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Week 5 – July 24, 2019 
 
It’s raspberry time! We have already spent a number of hours 
this year caring for the raspberry plants, so it is exciting to be 

harvesting them, albeit about a week later than expected. In early spring, 
we pruned them to remove the old and weak canes. Then we did a round of 
hand-weeding and put down landscape fabric to help keep them contained 
within their rows (they are aggressive spreaders). We also went through 
and clipped each and every bearing cane to a wire trellis to support them 
when they get heavy with berries. Trellising them this way also allows us 
to reach the berries more easily for faster picking (although it is still slow 
going!). Anyway, they, like strawberries, are a labor of love and we hope 
you enjoy them. My favorite way to eat them (other than just inhaling 
them) is stirred into yogurt for breakfast with a little bit of maple syrup, 
granola and oats. 
 It’s also zucchini and summer squash time! Hopefully you don’t 
have a neighbor sneaking bags of them onto your porch right now, because 

you are getting a couple pounds from us this week. 😊 We include a 
random mix of all the varieties we grow in the shares – dark green and 
bright yellow zucchini, all-yellow and yellow-and-green summer squash, 
and my personal favorite, Costata Romanesco zucchini, an Italian heirloom 
variety with ridges and pale green stripes. They can all be used 
interchangeably, but the Costatas are somewhat softer in texture and more 
flavorful, while the other zucchinis have a firmer texture that works better for things like grilled 
kebabs where you need the pieces to hold their shape. 
 Enjoy the week, and as always, be in touch if you have any veg questions, feedback we can use to 
make your CSA experience better, or you just want to rave about a great dish you cooked with our 
produce.  
  
 -Brittany 
 

Recipes and Veggie Notes 
 
DON’T put basil in the fridge! It will turn black if chilled for very long. Keep it in a dry closed bag at room 
temperature, or place the stems in a glass of water, flower-style.  
 
Remove bag around raspberries and keep refrigerated until eating within 1-2 days. Store all other items in 
a closed bag in the fridge for 7 to 10 days. Beets with tops removed will store this way for 2-3 weeks. 
 
Perfect Roasted Beets  
 
3-4 beets 
Foil 
Paper towels or dish towels  
Olive oil 
Salt  
 
Preheat oven to 425. Fill a pan or cast iron with an inch of water and set the beets inside. Drizzle some 
olive oil on top and sprinkle with salt. Cover tightly with foil and roast in oven for 45 minutes-hour, or 
until when poked through with a fork or knife the beets are very soft.  

 What’s in the box? 
 
Basil (don’t 
refrigerate!!) 
 
Beets 
 
Cucumber(s) 
 
Lettuce Mix 
 
Raspberries 
 
Spinach 
 
Zucchini 
 
Remember to return 
your box next week! 



 
Once beets have cooled slightly, remove from pan carefully. Using a paper towel or clean dish towel, gently 
rub off their skins and long root. They should come off very easily. Slice or dice and serve in fresh salads, 
grain salads, or alongside other roasted vegetables as a beautiful side.  
 
Veggies on Toast 
 
It might be a stretch to call this a recipe…but try it, especially the next time you need to get food on the 
table fast! The item this week that would best lend itself to this is the zucchini. Cooking greens like kale 
and chard also work well. Chop and sauté until very soft in a little olive oil and salt (and add garlic/garlic 
scapes, onion, or herbs if you want). Keep uncovered while cooking so most of the liquid cooks off. 
 
Toast some hearty bread. It will hold up best if you get it pretty crisp. Spoon the veggies over the toast and 
then have at it! You could stir some cooked beans or lentils in for extra protein. I bet a little ground beef or 
turkey would work, too. 
 
Basil Pesto Salad Dressing 
From cookieandkate.com 
 
½ cup packed fresh basil leaves 
1 clove garlic, roughly chopped 
3 tablespoons raw pine nuts or walnuts 
½ cup extra-virgin olive oil 
2 tablespoons lemon juice (about 1 medium lemon, juiced) 
¼ teaspoon salt 
Freshly ground pepper, to taste 
 
In the bowl of your food processor or blender, combine the basil, garlic and pine nuts. Pulse until coarsely 
chopped. While the machine is running, drizzle in the olive oil, lemon juice and salt. Season to taste with 
freshly ground black pepper and blend until smooth. For best flavor, use immediately, or cover and store 
in the refrigerator for up to 3 days. 
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