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  This marks the half way point in our main season CSA, I’m always surprised 
how long it seems to take to get here.  Hopefully the variety is working well for 
you, we do our best to keep it interesting!  The crew harvested chives for the 
box as well as onions this week, and while you got them a few weeks ago, we 
figured we’d include them anyhow.  One great use if you’re not presently in 
need of them is chive butter -  soften one stick of good butter, finely chop and 
incorporate chives, then mound into a log and roll tightly into wax or parchment 
paper. Put inside a ziplock bag, and freeze till you’re ready to use.  Slice off 
coins and put on top a finished steak, use in soups or on baked potatoes.   
   First of the melons for you, this is a classic cantaloupe called Athena.  
Cantaloupes remain nearly firm to the touch when ripe, these should be ready to eat today or can be stored 
in the fridge.  A few anaheim and poblano peppers in the box to get creative with.  These are traditionally 
blistered and charred on a grill (or under the broiler), turning every minute or two until the skin is evenly 
dark.  Sweat them in a lidded bowl for a few minutes until cool enough to handle, then peel and seed.  From 
there, you could make incredibly delicious chili relleno.  My method is to simply slit them down the side to 
remove seeds, fill with long thin sticks of jack cheese, fold the flap back over closed, and hold shut while you 
dip into a batter of fairly stiffly beaten egg whites with the yolks folded gently back in at the end.  Fry in a 
few inches of very hot sunflower or other high heat vegetable oil till golden, serve with hot tortillas and salsa,  
and enjoy!  What a beautiful day witnessing the eclipse, cheers to the all-powerful sun! 
 

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. 
 
 
 

 
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 
	

Summer Crisp 
Beefsteak tomatoes 
Corn 
Anaheim/Poblano   
Candy Sweet onions 
Chives 
Red Ace beets  
Vates kale 
Cantaloupe 
Blackberries 
 
Blackberries 


