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  Lots of tomatoes to play with this week, if you’re looking to move 

thru them quickly, a batch of marinara sauce is always delicious and keeps 
well in the fridge for five days or so.  If you want to remove skins, core 
first and blanch in boiling water for one minute, then plunge into cold 
water and peel.  Add olive oil, garlic and diced onion to a pot, then throw 
in chopped tomatoes  My wonderful Aunt Loren also taught me a quick 
and easy method that works equally well with cherry tomatoes.  Cut up 
tomatoes skin on, cook down and then pass it thru a fine mesh strainer, 
pushing thru all the liquids using a wooden pestle or back of a spoon.  The 
result is a delightfully smooth and concentrated sauce. 

  Peaches are ripening up in a hurry this week, these are mostly the 
variety Red Haven but some of the Suncrest were ready too – usually later 
by a week or two.  We’ll have a nice crop at market for the next few 
weeks.  If you’re interested in stocking up, they freeze very nicely cut into pieces off the pit, placed on 
sheet pans till frozen and then bagged up.  Amazing addition to smoothies or crumbles over the winter. 
   Big bunches of Italian parsley will work well in all the cold salad recipes below, two of my favorites 
for light summer dinners.  Farro is very easy to cook – you treat it more like pasta than rice.  This dish 
can be made ahead of time, and the flavors actually improve after sitting for a bit, perfect for 
entertaining or taking on the go for picnic or camping dish.   

One final reminder, second half payments are due August 1st,  please and thank you for getting those 
sent in to the address below if you haven’t done so yet. ($295 main season /$360 full season).  Enjoy!  

In your box 
 

Red leaf lettuce 
Cherry tomatoes 
Beefsteak tomatoes 
Yellow onion bunch 
Red potatoes 
Green beans 
Italian parsley 
Padron peppers 
Chard 
Peaches 
 

 

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.   
 
 
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. 


