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Week 8 – August 14, 2019 
 

 I haven’t counted how many times this year I have led with a 
weather report in the CSA newsletter, but please pardon me 

if it is a common occurrence. For obvious reasons, weather is a big deal for 
farmers. We were getting near-desperate in the no-rain department last 
week and were thrilled to get over 3” between Thursday and Friday. 
Thursday’s harvest was pretty sloshy, but all the summer crops and the fall 
greens we have been seeding and transplanting in the past few weeks 
were thrilled to get a nice thorough drink. Now we seem to be in the usual 
mid-August cool-down period when we can almost smell fall in the air and 
start wondering where the time has gone (there was snow on the ground 
just 16 weeks ago!!). There are even orange pumpkins and squash peeking 
out of the squash patch!  
 We are excited to bring you tomatoes for the first time this week! 
Our rainbow cherry tomato crop is looking good in the new high tunnel. 
Unfortunately, most of the “big” tomatoes were planted on a side of the 
tunnel that is manifesting some wonky soil fertility, so I am not sure how 
they are going to pan out yield-wise. As we do with other popular crops, 
we will prioritize CSA members when allocating what we do harvest. And 

seriously, get ready for a lot of cherry tomatoes in the coming weeks. 😊 
 
 -Brittany 
 

Recipes and Veggie Notes 
 

Store basil at room temperature in a closed bag or a jar of water for up to 1 week. Store cherry 
tomatoes at room temperature in open air for several days. Store (uncured) garlic in the fridge 
unbagged for 1-2 weeks. Store all items in a closed bag in the fridge for 7 to 10 days. 
 
Arugula 
I adore arugula; Joy hates it except in it’s mildest spring form. It makes a lovely salad green, but if it is 
too peppery for you, wilting it over pasta or pizza removes a lot of the zip. 
 
Brittany’s Summer Pasta 
 
1 lb short pasta (penne, rigatoni, etc.) 
2 tablespoons olive oil 
1 small head garlic, peeled and finely chopped 
1 teaspoon salt, or to taste 
1-2 cups diced zucchini/summer squash 
½ purple pepper, diced (in all honesty, I used a funny-looking eggplant…but if I had had a pepper in 
the fridge instead, I would have used it!) 
1-2 cups snap beans, cut into 1” pieces 
1 bunch basil, leaves removed and finely chopped 
1 cup halved cherry tomatoes (optional) 
More salt/pepper/cheese/nutritional yeast to taste 
 
Cook pasta according to package directions. Heat olive oil in a large skillet and add garlic; stir until 
fragrant, about 30 seconds. Add zucchini, pepper and a generous amount of salt. Cook over medium 
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heat for about 10 minutes or until beginning to soften, stirring occasionally. Add the beans and cook 
until they are tender (about 5 minutes). Add basil and cherry tomatoes if using, cook and stir for a few 
more minutes, and toss the veggies with pasta. Add more salt, pepper, parmesan cheese or nutritional 
yeast to taste. You could make this a little “meatier” by adding cooked beans, chicken, sausage, etc.… 
 
Cucumber-Carrot Ribbon Salad 
Our 2017 Assistant Farmer Laura introduced us to this way of making ribbons out of carrots and 
cucumbers with a vegetable peeler. This method will also work with small zucchini! 
 
About 6 medium carrots 
1 slicing cucumber 
2-4 tablespoons rice vinegar 
1 teaspoon sugar 
¼ teaspoon fresh ginger, grated and peeled (optional) 
¼ teaspoon salt 
 
Using a vegetable peeler, peel off strips of the carrots and cucumber, turning a quarter-turn after 
every other stroke to keep the ribbons a similar width. Toss with rice vinegar, sugar, ginger, and salt.  
 
With or without the rice vinegar dressing, these veggie ribbons make a great crunchy addition to a 
leafy salad, sandwich, or wrap. They don’t fall to the bottom or slip out the sides like thicker slices of 
these crunchy vegetables have a way of doing! 
 
Brittany’s Whole-Wheat Pizza Crust 
 
This recipe makes a hearty, bread-y pizza crust. We have pizza every Friday night and use it as a 
vehicle for whatever veggies are around. Ideas from this week: make a basil or arugula pesto and use 
it as the sauce, pre-roast some thinly sliced zucchini and peppers for 5-10 minutes before putting on 
top of the pizza when it goes in the oven, dot some halved cherry tomatoes on there, toss some 
roughly-chopped arugula on top in the last 3 minutes of baking…you get the idea. 
 
2 teaspoons (or 1 packet) yeast 
1 ¼ cups warm water 
1 cup white flour 
1 ½ cup whole wheat flour 
1 teaspoon salt 
1 tablespoon olive or vegetable oil 
 
Stir yeast into warm water; let proof for 5 minutes. Add white and whole wheat flours, salt and oil. 
Knead until dough forms into a smooth ball. If you have time, let rise in a warm place until doubled, 
punch down and let rise again. If you’re short on time, let it rise as long as you can and then shape into 
a pizza crust. It will rise more in the oven.  
 
Preheat oven to 425 degrees. Add toppings and bake for 20-25 minutes, until crust is firm and light 
brown.  
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