with Ratatoui”c

1,/2c. olive oil

i small Hc”ow onion, cut into 1,/2" dice
8 largc cloves gariic, tlﬂinlg sliced

i small eggplant, cut into cubes (nc no
eggplant, rcP]acc with summer squash)
salt and pepper

2 different colored peppers, diced

i 1b. ziti (or rigatoni Pasta)

3 zucchini cut into quartcr moon pieces
6 tomatoes, cl—\opped

3/4c. choppec{ fresh Parsley

i/2c. choppcd fresh basil

Farmcsan cheese for garnish

[Heat 2 thl. of olive oil in a skillet. Add the
onion and cook, stirring Frequentlg, until
soxct, about 10 minutes. Add the garlic and
cook until the onion is go]clcn and the
garlic Fragrant, about 3 minutes longer.
Transger the onion mixture to a large bowl,

}Deing careful to remove all the gar]ic from

the skillet.

Add 4 thl. olive oil to skillet. When hot,
add the eggplant. Season in with salt and
pepper. Cook the eggplant until_just soFt,
about 10 minutes. (Jf you don't care for
eggplantj or don't have eggplant, replace
with summer squash)‘ Trans]cer to the bowl

with the onion.

Meanwhiie, cook Pas’ca. Add the
remaining 1 thl. olive oil to the skillet and
cook zucchini. When finished cooking, add
to rest of vcggies‘ Aclcl the tomatoes,
Parsleg, basi!, and i/2 tsP. ecach of salt
and pepper to the skillet. |ncrease the
heat. Add the vegetabies and any liquic{ in
the bowl to the tomato mixture and cook
until  warmed throug}m Drain the ziti,
combine with veggies, and top with Freng

grated Parmesan.

Cantaloupe Smoothie

i/2 riPe cantaloupe) Pee]ed, seeclecL cut
into chunks

ic. milk

ic. yogurt

ic.crushedice

2 thl. sugar or honeg

Combine ingreclients in a blender until
smooth. Makes about 4¢



