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  Some nice new crops for this week, and a few adjustments to Monday’s list. 
Romano green beans were ready, so we substituted them for rainbow carrots 
which were in short supply and not as nice as they will be a little later in the 
season.  With a classic green bean texture and flavor, Romano beans can be 
eaten raw or quickly steamed or sautéed.  Their width gives some fun options, 
play around cutting them very thin on the bias and include raw in potato or egg 
salads for example. It’s amazing how cutting a vegetable differently can alter its 
texture and uses. 
  First of the field cucumbers are ready, along with some early beefsteak 
tomatoes.  We’ve made some adjustments this year to fertility and pollination 
practices in our tomato tunnels, and are very excited to be seeing the results.  As usual, nearly endless variables can 
make it difficult to know the cause of a certain success or failure, but all we can do is keep paying careful attention 
and bring our collective memory to the table the next season.  This planting of celery was transplanted much earlier 
than we normally do.. A finicky crop that can struggle for us in the heat of the summer, it seemed like a good 
experiment to try growing it in the cooler part of spring, and then again later in the fall.  
   Blackberries are a variety called Columbia Star, raspberries are just around the corner and blueberries not far 
behind.  More greens for next week’s box, and some beautiful eggplants too.  Thanks everyone! 
 

 
Vacation Credit 101 
 
   Just a reminder, we offer up to two weeks of vacation credit 
during the season.  Please give a minimum of five days notice 
by email or phone, including your pickup site, and the exact 
date you wish to cancel.  We’ll send a $20 credit by mail, good 
all year at our market stands, for each box cancelled. 
   And of course…please remember dates you have cancelled 
and be sure NOT to pick up a box.  The check-off list at drop 
spots does not reflect these changes from week to week.   
 
 
Drop Spot Etiquette 
 
   Thank you for your consideration while unpacking your 
produce at our volunteer drop spots.  Please take all 
tops/greens with you, and don’t leave behind any packaging. If 
your share is packed in a waxed cardboard box, please unfold it 
and stack flat for reuse.  We also ask that you kindly make no 
switches between boxes, we do our very best to pack each box 
fairly, and appreciate you respecting your fellow CSA members. 
Gracias! 

In your box 
	

Green cabbage 
Celery 
Cucumbers 
Romano beans 
Beefsteak tomatoes 
Zucchini 
Basil 
Cilantro 
Blackberries 
 

Asian	Slaw	adapted from the Moosewood Restaurant 
Cooks at home by Mollie Katzen 

2 1/2 cups finely shredded cabbage 
1 cup grated carrots 
1/2 cup finely chopped cilantro 

Dressing: 
2 tablespoons vegetable oil 
2 tablespoons rice wine vinegar 
1 tablespoon soy sauce 
2 teaspoons brown sugar 
1/2 teaspoon grated fresh ginger root, dash of chili oil, or hot 
pepper sauce 

Combine the cabbage, carrots and cilantro in a serving 
bowl and set aside. In a separate bowl, whisk together 
the dressing ingredients. Pour the dressing over the 
vegetables and toss well. Set aside to marinate for 10 to 
15 minutes. Just before serving, mix the slaw well. Top 
with chopped peanuts, or toasted sesame seed, or try 
adding in shredded chicken breast for a more substantial 
meal. 

 


