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  Pepper season is in full swing with lots of wonderful varieties from sweet to 
hot at market right now, if you’re interested in doing any canning, roasting or 
freezing.  The recipe below is a great item to have on hand, they last up to two 
weeks in the fridge.  Canadice grapes are a seedless dessert variety, Gabe’s been 
working hard with the crew on pruning & thinning and they look amazing this 
year. 

In your box 
 

Red leaf lettuce 
Carrots 
Red cherry tomatoes 
Beefsteak tomatoes 
Red bell pepper 
Shallots 
Dill 
Potatoes  
Cantaloupe 
Canadice grapes 

Marinated Roasted Peppers 

  One of the best ways to enjoy and preserve them!  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 CA) 

Potato Roesti 
	

This recipe is all method, well researched by our friends at Cooks Illustrated. 
 
 

3-4 medium yellow flesh potatoes, 1 1/2 pounds 
4 tablespoons butter 
1/2 teaspoon salt 
1 teaspoon cornstarch 
fresh ground pepper to taste 
 
  Grate potatoes lengthwise (no need to peel using these tender skinned butterballs).  
Rinse well in a large bowl of cold water, then drain thru a fine colander or sieve.  
Transfer grated potato to a thin clean dishcloth, and wring out all the water you can.  
Quickly rinse bowl, dry, and return potatoes to it.  Add salt, cornstarch and pepper to 
taste, and toss well. 
  In a medium sized heavy bottom skillet or cast iron pan, melt 2 tablespoons butter over 
medium high heat.  When the butter stops bubbling, add potatoes and spread evenly in 
the pan, pressing gently.  Cover and cook over medium heat 6 minutes.  Uncover, press 
with spatula and cook another 4 minutes.  Use a plate to invert the potatoes in one piece 
out of the pan, melt two more tablespoons butter in the pan and slide the potatoes back 
in to cook the other side, another 5 to 6 minutes.  Serve immediately. Makes a wonderful 
light dinner, with a little sour cream, quartered cherry tomatoes and field greens. 

Melon Agua Fresca 

  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 
left over 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) 


