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Week 7 – August 5, 2018 
 
Tomato time has arrived! Our tomato plants have come a long way from their humble 
origins as tiny seedlings under fluorescent lights in our laundry room. From there, they 

moved outside to the high tunnel where they were potted on to larger pots and then swathed in many 
layers of row cover fabric at night until it started warming up. Some of them (the cherry tomatoes) 
got planted right in the same tunnel in early June, and some got planted in 
our narrower, longer caterpillar tunnels to provide them with extra 
warmth and protect them from heavy rain and wind. They got clipped to 
twine hanging from overhead or tied to stakes to keep them up off the 
ground, painstakingly pruned multiple times to keep them from setting 
too many fruits, irrigated on a timer four times per day, and monitored 
closely for diseases, pests and nutrient issues. They are awfully finicky 
and labor-intensive to grow well, and I think this year is the closest I’ve 
come to really getting them right, thanks to extra water and frequent 
attention from our crew. We hope you’ll enjoy the (literal) fruits of our 
labor! You’ll get to try a mix of different colors and types (let us know 
which ones you like best – a photo will help us ID the variety!) and we 
hope they will be available until almost the end of the CSA season.  
 On the flip side, while we planned on cutting back the amount of 
salad greens in each share somewhat this season based on the results of 
our member survey, we have been including less of them in the shares for 
the past couple of weeks than we had planned on. This is mainly because 
of several successions of lettuce got nibbled by deer right after 
transplanting, and while they have recovered from that, they are also in a 
bed that is shadier than anticipated and thus they are growing very 
slowly. We should be back on track soon so you can up your salad intake 
again! 
  

 -Brittany 

 
 

Recipes and Veggie Notes 
 
Keep your tomatoes at room temperature! All items can be stored in a closed bag or container in the 
fridge for 7 to 10 days.  
 
Baba Ghanoush 
Adapted from https://minimalistbaker.com/simple-baba-ganoush/ 
 
We made a version of this dip last night! We were using some smaller eggplants so we just roasted 
them whole and then scooped out the flesh, but the steps in this recipe would get a larger one cooked 
faster (and maybe with more roasted flavor). If you don’t have tahini on hand (we usually buy it at a 
natural food store), I bet sour cream would make a nice albeit different dip. 
 

1 medium eggplant 
1 large clove garlic, grated or finely minced 
1 lemon, juiced 

 

What’s in the box? 
 

Cherry Tomatoes 
 
Cucumbers 
 
Eggplant 
 
Salad Mix 
 
Snap Beans 
 
Tomatoes 
 
Zucchini 
 
Remember to return 
your (gently folded) 
box next week! 
 

https://minimalistbaker.com/simple-baba-ganoush/


2 Tbsp tahini 
sea salt 
optional: 2 Tbsp fresh cilantro, parsley or basil, chopped 
olive oil (for roasting) 

 
1. Preheat oven to high broil (or medium if you have the ability) and position a rack at the top of the 

oven. 
2. Slice your eggplant into 1/4 inch rounds, arrange on a baking sheet and drizzle with olive oil and a 

pinch of sea salt. Roast for 5-10 minutes, turning once or twice, until the eggplant is softened and 
golden brown. Remove from pan and let cool 5 minutes. 

3. Peel away most of the skin of the eggplant (a little is OK) and add flesh to a food processor. It 
should be soft and tender and the skin should come off easy. 

4. Add lemon juice, garlic, tahini, a pinch of salt and mix until creamy. Add herbs last and pulse to 
incorporate. Taste and adjust seasonings as needed. 

5. Serve with pita and/or pita chips and veggies. Will keep covered in the fridge for several days. 
 
 
Green Beans with Cumin and Fennel 
Adapted from World Vegetarian by Madhur Jaffrey 
 
We love this recipe to spice up a big pile of green beans. If you don’t have all these spices in your 
pantry, there are enough of them in the recipe that leaving one or two out (or just using the ground 
version rather than the whole seeds) will still give you a good result! This can be a side dish, or serve 
over rice or pasta and a protein to make it a main dish. 
 

3 T vegetable oil 
1 t whole cumin seeds 
1 fennel bulb, diced into ½” cubes (or substitute 1 t fennel seeds) 
½ bunch scallions or 1 small onion, sliced 
1 clove garlic, minced 
1 T fresh ginger, minced (or substitute ½ teaspoon ginger powder) 
1 lb green beans, stem ends removed and cut into 1” pieces 
1 t ground coriander 
1 t ground cumin 
¼ t ground tumeric 
Pinch cayenne pepper (optional) 
1 t salt 
1 small tomato, chopped (or ½ can diced tomatoes) 

 
Heat oil over medium-high heat. Add cumin seeds and stir for a few seconds. Add fennel, scallions, 
garlic and ginger. Stir-fry until lightly browned. Add beans and stir-fry for 2 minutes. Add ground 
coriander, cumin, tumeric, cayenne and salt, ½ cup water and tomato. Cover and cook until beans are 
just tender (don’t overcook!). 
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