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Headed into some hot summer weather, grilling is always a good way to 
get yourself out of the kitchen.  We have a Green Egg which I can’t say 
enough good things about.  The recipe below is a wonderful way to 
transform eggplant into a versatile spread that lasts well in your fridge, and 
can be made even a few days after you grill the eggplant.  So just throw 
them on at the tail end of grilling something else, save them for later and 
stay one step ahead.  Big bunches of basil this week, same concept here-
make a big batch of pesto and keep in the fridge up to a week.  Wonderful 
on sandwiches, pizzas, & pasta of course.  If you are looking to keep it fresh 
for a few days, I experimented this week at a CSA member’s suggestion 
and put a bunch in a mason jar of water on my counter like a bouquet of 
flowers and it’s holding up very nicely.  Thanks everyone, enjoy! 

 

 

In your box 
Spinach 
Broccoli 
Carrots 
Bunched yellow onions 
Cherry tomatoes 
Basil 
Eggplant 
Green bell peppers 
Blueberries 
Blackberries 

Baba Ganoush 
2 large eggplants 
olive oil 
sea salt 
 
3 tablespoons tahini 
3 tablespoons olive oil 
3 garlic cloves 
½ lemon, juiced 
salt & pepper 
¼ cup coarsely chopped Italian parsley 

    
  Slice eggplants in half lengthwise, brush with olive oil and sprinkle with a little salt.  Place 
eggplants cut side down on a hot grill, flip every few minutes until nicely charred and very 
soft, maybe 15 minutes total.  Allow to cool, or store in an air tight container in the fridge 
until ready to use. 
   Drain off any excess liquid, and scoop flesh from the skin into the bowl of a food 
processor.  Add tahini, olive oil, garlic and lemon juice, a little salt, and pulse to blend.  
Taste and adjust with salt and pepper.  Transfer to a serving bowl, mix in parsley, and top 
with a little extra of your best quality olive oil.  Serve with pita or toasted baguette and 
cucumber slices.   

Blueberry Pancakes 
 From Alice Water’s Chez Panisse Fruit 
 
.  Alice credits this recipe to Marion Cunningham who says “Among buttermilk pancakes, I don’t think you can beat these”. If you don’t have buttermilk on 
hand, you can successfully substitute with half milk and half plain yogurt.  
 
2 cups buttermilk 
2 eggs 
6 tablespoons melted butter 
1 1/2 cups unbleached all purpose flour 
1 tablespoon sugar 
1 teaspoon salt 
2 teaspoons baking soda 
1 cup blueberries 
 
  Beat the buttermilk and eggs together with a fork in a large mixing bowl.  Stir in the melted butter.  Sift together the flour, sugar, salt and baking soda.  
Gently stir the flour mixture into the buttermilk mixture until the ingredients are just combined; the batter will be a little lumpy.  Heat a skillet to medium hot, 
grease lightly with oil and spoon on the batter.  Sprinkle blueberries on each pancake and press them into the batter lightly.  Cook till golden on both sides.  
Serves 6.	


