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   Happy 4th! With two Wednesday markets cancelled today, we are 
grateful for your help in consuming our fruits and vegetables.  The 
harvest just keeps coming, holiday or not.  Sungold cherry 
tomatoes kick off the start to tomato season with beefsteaks and 
heirlooms just ripening up in the greenhouses, and corn nearly ready 
too.  Some beautiful broccoli this week, I liked the looks of the 
creative recipe below, everything in Deb Perelman’s Smitten 
Kitchen cookbook is fabulous, though I’ll admit I haven’t tried this 
one yet.  
  Double the fruit this week, I’m imagining whipped cream spooned 
over a little mixed bowl of red and blue berries as a perfect dessert.  
Hopefully you get to enjoy a little extra time with family and friends 
this week!   Thanks everyone, Sophie  

 

 

In your box 
 
Red Butter lettuce 
Red radishes 
Broccoli 
Bunched red onions 
Italian parsley 
Sungold cherry tomatoes 
Yukon Gem potatoes 
Romano green beans  
Raspberries 
Blueberries 
 

Broccoli Slaw 
from The Smitten Kitchen Cookbook 
 
2 heads broccoli 
½ cup thinly sliced almonds, toasted 
1/3 cup dried cranberries  
½ cup buttermilk, well shaken 
½ cup mayonnaise 
2 tablespoons cider vinegar 
1 teaspoon granulated sugar 
½ teaspoon salt 
1 small red onion, finely chopped 
Lots of freshly ground pepper 

 
   Trim the broccoli, and chop it into large chunks.  Cut the stems into thin slices, 
then stack the slices and cut them in the other direction to get thin matchsticks.  
Then cut the florets vertically into thin slices, slicing from the stem up to the floret 
top.  This helps them stay together.  Toss the sliced broccoli with the almonds and 
cranberries.       
   In a small bowl, whisk the buttermilk, mayo, vinegar, sugar, and salt until smooth.  
Stir in the onion.  You can let the onion marinate in the dressing for 10 minutes, to 
mellow it.  Pour the dressing over the broccoli mixture, and add a generous 
amount of black pepper.  Stir the salad until the broccoli is evenly coated with the 
dressing.  Serve immediately or keep covered in the fridge for 2-3 days.  Serves 4 
as a side dish. 
 

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  
 
**note – this would work well with romano beans,  
thinly sliced lengthwise before or after cooking. 

  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 fresh chopped  
Italian parsley.  Serves 4 as a side dish. 
 


