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   Happy to be back on with potatoes, these are Jaqueline Lee, a delicious all-
purpose yellow potato with a firm but not waxy interior.  I made an excellent 
potato salad with them last week, a little hard-boiled egg, celery and chopped 
parsley in there too.  A very good tip from our manager Matthew is to start them 
whole in a pot of cold water, bring them to a gentle boil and cook till tender.  
Somehow it allows the potatoes to hold together better and not over cook.   
   Tomato harvest is in full swing, with several types of heirlooms ready including 
Marvel Stripe, Cherokee Purple and Brandywines.  We also had a planting of 
Coeur de Bue ripen up this week for you, these are an Italian oxheart I first came 
across at a friend’s farm in Umbria.  Perfect for making sauce, but with excellent 
flavor for fresh eating as well.  First year we’ve grown them, so I’m excited to see 
they do well here for us.  
   Three types of plums for you this week, Methley are a small deep red fleshed variety, Howard’s Miracle are a Shiro 
type yellow plum with tart skin and juicy flesh, and Beauty with a blushed red and yellow exterior.  We wanted to 
wait a week for the Little Gem to size up, substituted with a full head of Romaine lettuce instead. 
   Fall plantings of broccoli, cabbage, brussels sprouts, kale and chard, carrots, and celery all went in over the past few 
weeks, our crew showing such stamina and good energy as we push thru the season.  Cool mornings are a delight, 
walking out this morning to pick sunflowers I was awed by the smells and sounds of the farm waking up for the day.   
 

Favorite Veggie Melt  

Good for breakfast, lunch or dinner, I find this to be a most satisfying meal and very kid friendly. The idea comes from Explore 
Café in Aspen, Colorado, where I worked at 18 as a dishwashing prep cook. My absolute lack of interest in skiing was ironic, but 
I really did learn how to love cooking at this job.  

Slice six to eight well scrubbed potatoes into 1/4 inch rounds. Toss in a bowl with an onion, sliced in half and then 
into cut length-wise, olive oil and salt and pepper to taste. Spread on a well greased baking sheet and bake 
uncovered at 375, flipping once, until potatoes are golden brown and onions start to caramelize, about 45 minutes.  

Prepare vegetables for steaming. Use any combination that sounds appealing. Carrots, broccoli, zucchini... Steam 
above boiling water until just tender, adding vegetables in order according to cook time, with greens like kale or 
spinach at the very end.  

Grate 1- 1 1/2 cups of cheese (cheddar, jack, mozzarella or mix). On your baking sheet, pull the potatoes, cheese, 
vegetables, and a little more cheese. Melt until just golden under a hot broiler, about 3 minutes. Especially good 
served with slices of avocado and chopped green onions or walla walla tops.  

 
 

   A reminder that second half payments are due by August 1st.  $295 for main season, 
$360 for full season.  Please mail checks to the Maple Drive address below.  If you have 
any questions, please contact me by email, I’m happy to look up your account for you.  If 
you would like us to charge a card on file, just let me know, we do not automatically do 
so. 

 

In your box 
	

Romaine lettuce 
Spinach 
Carrots 
Cucumber 
Heirloom tomato mix 
‘Coeur de Bue’ tomatoes 
Mixed summer squash 
Yellow potatoes 
Plums 


