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We were sweetly surprised with five ducklings that hatched at the farm stand this week 
at the chicken coop, my hope since last year when I brought two Runner ducks and a 
Khaki Campbell into the mix.  New life!  What a gift.  My friend Suzanna in Italy 
swears this is the best combo for excellent foragers and nearly daily egg layers, so we’ll 
see.  For now, great entertainment.   
A few changes to the box this week, we had some beautiful new corn finish up in time, 
and I couldn’t have been happier to switch it for the fennel.  Also, Vates kale instead of 
hot peppers, we’ll wait a week or two until we have a nice selection and maybe can put 
in tomatillos or cilantro as well.  Last time for CSA eggplant, sorry if it’s been a 
challenge, but we’ve had a bumper crop this year and it’s just been so lovely.  Consider 
freezing a pan of rollatini?  
The girls and I are headed to the east coast for a week to see family, feel free to email if you have any questions, I’ll be 
checking regularly.  Thanks everyone, Sophie. 

 

 

In your box 
	

Little Gem lettuce 
Cherry Tomatoes 
Tomatoes 
Corn 
Eggplant 
Chives 
Walla Walla onion 
Vates kale 
Blackberries 
 

Rigatoni and Eggplant alla Norma 
Adapted from Six Seasons, by Joshua Mc Fadden 
 

1 medium globe eggplant, cut into ½ inch thick rounds, then into ½ inch wide strips 
kosher salt and fresh ground pepper 
extra virgin olive oil 
2 garlic cloves, smashed and peeled 
½ # Italian sausage, mild or hot, bulk no casings 
1 pint cherry tomatoes, halved if large 
1 tablespoon fresh oregano 
½ tsp dried chili flakes 
8 oz rigatoni 
½ cup finely grated Pecorino Romano cheese 
½ cup crumbled ricotta salata cheese 
 
Put the eggplant strips in a colander and sprinkle with 1 teaspoon salt.  Leave for at least 1 hour to draw out the excess moisture.  When it’s time to cook 
them, blot off the moisture and excess salt from the surface with a paper towel and give them a gentle squeeze to really wring out the water.   
Heat a glug of olive oil in a large skillet over medium heat.  Add the garlic and cook 5 minutes.  Shape the sausage into 3 patties.  Add to the pan and 
cook, flipping a few time, until gently browned on the outside, about 5 minutes.  Break up the sausage and scoop out of the pan. 
Add a bit more olive oil, bring the heat up to medium high and add the eggplant in a single layer, cooking in batches, until they are fairly tender and nicely 
colored, 6-8 minutes.  Add the tomatoes, oregano, chile flakes and season with salt and black pepper.  Cook, stirring and scrapping the bottom of the pan 
until the tomatoes break down a bit and the whole mess gets nicely saucy, another 6-8 minutes.  Return the sausage to the pan. 
Meanwhile, bring a large pot of water to a boil, salt it, and cook the rigatoni until al dente.  Scoop out about ½ cup of pasta water and reserve.  Drain the 
pasta, add to the pan with the eggplant, and stir and cook another minute or two until flavors are absorbed.  Taste and adjust seasonings, adding a 
spoonful of pasta water if needed to make the sauce cling to the pasta.  Pile into bowls, top with the ricotta salata and finish with a drizzle of olive oil. 

Eggplant Rollatini 
Slice eggplants lengthwise into ¼ inch strips, coat lightly with a bit of olive oil and salt.  Pre-cook them on a grill or in a 375 degree oven, until 
mostly tender and beginning to darken.  Let cool, then spread each piece with a mixture of fresh ricotta, shredded parmesan and goat cheese to 
equal about two cups, plus chopped garlic, basil, chives and fresh ground pepper to taste. Put a big spoonful of filling on a strip of eggplant and roll 
starting from one end until you have a nice tight spiral.  You can freeze them on sheet pans at this point and store in ziplock bags for the winter.  
Top with tomato sauce and mozzarella, and bake at 375 for about 20 minutes till bubbling and cooked well throughout.  
Thanks Bethany Little! 


