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    A few small switches, Padron peppers this week in place of 
green bells.  These are a classic Spanish tapas pepper, typically 
prepared very simply in a hot skillet.  Cook for maybe 3-4 minutes 
over high heat, with a bit of good quality olive oil until blistered 
and a little charred, then finish with coarse salt.  Using the stem as 
a handle, eat them whole.  It was a real pleasure to sit at market 
stalls in Barcelona and Madrid a few years back and enjoy them 
just like that.  One in 15 or so packs some heat, but otherwise they 
are fairly mild.   
   Zucchini was not on your list, but we had a huge harvest this 
week and added it in.  It would go well in a dish with the Thai 
basil, which has a deep, almost licorice flavor, and keeps well for at least a week in your fridge if you 
need time to gather other ingredients for a rockin curry or noodle stir fry. 
   A few mild weeks of weather has stretched out our strawberry season, and they were a better 
choice than raspberries this week.  We have had a less than stellar year with our blueberries, the 
plants were pretty flooded back in April and didn’t produce like they should have.  But the 
season is in full swing in the Willamette Valley, and quality looks very high from other local 
farms - upicking blueberries is one of summer’s great pleasures too - so get out there, freeze a 
bunch and make this cake while you’re at it. 

 

In your box 

Red butter or  
   Red leaf lettuce 
Rainbow carrots 
Bunched onions 
Cherry tomatoes 
Padron peppers 
Zucchini 
Garlic 
Thai basil 
Blueberries 
Strawberries 

Blueberry Cornmeal Butter Cake 
 From the Smitten Kitchen Cookbook by Deb Perelman 
 

1 stick unsalted butter, room temp 
1 cup all purpose flour 
½ cup cornmeal 
2 teaspoons baking powder 
½ tsp table salt 
1 cup sugar 
2 eggs 
¼ tsp vanilla extract 
¼ tsp fresh grated lemon zest 
1/3 cup sour cream 
½ pint blueberries 
 
 

For the Streusel  
½ cup sugar 
6 tbsp all purpose flour 
2 tbsp cornmeal 
¼ tsp cinnamon  
pinch salt 
2 tbsp butter, cut into small pieces 

 
   Preheat oven to 350.  Line the bottom of an 8 inch square pan with 
parchment, then butter and flour the bottom and sides. 
   Wisk flour, cornmeal, baking powder and salt in medium bowl, and set aside.  
Using an electric mixer, beat the butter with sugar in a large bowl until pale 
and fluffy, at least 2 minutes.  Beat in the eggs one at a time, scraping down 
the bowl between additions, then add the vanilla and zest.  Add a third of the 
flour mixture, all of sour cream, and another third of the flour, beating until just 
blended after each addition.  Scrape down sides of bowl.  Mix the remaining 
third of the flour mixture with the blueberries.  Fold the blueberry-flour mixture 
gently into the cake batter by hand with a wooden spoon or spatula.   
   Spread the cake batter in the prepared cake pan.  Use your original dry 
ingredients bowl to combine the streusel topping ingredients with a fork.  Mash 
in the butter with your fork, scatter the topping over the batter. 
   Bake the cake until the top is golden brown and the tester inserted into 
center comes out clean, about 35 minutes.  Cool the cake in the pan on a rack 
for 5 minutes.  Run the spatula around the edges to loosen, then flip out onto 
a cooling rack.  Yield – 16 squares  
 


