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The second half 

checks of $280 

were due  

August 1st. 

 

Thanks very 

much for every-

one who already 

got them in, or 

who will be 

bringing them 

this week.  

 

If you have cash, 

please  hand it to 

one of us, but if 

you have a 

check, feel free to 

leave it in the 

egg/meat money 

box which is the 

wooden box on 

the sign-in table. 

 

If you can’t get it 

in this week, 

please give us a 

call. 

Thanks!!    
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What’s New In Your Share This Week 
New this week are garlic and tomatoes. 

We grow stiff-neck or hard-neck garlic 

that produces those great garlic scapes 

(essentially flower stalks) in the spring.  

We save our biggest bulbs to use as seed 

stock for next season’s crop. The garlic 

was one crop that we didn’t keep well-

weeded this year, so the garlic isn’t as 

large as some years, but it still did really 

well. Keep it on the counter, not in the 

fridge for best storage. It likes a cool 

dark place, but not that cold & dark. 

Our farmer friends have been waiting 

for their tomato crops, too. These first 

varieties should have produced in 60 

days after transplanting, but they’ve 

been in the ground since May. Mike 

thinks it is because although the days 

have certainly been hot, the nights have 

been pretty cool. Great for sleeping but 

not so good for ripening tomatoes. A 

little consolation for you next time you 

are tossing & turning during a hot 

muggy night—at least the tomatoes 

will be happy.  

While we’re waiting for more varieties 

to ripen, hit those cherry tomatoes, 

which have finally come into their 

own. As a matter of fact, once they 

start going crazy producing all at once, 

it won’t be long before they are gone, 

so harvest what you think you’ll eat.  

Don’t forget those jalapeño peppers, 

too. They are mighty hot with the 

seeds & veins, so be careful when cut-

ting them up. Try the really little okra, 

too, the big ones are too woody. Help 

snip off those big ones so they’ll keep 

producing.    

I couldn’t believe that Kenny, our part-time worker will be going back to school 
in two weeks! The time flies by for us, probably because our to do list is so long.   
He’ll be with us a few more days, then it’s a short week of vacation before he 
hits the books again. Hopefully we’ll see him occasionally on a weekend to help 
with projects.  
Mike spent a lot of time with irrigation last week, and there will be more of that 
this week. It has been so dry. We had one short downpour last week, but that 
was it. The irrigation pond is getting very low. Thank God Mike had the foresight 
to dig it years ago. I don’t think he knew just how critical it would be.  
He seeded some more veggies like summer squash & zucchini in the front field, 
next to the corn, which is making ears. Hopefully no bears or raccoons will find 
it before we harvest it. They are smart enough to wait until it is ready to pick, 
when it is the sweetest. Just like those nasty chipmunks that eat our ripe toma-
toes.  
Michalle pulled up that short third row of “cherry” tomatoes. They were going 
down and we didn’t want to take a chance with them contaminating the good 
ones next door, so we decided to take them out. We’ll transplant something 
else there instead. There’s still plenty of planting to do before the fall. Speaking 
of which, the winter squash appear to be doing great so far. You can actually 
see them growing each day.    



Random Thoughts 

Recipes:  Spicy Eggplant 

PICK UP MONDAY OR WEDNESDAY 

3 PM UNTIL 7 PM 

 

(Please make arrangements at least one 

week in advance to switch your pick-up 

day.) 

 

 

CSA Since 1998 

 My daughter Sophie and I spent this past weekend in NYC, “college 

hunting.”  Oh, the restaurants!  If you’re in Greenwich Village any-

time soon, I highly recommend Rosemary’s (18 Greenwich Avenue).  

They have a rooftop garden!  So I had cavatelli with some very local 

zucchini—i.e., up a flight of stairs.  :) 

 Cherry tomatoes!  If you find you’ve picked more than you can eat in 

a week, dry some of them in the oven.  Cut them in half and place cut

-side up on a foil-lined cookie sheet brushed with olive oil.  After 

about 1.5 hours in a 275-degree oven (shake the pan occasionally so 

they don’t stick), they’ll look like the sun-dried tomatoes you get in a 

jar.  Let them cool on a paper towel.  Excellent in pasta and on pizza! 

 While I was away, the boys cooked for themselves.  Henry, my old-

est, has learned how to make stir-fries this summer.  He made beef 

with broccoli in a peanut sauce (from Whole Foods); he wanted to 

add greens, too, but we’d run out.  Kids who grow up with a CSA 

aren’t afraid of chopping up a few vegetables.  (Best child-rearing 

advice I ever heard had something to do with paying more attention 

to what you show your children than what you tell them.) 

 Last week when I was boiling eggs I finally decided to try making 

pickled eggs.  Supposedly a bar favorite?  They’re awful! 

 The frugal kitchen:  if you’re making pesto, save a TBS in the food 

processor and toss in some cream cheese for a tasty spread; and save 

your water from blanching veggies (for freezing) to use in soup stock. 

 How do people live who don’t have a farm to rest their senses upon 

regularly?  Central Park just isn't the same thing!  So happy to be 

back! - Anna Barker (annabarker@verizon.net) 
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COME ANYTIME — 

THIS IS YOUR FARM! 

towels.  Remove all but 1/2 tsp oil from wok.  On high heat, stir

-fry garlic for 5 seconds then add Spicy Sauce.   

Reduce heat and let sauce simmer for 20 seconds.  Add egg-

plant and simmer for another 10 seconds.  Stir in cornstarch 

paste a little at a time until desired consistency.  Serve immedi-

ately. 

*I wonder how it would work to have these unusual ingredients 

available for communal use at the farmstand, since a recipe 

like this uses such small amounts?  Rather than having it go to 

waste?  Something to think about!  - AB 

Spicy Fried Eggplant 

From my head.  Serves 2-4 depending on amount of eggplant... 

Slice the eggplant about 1/4” thick (peeling first is optional but 

I like it better); tenderize by sprinkling with salt and leaving it 

for about 20-30 minutes, then rinse off the salt.  Coat the egg-

plant in a mixture of 1 tsp turmeric powder, 1 tsp minced 

garlic, and 1 tsp salt. (Or use your own spice combination.  

And I sometimes also include flour—in which case, you might 

want to dip the eggplant in whisked egg first.)  Heat about 1/4 

cup  cooking oil in a large frying pan over med-high heat.  Fry 

2-4 minutes each side. 

Can be served with a yogurt dip:  1 cup plain (or Greek) yo-

gurt, thinned with a little fresh lemon juice (1-2 TBS) and 

mixed with curry powder (or not); top with chopped fresh mint. 

CSA member Marlene Schroeder sent this recipe to Anne, with a note 

that it’s the reason to go to PF Chang’s—unless you have fresh egg-

plant from the farm! - AB  

Correction, Marlene is just a good friend with whom I share veggies. 

AG 

PF Chang’s Stir-Fried Spicy Eggplant 

From cdkitchen.com, serves 2 

1 lb eggplant, peeled, cut into 1” dice 

1 tsp garlic [minced] 

1 TBS cornstarch, mixed with 2 TBS water to make a paste 

Canola oil, for deep-frying 

Spicy Sauce 

2 TBS oyster sauce (vegetarian or regular) 

2 TBS lite soy sauce 

2 TBS water 

1 TBS white vinegar 

1 TBS granulated sugar 

1 tsp chili paste (Sambal Oleck preferred)* 

1/2 tsp ground bean sauce (Koon Chun preferred)* 

1/2 tsp sesame oil 

 

Combine all Spicy Sauce ingredients and mix well. Deep fry 

eggplant in a wok (350 degrees) for 1 minute.  Drain on paper 


