Hi cvcrybody!

The newsletter is late this week due to
circumstances begonc{ Tina’s control...so
Pm Fi”ing in for her. 'm not a farmer, though,

50 ] dor’t have any good stories to share.

]’”Just give you the short rcport! Flease
Forgive me, though, i | leave somctlﬂing out
or add somct%ing that should not be there.

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

* E_ggplant

* Juliet small tomatoes

* Heir]oom tomatoes:

(Cherokee Furple
|emon ooy
]ta]ian Heirloom
Shadg laclg 51icirxg tomato
* Cucumbers
* Feppcrs
* Special treat of local Nevada grapes
¥ Onion
*Watermelon
* Gold Nugget squasl'x—the first winter
squash
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[Here’s what 3ou’“ find in the fruit share:
* Fcaclncs

* Raspbcrries

* Me]ons

* Grapes

* Fluots (or Plums...)

| love winter squashl ['m pretty happg
about getting  one this week. Winter
squash should keeP for a while if you dor’t
want to cook it righ’c away. Jus’c keep itina
cool, drg Placc. [For winter squash recipes,

check out Sceasona] Recipes on the

website.

T he last weekend of the month is the
Pot]uci( at] attin [Tarms. \/\/e’” include that

information next week in your newsletter.

Take care and erjog!

Pawnne 7[////hg in for [ ina


http://greatbasinbasket.com/recsquash.html

chipcs

C]azpacho Sl’lots in Cucumbcr Carmons
Cucumbers

o) large tomatoes, c]uarterec{ and seeded
2 sha”ots, minced

i jalapeﬁo pepper, minced

i/4 cup Packed fresh cilantro

3 tab]espoons fresh lemonjuice

i/2 teaspoon salt

2 cups vcgetable ortomatojuice

C!"lOPP@Cl cucumber

FPeel cucumbers and cut into 2-inch Picces.
Scoop out insides, ]eaving 1,/4 inch on the
bottom, to create a cup. Set  aside.

Combine tomatoes and the next 5
ingredients in a food processor. Fulse until
blended but not smooth. Four into a iargc
bowl. Add vegetable juice, stirring until
well blended. Cover and chill thorougmg

before scrving.

Four gazpacho into cucumber cups, and
5Prinuc with choppcd cucumber. Covcr
and rcFrigcrate remaining gazpacho up to %
days.

(Coasta/L/’v/ng, MAY 2006)

Crostini with Feaches and B]uc Cheese

36 thin baguette slices

O]ive oil

% cups Pccled and tlﬂinlg sliced Pcaches
(about 3 medium)

2 tablespoons balsamic vinegar

i cup (4 ounces) blue cheesq crumbled

Fresh]g ground black pepper (optional)

Brush baguette slices with olive oil; Place
ona baking sheet. Proil until toasted and
crisP. Cool completelg.

T oss Pcaclﬂes gcntlfj with vinegar. Top
Crostini with Peaches and blue cheese.
Sprinue with pepper, if desired. Broil

until cheese is hot, soFt, and very ]iglﬂtlg

}DFOWﬂCd.

—[rom Good Dag fora Ficnic }39 Jcrcmg
Jackson (Wi”iam Morrow, an imprint of
HarperCo”ins, 2005)



Creole Tomato Salad

Sa]acl:

% ripe tomatoes, cut into 1,/4-inch-thick
slices (a})out 2 Pounds)

i \/icla]ia or other sweet onion, thin]y
sliced and seParatcd into rings

i/4 teaspoon salt

| tab]espoon thinly sliced fresh mint

2 teaspoons Cl’IOPPCd fresh chives

\/inaigre’cte:

4 teaspoons olive oil

4 teaspoons red wine vinegar

I teaspoon Dﬁon mustard

i/2 teaspoon minced fresh gar]ic

To prepare salacl, alternate tomato and

onion slices on a P]atter. SPrinHe with salt.

TOP with mint and chives.

To prepare vinaigrette, combine oil,

vinegar, mustarcl, and garlic in ajar. Covcr

tightly; shake

vinaigrette over salacl) and serve at room

tcmperature.

Uessica Harris, Cook/n‘gL{g/n‘, MAY

2005)

vigorous]y. Drizzic

Basil-infused Watermelon | emonade

I cup water

3/4 cup sugar

I cup thinlg sliced fresh basil

8 cups cubed seeded watermelon
i/2 cup fresh ]emonjuice (abou’c %

]emons)

(Combine 1 cup water and sugarin a small
saucepan; bring to a boil. Reduce heat,
and simmer for 5 minutes or until sugar

dissolves. Remove from heat.

Stirin basil; chill 1 hour. Strain sugar

mixture through a sieve over a bowl, and

discard basil.

Flace watermelon in a blender; process
until smooth. Four watermelon puree
tlﬁrouglw a fine sieve into a large bowl,
reserving liquicl; discard solids. (Combine
watermelon ]iquid, sugar mixture, ancljuicc

ina Pitcher; chill.

(David Bonom) Cooéfng[_{g/ﬁ,
AUGUST 2007)



