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  With raspberries and blackberries in full swing this week, we opted to 
put them both in.  They are packed into full pint boxes filled a little under 
so they don’t spill – (in years past we’ve always done the half-pint plastic 
clam shell boxes, but are happily moving away from those).  Freezing 
berries even at this early point in the season is a great idea and couldn’t 
be more simple.  Spread out on a sheet pan, place in the freezer, wait till 
firm, than bag up in a good quality freezer ziplock bag.  No better way to 
make good use of the last tired few berries in the bottom of your pint, just 
start a mixed bag in your freezer that you keep adding to.  Frozen berries 
are uniquely good in smoothies and for baking.   
   First of the Diva cucumbers this week, these are a small Persian variety with thin skin and very few seeds.  
Keep them in a bag in the fridge for better storage.  We’ve been experimenting with insect netting over the 
entrances to the greenhouses and it seems to be helping - this is one of our nicest early crops we’ve had in a 
few years, hopefully they’ll be in the boxes several more times this summer.  Four types of specialty summer 
squash are in the mix this week : Zephyr (yellow with a green tip)  Eight Ball (dark round great for 
stuffing), Costata Romanesco (ribbed Italian heirloom with firm flesh and nutty flavor), and Magda  (an 
oblong light geen ‘cousa’ type Mediterranean squash).  They will cook at relatively the same rate if cut to 
similar size, and are especially wonderful grilled.   
   We have always run out of fresh mint by mid summer when people seem to crave it most, so we planted a 
few extra beds this year.  It’s an easy crop to grow here, Oregon has over 20,000 acres of peppermint under 
cultivation in the valley, which is extracted for oil to flavor – yes, you guessed it, toothpaste and gum.  This is 
our favorite spearmint variety called ‘Kentucky Colonel’, perfect for cocktails, sun tea, or in my good friend 
Ariel’s excellent herb dressing.   Enjoy the wonderful weather and the first week of summer!  Sophie 

 

In your box 
	  

Red leaf lettuce 
French breakfast radish 
Green cabbage 
Diva cucumbers 
Spearmint 
Mixed specialty squash 
Vates kale 
Blackberries 
Raspberries 
 

Auntie Ariel’s Herb dressing 
 

  This works perfectly in a small bullet blender, but you 
could use a food processor too.  Leave out any of 
these herbs you might not have and it still tastes 
great.  It is hard to get it to thicken up if you add to 
much dairy to begin with, so err on the cautious side 
at first.   
  Take a handful each of washed and dried fresh mint, 
Italian parsley, basil and cilantro, 2 cloves garlic, a few 
chives or a chopped green onion, and add two 
tablespoons each of: sour cream, mayonnaise and 
buttermilk or yogurt.  Add salt and pepper to taste, 
and blend well.  Taste and adjust for seasonings.  
Keeps for up to 5 days in a jar in your fridge.    

Herbal Cooler 
 

  One of my favorite good habits is making this sun tea all 
summer long.  In a half gallon mason jar, add one big 
handful fresh mint, one handful dried nettle, one handful 
dried hibiscus, and half as much raspberry leaf.  Fill ¾ 
full with cold water, put a lid on it, and set it in a sunny 
window sill until the following morning. Meanwhile, make a 
simple syrup of honey, water and fresh ginger on the 
stove, simmering and reducing for 30 minutes or so, then 
remove ginger (this lasts for up to two weeks in a jar in 
the fridge, so you can make a big batch to have on 
hand).  Strain the tea into an empty half gallon jar and 
add the rest of the way up with pure cranberry juice and 
the ginger syrup to taste.   
 
   


