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  Instead of broccoli or zucchini this week, we put in a little of 
both.  After lots of years coordinating the CSA, it seems to me 
variety is the way to go whenever possible, and in cases like this, it’s 
helpful to the farm too.  Also, red onions had sized up nicely, so 
those went in instead of Walla Wallas this week for a change.  
Spring planted carrots are just starting to come on, still a little small 
but I really wanted to include them this week for you.  We should 
have a nice steady supply from here on out.  Strawberries are extra 
sweet today, a later start for us than usual, but it’s looking like it 
should just translate to a longer later season.  U-pick strawberries at 
the farm stand will open Thursday June 8th, and we’ll keep our website updated with availability.  
Raspberries, blueberries and blackberries from the tunnels are just starting to come on as well, so you can 
look forward to seeing those in your boxes soon too.  We have a small amount for u-pick at the stand as 
well for July and August. Main season boxes start next week, thank you all so much for joining in early!   

 

 

In your box 
	  

Salad mix  
Romaine lettuce 
Carrots 
French Breakfast radish 
Red onion 
Broccoli 
Zucchini 
Italian kale 
Strawberries 
 

Italian Zucchini Bake 
     Simple, delicious and quick.  Slice any kind of zucchini or summer squash into coins.  Steam quickly, four to five minutes.  
Don’t overcook.  Transfer to a glass baking dish, toss with chopped basil, a few cloves of pressed garlic, sliced green 
onions a bit of butter, and salt and pepper to taste. Top with shredded mozzarella cheese and put under the broiler for two 
or three minutes, until melted and turning golden brown. 

 

Zucchini Ribbons with Almond Pesto 
	  	  from Smitten Kitchen  by Deb Perelman 
 
Substituting a classic basil pesto in this recipe would be delicious too… 
 

½ cup almonds, toasted and cooled 
¼ cup Parmesan cheese, grated 
1 small garlic clove, peeled and crushed 
Pinch of red pepper flakes 
2 tablespoons lemon juice 
¼ teaspoon table salt 
1/3 cup olive oil 
3-4 medium zucchini 
   Grind the almonds, parmesan, garlic and red pepper flakes in a food processor until they are finely chopped.  Add the lemon juice, salt 
and olive oil, and pulse a few times, until combined.  Pour the dressing in the bottom of a large salad bowl, and let it roll up around the 
sides. 
   Using a vegetable peeler and working from the top to bottom of each zucchini, slice it into ribbons about 1/16 inch thick.  Place the 
ribbons in dressing-coated bowl.  Toss the ribbons gently, hands work best, attempting to coat the zucchini as evenly as possible with the 
dressing.  Serve at room temperature.  Serves 4 


