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The last week in July always gives me that feeling of being on a 

roller coaster car that has been chugging up the incline all 

spring and has begun to roll downhill, picking up speed exponentially with 

no brakes to slow it down. It’s both exhilarating and a bit terrifying. 

Everything is happening at once: weeds are getting bigger than crops 

(fortunately only in a few cases, but our late fall carrots are going to need an 

emergency rescue from purslane this week!), garlic is ready to harvest, 

weekly succession plantings and a bunch of fall crops all need seeding and 

transplanting, fallow fields awaiting their fall cover crops need tilling, spent 

spring crops need cleanup, farmers’ markets are getting busier and busier, 

and meanwhile the beans, zucchini, cucumbers, and raspberries need 

copious, regular picking, while tomatoes, eggplant and peppers grow ever-

closer to avalanche time. Alas, there are only so many hours in the day! 

Triage (prioritization?) is the name of the game and packing your CSA boxes 

is a nice constant in our weekly to-do list. 

 I wanted to give a shout-out to Bronte this week for managing our 

CSA harvest and packing this year. Although I write the newsletters, she is 

the one squaring up our weekly CSA plan with the reality of what crops are 

really ready to go, deciding what to harvest when, and working with Jen to 

do the harvesting, counting, recordkeeping, and box-packing. As a solo farm 

manager, I am often fighting off decision fatigue, and it’s really great to have 

another experienced farmer here to call some of the shots.  

 Thanks also to Laura W., who has been “on call” this year to fill in 

during vacations and times when we need extra help! She has been here for 

most of the past week and it has been great to have her! We are looking 

forward to having Jen back from vacation on Thursday, when all four of us will get to work together! 

 It’s peak vacation time, so remember that you can arrange to have a friend pick up your share if 

you can’t make it to pickup. We’d appreciate a heads-up so we can keep an eye out for them here at the 

farm or give their name to Tiller & Rye if you pick up there. Alternately, you can also let us know if you’d 

like to have us hold your share at the farm to pick up on Thursday or Friday. Soak up all this summer while 

you can! 

-Brittany 

 

Recipes and Veggie Notes 
 

Eat your raspberries ASAP! All other items can be stored in a closed bag or container in the fridge for 7 to 

10 days.  

 

Green Garlic 

Like garlic scapes, these are a treat that you definitely won’t find at the supermarket! This head is still 

green, so the cloves will be crisp and juicy. It’s best stored in the refrigerator. 

 

Scallions 

What are your favorite ways to use scallions? We love them chopped up raw in salads and in Asian 

dishes…but I did want to make sure to spread the word that they can definitely serve as a substitute for 

regular onions! Just add them towards the end of cooking a recipe rather than at the beginning. You can 

use both the white bottoms and the green tops. The flavor is more delicate and they’ll give off more liquid 

than onions, but if you’re working on eating seasonally this is a good hack. (Our onions, by the way, will be 

ready in early September and available through the winter).  

 
What’s in the box? 
 

Cucumbers 

 

Dill 

 

Green Garlic 

 

Mini Lettuce 

 

Raspberries 

 

Scallions 

 

Snap Beans 

 

Zucchini/Summer 

Squash 

 

Remember to return 

your (gently folded) 

box next week! 



 

Dill Fridge Pickles 

If the cucumber quantity is too much for you to tackle in one week, these pickles are a great way to add 

flavor and keep them for a week or two longer in the fridge! Peel cucumbers (if desired) and slice or cut 

into small chunks. Mince up some scallions and/or garlic/garlic scapes (equal to about ¼ of the 

volume of cucumbers you are using). Mince 1 to 2 tablespoons of dill. Combine cucumbers, 

scallions/garlic, and dill in a lidded container and pour enough vinegar in to cover them about 

halfway. Almost any kind of vinegar will work; we usually use white or rice vinegar but have also used 

red wine and cider vinegars. Add salt and sugar to taste, stir, and let marinate in the fridge at least 

overnight. The salt and sugar will draw out some of the cucumbers’ natural juices.  
 

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, 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!). 

 

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 tender in a little olive oil and salt (and add garlic, 

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. 
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