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Shishito peppers are a close cousin to Padrons which you had in your boxes 

last week –  thinner walled and slightly more mild.  For several years we’ve just 
been growing padrons, in order to avoid confusion and redundancy, but after 
bringing some of these out on our camping trip a few weeks ago, I’m appreciating 
them in a whole new way.  We used the same technique to cook – hot skillet, a 
little olive oil,  blister them up till they start to collapse, finish with coarse salt.  I 
thought it would be fun for you to try them back to back as well.   

Fennel is also something we used to grow a lot more of, we’ve cut back to aim 
for late summer/early fall production and it feels like a better plan.  Mild sweet and 
faintly licorice flavored, its texture goes meltly like an onion when cooked.  I like 
to slice it lengthwise ½ inch thick and sautee on both sides till golden for a clean 
and simple side dish.   First of the corn this week, our earliest plantings were victims of the April flood, so we’ve been a 
bit behind this season but there’s lots more on the way.  An ear or two cut off the cobb and added towards the end of 
cooking would be delicious in this minestrone recipe.  Off for a quick break with family on the east coast, enjoy! sophie 

 

 

In your box 
 

Romaine Lettuce 
Sungold cherry tomatoes 
Corn 
Shelling beans 
Eggplant 
Basil 
Fennel 
Yellow potatoes 
Shishito peppers 
 

Fresh Shell Bean Minestrone 
This is a lighter version of what can be a thick soup, letting the creamy fresh beans take center stage.  Good broth is important, the addition of parmesan rind is 
traditional in an Italian ‘brodo’ and helps build big flavor.  I like using an heirloom tomato like Marvel Stripe, which gives the broth a golden orange color.   
brodo 
   8 cups water 
  1 rind parmesan cheese, about 3 oz 
   2 cloves garlic 
   2 tablespoons olive oil 
   4 peppercorns  
   ½ tsp salt plus more to taste 
   carrot, celery and onion trimmings (no onion skins) to equal about 2 cups 
   several sprigs Italian parsley & 1 bay leaf 
   
   Combine ingredients in a large pot, bring to a simmer and cook uncovered over low heat for 1-2 hrs, until slightly reduced and flavor is nutty and rich.  Strain.  Freezes well, or keeps 
in the fridge 5 days.   
 
   6 cups brodo or homemade stock 
   3 tablespoons olive oil  
   1 tsp salt 
   ½ medium yellow onion, chopped fine  
   ½ shallot, chopped fine 
   2 cloves garlic, roughly chopped 
   ¾#  fresh shell beans, removed from pod 
   1# heirloom tomato, cored, blanched and skinned 
   2 stalks celery, sliced into crescents 
   3 carrots sliced into coins 
   1 medium potato, diced small 
   chopped parsley or basil, and parmesan cheese for serving 
 

   Heat olive oil in a large heavy bottom pan over medium heat.  Add shallots, onions, garlic and half the salt, and cook till onions wilt and start to color up, about 5 minutes. Add the 
shell beans and 5 cups broth.  Press skinned tomatoes thru a small sieve into the pot, or chop them fine and add.  Adjust salt to taste.  Cook over low heat, avoiding a boil, about 45 
minutes, stirring occasionally.  Add celery, carrots and potatoes, and more broth if needed and cook another 45 minutes, until the beans are very soft and vegetables are tender.  
Adjust salt and pepper to taste, and serve with good parmesan cheese, and chopped fresh parsley or basil. 


