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   Here we are in the thick of summer, the produce says it all -
should be an easy box to enjoy.  Beautiful corn this week, eat it 
fresh on the cobb tonight if you can, or try cutting kernels into a 
fresh polenta as in the recipe below, with a homemade tomato 
sauce and basil.  My favorite method for a quick sauce comes 
from my wonderful Aunt Loren in Astoria.  Sautee a bit of onion 
and garlic in olive oil, then add chopped unpeeled tomatoes and 
cook down 20-30 minutes.  Then take a wide sieve and press 
everything thru it with a wooden pestle or the back of a wooden 
spoon.  The result is a delightfully smooth sauce with 
concentrated flavor.  This works well with cherry tomatoes too. 
  Melons should be on for the next several weeks, today Bend is 
getting Superbowl watermelons, a nice dense red fleshed variety with very few seeds, and Eugene 
gets Cantaloupes.  Store in the fridge until you’re ready to eat, they’re picked ripe but will hold a 
few days if need be.    
   Thanks everyone for getting in your second half payments, I’ll confirm by email when they arrive. 
Again, if you have any questions regarding this, don’t hesitate to email, I’m happy to help.  Enjoy the 
week, looking forward to a bit of a welcome break from the crazy heat… dashing out to pick flowers 
for market!  Sophie 
  

 
 
 

Fresh Corn Polenta 
  Adapted from Verdura, by Viana La Place 
 
1 1/2 quarts water 
2 teaspoons salt 
1 1/2 cups imported coarse cornmeal 
1-2 ears corn, cut from the cob  
1 tablespoon butter 
3 tablespoons good parmesan cheese 
olive oil for sautéing  
 
2 cups fresh tomato sauce 
greens such as kale, arugula or spinach 
    sautéed quickly with a little garlic 
1 cup grated mozzarella cheese  
parmesan cheese to serve with 
                  

 
  Bring the water to a boil and add salt.  When the water returns to a boil, start adding 
the polenta in a thin, steady stream, stirring it well as you add it.  Reduce the heat to 
medium and continue stirring steadily for 25 minutes.  Add the raw corn kernels, the 
butter and the parmesan cheese.  Continue cooking 5 more minutes, or until the 
polenta is thick and soft.  To make slices, pour the hot polenta into a loaf pan and let 
cool.  Unmold the polenta and slice about one inch thick. 
  In a wide, oven proof pan, heat a few tablespoons olive oil over medium heat.  Add 
slices of polenta, and turn once when golden.  Cover lightly in tomato sauce, add 
sautéed greens, and scatter mozzarella over the top.  Put on the middle rack of your 
oven under the broiler, watching closely, till cheese is bubbling. 
 
 
 

 

In your box 
 

Red butter lettuce 
Little Gem baby romaine 
Walla Walla onions 
Carrots 
Basil 
Tomatoes 
Cherry tomatoes 
Corn 
Watermelon or Cantaloupe 
 


