Once upon a time, there was a Pumpkin:

a big beautiful orange PumPlcin.

]t wasn't a Prcttﬂ orange Pumpkin to begin
with, though. ]t was a seed that was
delivered on the UFS truck direc’cly to

the farmer's home. Muc}" thought had
already been put into this little Pumpkin

before arriving, like where was it going to
be P]anted? Thc farmer went out months
before to make a nice cozy bed of manure
and compost. (ome sPring it would be
Planted into a scedling tray and then
transplanted into the soil in ]ong rows in
the middle of a field. T he vines would need
to be moved bg hand as tl‘xeg grow to be a
big beautiful vine full of little green balls.
Ohne dag it had grown so much that the
Pumpkin came pccking out from all the

]caves.

Then one dag, an uncxpected guest
showed up in the carlg morning hours on
the farm. Jack rost! f"lc went roaming
through the gardcn kissing the leaves with
frost. A few clags later the leaves of the
P]ant wilted and withered. Suddenly out in
the wide open field was a tota”y exPosccl
and beautiful orange Pumpkin.
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One fall clag the Pump‘(in was discovered
by a little 2nd grade girl. ]t was Picked and
taken home to sit so Pret’cy on the counter.
Ohne evening when special company was
coming over, it was made into a beautiful
Pumpkin Pie. At the same time, miles away,
the farmer was go”owing the same ritual.
Before the farmer takes his first bite, he
thinks back of the first dag of Planting
Pumpkins and how far the seed of this
Pumpkin came. Mmmm, fresh Pumpkin Piel
Ano’cl'xer wonderful exPerience of garden

treasures.

| know this sounds Funng, but we farmers
rea”g do become attached to what we
grow. After all, we get to know it pretty
well after being responsib!e for it from
seed to the Pie P]ate. While doing those
tedious chores like wecding, we let our
dreams wander. | dream of the Pic that this
Pumpkin Plant is going to grow some dag.
W}ﬂat holic{ag or 5Pccia] occasion will it be
used for? What spccial memories will it
create? | know this sounds crazy, but it
rca”9 does matter, for a lot of sweat went
into growing this Pumpkin. We want it to
have a happg enc{ing! We want you to
an03 it as much as we did growing for you.



Won’t be Iong now the 1st sugar Pie
Pumpkin will show up some clay all bright

and orange in your boxes. Rick is
beginning to Pick winter squash The
peppers are a” ’cuming color at once. How

beautiful are these autumn claﬁsi

Here’s what you will find in the basket this

week:

* Eggp]ant

* (reen tomatoes (Yes, the kind you
make fried green tomatoes with.
Thougl—\t you should at least try it once. )

* Cucumber

* Fepper

* Mixed greens

* Onion

* Me]on

Here’s what 3ou’” find in the fruit share:

*Peaches for Tucsdag and Nectarines
for Thursday

* Raspberries

* chacla grapes (Rcmcmbcr these are

local grapes not grown for commercial

purposes. Thcg will be less Pcr?ect than

their store counter parts. E_njoyl)

* Plums,/Fluots

A)ch reminders: [lease let us know, if you
haven't a!rcadg, if you Plan to continue
with the fall basket. We are working on
clc]ivery logistics. Also signing up right now

wou]cl bc aclvantageous because there wi”

be a late fee for signuPs after the end of
Septembcr‘ We are all P]anting right now
trying to get reac;y for the fall deliveries
and it would be nice to know soon as to
how many signuPs we will have. T hanks for

le’c’cing us know as soon as Possible.

Also, don't gorget the Potluck (A Dag on
the [Tarm) at [ attin [Tarms in [allon,
Nevada. This little event will be held
Sa’curc;ay] September 26. The farm

opens at 10:00 in the morning,. You are
free to sPenc] the entire dag if you so
choose. T he maze will be open. (Goat days
and the grancl oPening of the Pumpkin
PatCI‘] will also haPPen c]uring this dag. Plan
to come out for the day and hcip the
| attin Familg celebrate their 100th
anniversary on the farm. [ he maze is
actua”g dedicated to Rick's parents. The
corn maze this yearis the Picturc of Rick's

parent. | wish we could all see it from the
air. Jf any of our customers do any Hging,
let me know. ]t would be great for all of us
to be able to see an aerial view. Wouldn‘t
that be a cool Picture to Put on our web
site? Hmmm, will have to ask Riclc i it is
Possiblc. Watch for more details next week
in the newsletter about the Dag on the

Farm!

f’iavc a great week.

[ ina



chiPcs

Fried (ireen | omatoes

i 1b. green tomatoes

i c. buttermilk

i tsP. hot pepper sauce
3 /4c. clrg Polenta

2 tsP. salt

i tsP. pepper

Ol for Frging

Preheat oven to 200. | ine a baking sheet
with Parcl—\ment paper. [Heat 1 /4 oil in

a large sauté pan over medium heat until
cornmeal grains sizzle when &ropped into

the oil.

(Combine buttermilk and hot pepper sauce
in a bowl; set aside. Stir together
cornmeal, salt, and pepper in a shallow

dish; set aside.

DiP tomato slices into buttermilk mixture;
let excess clrip off. Dredge slices in
Po]en’taJ coating both sides. }:rg coated
tomatoes in oil in batches until go]clén,
about 3minutes per side. Transmcer tomato
slices to the Prcparecl baking sheet and

keep them warm in the oven.

