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  Thought we’d be on track for grapes this week, but they needed a few 
more days on the vine to really start ripening up.  We have loads on the 
way, and will certainly put them in next week’s box, but for today we 
have one last wonderful planting of Tangerine Dream watermelons 
that were ready.  These have juicy orange flesh, and a delicate almost 
apricot-like flavor. 
  Happy to have cilantro for you this week such a versatile herb – from 
salsa to fried rice, it’s one of my favorite things to have on hand.  
Whether it’s heat stress or a bit of some foliar disease, the crew noticed 
a few leaves have some dark spots you may have to cull out, fyi.  
  I’m a little behind on canning this year (and waiting out this heat wave to get going) but the next thing 
I’m making is at least a few jars of dilly beans.  The most time consuming aspect is packing the green 
beans into the jars, beyond that it’s a simple and un-fussy process.  Add a whole clove of garlic, a few 
sprigs of dill and a dried hot pepper to a sterilized pint jar, and pack in your washed and topped green 
beans, cut to just the length of the jar. Fill the jar with hot brine, cap and process for a few minutes in a 
boiling water bath.  I used to get very ambitious with my canning projects until I realized I was far better 
off just doing small batches and making sure I enjoyed myself.  Everything seems to turn out much 
better, anyhow.  Quality over quantity, you know.  Thanks for all the nice notes and communications 
this year, hope to see you at the CSA tour Sunday September 29.  More details next week! 

 

In your box 
 

Napa cabbage 
Spinach 
Green beans 
Beefsteak tomatoes 
Corn 
Sweet bell peppers 
Cippolini onions 
Cilantro 
Watermelon 
 

Marinated Roasted Peppers 

  One of the best ways to enjoy and preserve peppers!  And if you happen to have a hard time digesting them, this 
usually does the trick, as it is most often the skin that people have trouble with.  Place the peppers in a broiler, or over a 
gas burner and turn the heat to high. Broil until the skins have blackened and blistered, using metal tongs to turn the 
peppers and cook them evenly. When they’re blackened all over, put them in a covered bowl and allow the steam to lift off 
the skin. After 15 minutes, scrape off the skin and discard the stems, veins and seeds. Slice the peppers into strips and 
marinate them in salt, olive oil and vinegar.  Add them to your salads, quesadillas or sandwiches. (from Full Belly Farm in 
the beautiful Caypay Valley of Northern California) 

Melon Agua Fresca 

  Too much of a good thing?  Try this for a delightful treat.  For about 2 quarts, cut a medium melon in half, remove 
seeds, and cut the flesh off the rind into smaller chunks. Working in batches, liquefy the melon in a food processor or 
blender, pulsing for about a minute in brief spurts so as not to grind up any leftover seeds. Strain, pushing as much pulp 
through the strainer as you can. You should have about 5 cups juice. Thin out with about 2 cups water, 1/4 cup sugar 
and the juice of one lime. Chill in the refrigerator, and serve over ice.  (from Chez Panisse Fruits) 


