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A very Mediterranean box this week, with summer going into full 
swing.  Beautiful mixed cherry tomatoes have come on strong, so 
we subbed them for heirlooms till next week.  We will have a nice 
long season on heirlooms with lots for your boxes to come. Several 
varieties of field grown romano beans were ready this week, try 
them together in the simple salad below.  Looking at corn and new 
potatoes for next week, plums and peaches are just around the 
corner too.  
  This extended spring like weather has been perfect for the 
berries, we are still U-picking strawberries and raspberries at the farm stand for the next few 
weeks if anyone’s interested. (Check our website for details). Day-old flats for jamming or 
freezing are often available as well, just call the farm stand and ask 541-654-4941 during 
business hours, Thursday-Sunday 9am-6pm.  \\\\\\\\\\\\\\\\\\\\\\\\\\\ 

 
 

 

In your box 

Red leaf lettuce 
Carrots 
Bunched red onions 
Cherry tomato mix 
Romano beans 
Eggplant 
Green peppers 
Basil 
Italian parsley 
Raspberries 

                    IMPORTANT REMINDER ~ Second half Payments due by August 1st. 
  If you opted to pay in two installments, please send in your second payment to the farm address 
below by August 1st. I’ll confirm with an email upon receipt.   
 

Full Season half payments: $360 
Main Season half payments: $295 

 

Don’t hesitate to ask if you are not sure whether you’ve paid in full.  If you would like us to charge 
a credit card already on file from your registration, just let me know.  Thank you! 
 

Cherry Tomato and Green Bean Salad 
from Chez Panisse Vegetables by Alice Waters 
 
½ pound cherry tomatoes 
½# green beans 
½ large shallot 
1 ½  tablespoons red wine vinegar 
salt and pepper 
1/3 cup extra virgin olive oil  
 
  

 
Top and tail the beans and parboil them in salted water until tender.  Drain and 
immediately spread them out to cool.  (The beans retain more flavor if you avoid  
shocking them in cold water.)  Stem the cherry tomatoes and cut them in half.  
   For the vinaigrette, peel and dice the shallot fine and put it in a bowl with the  
vinegar, salt and pepper.  Whisk in the oil.  Taste and adjust with more vinegar, 
oil, or salt as needed.  Toss the cherry tomatoes in with the vinaigrette.  This 
can sit for a while.  Do not add the green beans until just before serving or they 
will discolor from the acid in the vinegar.  Garnish with basil or some other fresh 
herb such as fresh parsley or chervil.  Serves 4 as a side dish. 


