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  Hello from the east coast!  The girls and I are visiting family in Long Island, where 
corn, potatoes and tomatoes grow unassumingly among million dollar houses.  It’s 
always so interesting when we get the chance, to come out here and visit the little farm 
stands and famous old gourmet shops, and see how all this co-exists.  What appeals to 
me most is the total acceptance of high quality, beautiful food often being sold from very 
rustic, unpretentious places.  I’ve been inspired by this for many years, and it helped 
give me faith to start our farm stand at the little 1940’s brick milk barn on River Road.  I 
went to a library lecture with Ina Garten (of Barefoot Contessa fame) who got her start 
out here on the East Fork.  She had a lot to say on the subject of cooking and 
entertaining with simplicity and joy.  Of course that’s the goal – just not always easy to 
attain!  But when you begin with the best local and seasonal produce, you’re off to a 
good start.  Enhance the flavors, don’t complicate them; this is very French, very Alice Waters, and I totally agree – 
but to honor this philosophy you really must use the freshest, best ingredients. Worth seeking out! 
   Summer feels like it’s racing to a close with school beginning in less than a month, but this is prime time for the best 
produce of the season.  Romano beans are from Denison farms in Corvallis, another round of great corn this week, 
and the first of some hot peppers and cilantro should go well together.  Threw in one last round of padrons too.   A 
delicious looking recipe sent in from CSA member Maria Seip follows, thank you for all for your input and support!   

     
Mark your calendar for the annual fall CSA party!  Sunday, October 1st, 2pm-5pm.  Come take a tour of the farm, pick pumpkins, roast 
peppers and enjoy food and drink from Party Downtown.  Always a good time, rain or shine, we really do look forward to meeting new 
folks and seeing old friends.  Hope you can join us at the Farm Stand, 91360 River Rd, 3 miles north of Beltline Hwy.  

In your box 
	

Little Gem 
Summer Crisp 
Cherry tomatoes 
Corn 
Jalapeno/serrano   
Padron peppers 
Cilantro  
Romano beans 
Red onions 
Red potatoes 

Corn Fritters with Tomato and Feta Salad 
 
Fritters: 
½ cup all purpose flour 
¾ tsp coarse salt 
¾ tsp baking powder 
½ tsp ground cumin 
1 egg 
¾ cup whole milk 
1 tablespoon unsalted butter, melted 
3 tablespoons vegetable oil 
1½ cups fresh corn kernels (from 2-3 ears) 
¼ cup finely chopped green onion 
 

Salad: 
4 tsp white wine vinegar 
4 tsp olive oil 
¼ tsp coarse salt 
1 pint cherry tomatoes cut into halves or quarters 
2 tablespoons finely chopped shallot (or sub red onion) 
¼ cup crumbled feta cheese 
2 tablespoons chopped fresh basil 

 
   To prepare fritters, combine flour, salt, baking powder and cumin in a 
medium bowl.  Whisk together egg, milk and butter in a small bowl.  Stir wet 
ingredients into dry until just blended.  Cover and set aside 30 minutes. 
 
   To prepare salad, whisk together vinegar, oil and salt.  Add tomatoes, 
shallot (or red onion), feta and basil; toss to combine 
 
   Heat 3 tablespoons oil in a large nonstick skillet over medium-high heat.  
Fold corn and green onions into batter.  When oil is hot, spoon batter into 
pan, about 2 tablespoons per fritter.  Fry until golden, 3-4 minutes per side.  
Serve with the salad.  Serves 4.  
 
 
 
 
 
 
 
 
 
 


