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   A very hot week has virtually vaporized the berries for a bit, 
and while we usually have some nice fall flushes of strawberries 
and raspberries, looks like we’re moving on into peaches and 
melons, coming soon in the boxes.  We substituted for berries by 
doubling up on tomatoes instead today.   
   Cippolini onions are a nice change this week, very thick walled 
and mild, they caramelize beautifully and remain substantial 
enough to serve as a side dish if you’re as crazy about onions as I 
am.  Big bunches of Italian parsley will work well in all the cold 
salad recipes below, great week for eating light and stowing easy 
meals in the fridge for later.  Thanks everyone, second half 
payments due August 1st - let me know if you have any questions! 

In your box 
 

Romaine/ Red leaf lettuce 
Green Onion  
Cippolini onions 
Tomato mix 
Red potatoes 
Italian parsley 
Padron peppers 
Gold beets 
Vates kale 
 

 

Farro Salad with Tomatoes 
 

Bring to a boil 6 cups salted water.  Add ¾ cup farro.  Simmer for 20 to 25 minutes until tender.  Drain and transfer to a bowl.  Sprinkle with  
1 tablespoon red wine vinegar and salt to taste.    
Stir in:  
1 small shallot, diced fine 
2 tablespoons chopped italian parsley, green onions and/or chives 
3 tablespoons extra virgin olive oil 
½ pint halved cherry tomatoes or chopped tomatoes 
Fresh ground black pepper to taste 
Serve at room temperature, or chilled.  Makes 4 servings.   
 
 
French Potato Salad  

 

Cook 1½ pounds red potatoes in salted boiling water until tender.  Drain, cool, peel (if desired) and cut into bit sized pieces.  Place in a mixing bowl.   
Cook 2 eggs in the same pot of simmering water for 9 minutes, cool in cold water and peel.   
Mix together 1tablespoon wine or rice wine vinegar, salt and fresh ground black pepper.  Pour over the potatoes, stir gently and let sit for a few minutes. 
Add ½ red onion, (or sub 1 smaller sweet onion) cut into small dice and ¼ cup olive oil (or ¼ cup crème fraiche or mayo for a creamy version).   
Mix carefully.  Adjust salt and vinegar to taste.  
Chop the egg and gently stir into the potatoes with 1 tablespoon chopped chives (or thinly sliced greens of onion tops) and 1 tablespoon chopped parsley. 
 
 
Tabbouleh Salad  

 

Cover ½ cup bulgur wheat by 1 inch with cold water.  Soak for 20 minutes to plump the grains, then drain in a sieve.  While the bulgur is soaking, prepare the 
other ingredients.  Chop 1 cup parsley, 1/3 cup mint, 1 cup scallions (or onion tops).  Mix the herbs with 2 medium tomatoes, cored and 
diced small.   
With your hands, squeeze the soaked bulgur to remove as much water as possible and mix it into the chopped herbs and tomatoes, along with the juice of 
half a lemon, ¼ cup extra virgin olive oil and salt to taste.  Mix well, taste and add more salt lemon juice or oil if needed.  Let rest for about 1 hour 
before serving to allow the bulgur to absorb the flavors. 


