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  This weather has been ideal for planting, and we’ve had a very productive 
couple weeks getting crops in the ground for late summer and fall 
production.  We did have a couple changes from the proposed list – my 
apologies.  Peas should be ready for next week, and kale had succumbed to 
aphids and needed to be tilled in.  We substituted Romano beans (I don’t 
usually put things in two weeks in a row, but made an exception here, they 
are so nice right now) and garlic scapes.  They went into an early spring 
box, but for main season members, these are the flowering tops of the garlic 
plant, with an asparagus like texture and a sweet garlic flavor.  Use all but 
the bottom inch or two which can be tough, and sautee whole in a little olive 
oil as a side dish.  Or cut into 1-inch pieces to add to quiche or pasta dishes. 
   For the next few weeks while berries are in full swing, we’ll try and put 
two varieties in your box.  So easy to enjoy, I know they go quickly 
especially when kids are in the mix.  But if you ever have trouble keeping up with them, there is nothing faster than 
freezing berries.  Just pour them out onto a sheet pan, sort quickly and put the pan in your freezer till berries are firm, 
bag into ziplocks and place back in the freezer.  This simple act, even done in little increments. will reward you well.  
Tayberries,  are a cross between a raspberry and a blackberry, bred in Scotland in the late 1970s.  Tart and sweet and 
not too seedy, they are especially great in crumbles, pies and jams.   
   A few years back we found a variety of eggplant from an organic Dutch breeder that performed incredibly well when 
transplanted early in our greenhouses.  The first few fruits off the plants are extra delicious, not bitter at all – so if you 
are on the fence about it, keep an open mind.  I think you’ll be impressed.  These are my two favorite recipes. 

 

In your box 
	

Carrots 
Romano beans 
Garlic scapes 
Red onion 
Chives 
Eggplants 
Heirloom & Slicer tomato 
Italian parsley 
Raspberries 
Tayberries 

Baba Ganoush 
 
2 medium eggplants 
olive oil 
salt 
 
3 tablespoons tahini 
3 tablespoons olive oil 
3 garlic cloves 
½ lemon, juiced 
salt & pepper 
¼ cup each chopped  
 Italian parsley and chives 

  

 Slice eggplants in half 
lengthwise, brush with olive oil 
and sprinkle with a little salt.  
Place eggplants cut side down 
on a hot grill, flip every few 
minutes until nicely charred 
and very soft, maybe 15 
minutes total.  Allow to cool, or 
store in an air tight container in 
the fridge until ready to use. 
   Drain off any excess liquid, 
and scoop flesh from the skin 
into the bowl of a food 
processor.  Add tahini, olive oil, 
garlic and lemon juice, a little 
salt, and pulse to blend.  Taste 
and adjust with salt and 
pepper.  Transfer to a serving 
bowl, mix in parsley, and top 
with a little extra of your best 
quality olive oil.  Serve with pita 
or toasted baguette and 
cucumber slices.   

Eggplant Parmesan 

1-2 medium eggplants, sliced into 3/4” rounds (about 16 slices) 
3cups fine bread crumbs, seasoned with salt and pepper 
2 medium eggs, beaten 
2 tablespoons olive oil  

3 cups finished marinara sauce 
8 slices provolone cheese or 1 cup shredded mozzarella Parmesan 
cheese for the table 
salt and pepper to taste  

Preheat oven to 375. Dip eggplant slices in beaten egg, and dredge in 
bread crumbs to cover all sides. Heat olive oil in a large skillet over 
medium-high heat. Add eggplant rounds, and cook in batches till nicely 
browned, about 6-8 minutes on each side (remember they will cook 
more in the oven, too).  

Transfer slices to a 9x13 glass baking dish one layer deep, and ladle 
marinara sauce over the top. Add provolone or mozzarella to the top 
of each round, and bake uncovered for 20-30 minutes, until cheese is 
bubbling and golden. Finish with fresh chopped basil or Italian parsley. 
Serves 4 to 6.  