Zucchini Fizza Bites

2-% summer squash, cutinto 1,/2" rounds
salt and pepper

olive oil

2/3c. well seasoned tomato sauce

i/4c. )Creshlg grated Farmesan cheese
4-6 mushrooms, sliced

6-8 olives

Brush both sides of zucchini slices with oil
and arrange on a baking sheet. SPrian
with salt and pepper to taste.

Roast for 7 minutes, or until tender when
Pierce& with a fork. Meanwhilc, in a small
bowl, combine the tomato sauce,
mozzarella, and Farmesan. Add salt and
pepper to taste. Spread one spoomcul of

the sauce mixture on each zucchini slice.

Top each zucchini slice with one
mushroom slice and one olive slice. Return
the baking sheet to the oven and roast
until the cheese is melted and the sauce is

minutes.

heated through, 2-%

Servc hot.



E_ggp]ant Focaccia

i medium eggplant, cutinto 1,/4" thick
slices

coarse salt

all purpose flour, for ro“ing

i ball (] ”3) homemade or s’core~bought
Pizza dough

2 thl. fine cornmeal

6 thl. olive oil

ic. shredded cheese
2 thl. choppcd fresh oregano

]n colander, toss eggplant with 1 i/2 tsp.
salt. | et stand 30 minutes. Press slices
between a double lagcr of paper towels to

drg and set aside.

Preheat oven to 400; Place a rimless
baking sheet or inverted rimmed baking
sheet in oven. On a floured surface, roll
out dough to 1,/2" thickness. Sprinue
cornmeal on another baking sheet or
inverted rimmed baking sheet or lightwcight
wooden board; toP with douglﬂ <9ou will
transfer it onto the Prehcated sheet to

cook).

Brush dough with 3 thbl. oil and sPrinUC

with i/2c. cheese. Lager on cggplant; top
with 3 tbl. oil, oregano, and 1/2c. cheese.
| et stand %0 minutes. Giive sheet a gent]e

shake to ensure dougl’w isn't sticking‘

Car@cully remove bakmg ShCCt xcrom oven

and slide focaccia onto sheet.

Re’curn to oven and bake until bottom of
focacciais crispy and eclges are goldenj 20

minutes. Ser\/e warm or at room temP.
Zucchini Crudités with Tl"H‘CC DiPs

SimPle Currg DIP
ic. P]ain yogurt
i thl. curry Powder
salt and pepper to taste

Bluc Chcese DiP
i /c. buttermilk
6 thl. crumbled blue cheese
i/4c. magonnaise
i/4c. c}wopped fresh Pars!eg

2 small cloves of garlic

Cottage Cl’xeese DiP
I carton cream stg]e cottage cheese
i thl. choppcd fresh chives
i/ZtsP. hot pepper sauce

Crudités
3 lbs. assorted bite size

fresh vcgctab]cs

To make the curry diP, combine the yogurt
and curry Powder and mix well. Add salt
and pepper to taste. Transncer to a scrving

bowl. (chipc continues on next Page)



To make the blue cheese c{iP, combine the
bu’ctermi”(, blue cheese, mayonnaise,
Pars]ey, and garlic in a blender or food
processor. Frocess until  smooth and
thickened. Transxcer to a serving bowl. To
serve, arrange the bowls of cliPs and raw
vegetab]es on a scrving Pla’c’cer. (Use
zuccl'n'ni,

tomatoes, carrots, celergj

cucumbers, etc.)

Bar]eg Kisotto with E_%Plant and
Tomatoes

6c. diced cggplant

i Pint cherrg tomatoes

% thl. olive oi], divided

i/ tsp. black pepper divided

5¢. chicken broth

2c. water

i1/2c Finclg choppcé onion

i c. uncooked barlcg

2 tsp. minced garlici/lc. drg white wine
i/4 tsp. salt

1 /2c. crumbled soft goat cheese
i/4c. thin!g sliced fresh basil
i/4c. Pinc nuts, toasted

Com})inc cggp!ant, tomatoes, 2 thl. oi],
and i/4 tsp. pepper in a bow]; toss to
coat. Arrange mixture in a sing]c ]aycr on a
je”y roll pan. PBake at 400 for 20 minutes
or until tomatoes begin to co”apse and

cggP]ant is tender.

Com})ine broth and 2c. water in a medium
saucepan; bring to a simmer (do not boil).

KCCP warm over lOW heat.

Hea’c remaining 1 thl oil in a large nonstick
skillet over medium high heat. Aclcl onion
to pan; sauté 4 minutes or until onion
begins to brown. Stir in bar]eg and garlic;
cook 1 minute. Add wine, cook 1 minute or
until liquid almost evaporates, stirring,
constantlg. Adc] i c. broth mixture to pan;
bring to a bolil, stirring Frequcntlg. ook 5
min. or until liquic} is nearlg absorbe&,

stirring constant]g.

Add remaining, broth mixture, Tc. at a time,
stirring constant]g until each Por’cion of
broth mixture is absorbed before adding
the next (about 40. total.)

Gentlg stir in eggp]ant mixture, remaining
i/4 tsp. pepper, and salt. Top with

cheese, basil and nuts.



