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Rushing out the door to get to the airport last week I had Gabe pack 

up some random fruit and veg to bring with us to my family.  By far the 
most useful thing he threw in there were the fresh shallots.  We enjoyed 
them thinly sliced on bagels with cream cheese and lox, they punched up 
a simple vinaigrette for salad dressing, and we sautéed filets of flounder 
with shallot and butter for one of the best simple fish dishes I can 
remember.  Something about shallots.  In his Les Halles Cookbook,   
Anthony Bourdain talked about how they are at the heart of all French 
cooking, that they are the ingredient regular people make the mistake of 
forgetting about, adding a deep base note of rich savory flavor to just 
about any dish. These are fresh dug, so keep them in the fridge till you use them. 

While we’re having better luck than normal with our field grown pickling cucumbers, there wasn’t 
enough to put in more than a few per box this week.  We opted to switch for a slicing cucumber instead 
- if we can put pickling cukes in later this season we will. 

Melons are here! We grow some unusual varieties, including several from a Taiwan seed company 
that meticulously hand pollinates.  Watermelons this week include Tangerine Dream with orange flesh, 
Yellow Doll with crisp yellow flesh, and Super Bowl, an oblong red fleshed watermelon with very few 
seeds.  They should be ripe and ready to eat now, or store in the fridge if you plan to hold it a few days.  

Gypsy peppers (which we should probably call by their proper name, Anotohi Romanian) are a 
thin skinned, thick walled sweet pepper, perfect for frying or stuffing.  I’m at the mercy of the internet 
for this newsletter recipe, but here’s something I found that looked about right.  Take any liberties you 
might want to with this filling, I can imagine using a little more cheese like a mix of ricotta and jack or 
feta to bulk it up (and maybe some finely chopped shallot!)  Thanks everyone, have a good week.  Sophie 

 
 

Grilled Gypsy peppers stuffed with tomatoes 
 

• 4 Gypsy peppers  
• 2 medium tomatoes, seeded, diced small 
• 1 Tbs. fresh basil 
• 1 Tbs olive oil 
• 2 Tbs. Parmesan cheese 
• salt & pepper to taste 

 
1. In a small bowl add tomatoes, basil and olive oil. Mix until combined and set aside. 
2. Cut a slit down the middle of the pepper, rub the outside with a bit of olive oil, than make a slit across the top of the 

pepper and then down thru the middle (the cut makes a T-shape) but don't cut all the way through the pepper. 
Carefully take out as much of the seeds as you can. 

3. Equally stuff the pepper with tomato mixture and top each pepper with ½ tbs of cheese. 
4. Place on the grill for about 3 minutes until cheese starts to melt and peppers soften a bit, but be careful not to char it  
    too much. 

 

 

In your box 
 

Red Butter lettuce 
Beefsteak tomatoes 
Cucumber 
Green cabbage 
Fresh Shallot bunch 
Zucchini 
Gypsy peppers 
Green chard 
Watermelon 
 


