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   Fennel is one of those versatile vegetables that can be eaten 
raw or cooked, and is wonderful very thinly shaved on salads, 
for a delicate licorice flavor and great crunch.  Thyme is an easy 
one to dry, if you can’t use it all fresh - just hang upside down 
for three or four days, then pull leaves off the stem, and lay out 
on a plate until thoroughly dry, then store in a jar for use all 
year. 
   More peaches and blackberries too, a little bonus as they are 
dripping off the vines and really nice right now.  The recipe 
below would be a great way to use them together. 
   More soon on this, but our fall CSA harvest  party will be 
Sunday September 30, from 2-5pm at our farm stand property 
on River Rd.  Come for a tour of the farm, pumpkin picking and tasty bites and beverages 
from Party Downtown.  We love getting a chance to see you all, and share the farm for an 
afternoon.  Hope you can make it!  In the meantime, I’m enjoying a few days with family and 
friends on the coast to escape the smoke, hard to believe summer is wrapping up! Hope all of 
you are well, and please know that I welcome any feedback on the season.   
 
 
Brown Butter Fruit Cobbler 
  from Ariel King - fantastic cook, dear friend, and at the moment- traveler at large…this is good and easy! 
4 oz butter 
1 cup granulated sugar 
1 cup all-purpose flour 
1 Tbsp baking powder 
pinch of ground cinnamon 
Pinch salt 
3/4 cup milk 
2 cups sliced peaches or berry mix 
1/4 cup firmly packed brown sugar 
 
1.  Preheat the oven to 350.  Set an 8-inch square baking (or equivalent) dish aside. 
 2.  Over medium heat, melt the butter in a small saucepan until it becomes bubbly and turns a nutty-brown color. 
You’re essentially browning the butter here so watch it carefully to prevent it from burning.  (And it will burn 
quickly!)  Pour the butter into the baking dish. 
3.   In a medium bowl, stir the granulated sugar, flour, baking powder, cinnamon, salt, and milk together.  Gently pour 
the mixture over the butter, but do not stir it into the butter. 
4.   Arrange the fruit evenly on top of the batter (don’t bother making them neat), and sprinkle the fruit with the 
brown sugar. 
5.  Bake the cobbler for 35-40 minutes, until the batter has risen to the top to cover the fruit and it is golden 
brown.  Serve warm with ice cream or at room temperature.  Keep any leftovers refrigerated. 
 

In your box 
Spinach 
Green onion 
Carrots 
Fennel 
Cherry tomatoes 
Red potatoes 
Thyme 
Mixed Summer squash 
Pickling cucumbers 
Peaches 
Blackberries 


