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In This Box

• Red beets
• Gladstone onions
• Chrysalis Red garlic
• Field cucumbers
• Zephr squash
• Kohlrabi
• Bright Lights
Swiss chard

Next Week?

• A greenhouse tomato
• Potatoes
• Onions
• Summer squash
• Green Beans?
• Lettuce?
• Cucumbers
A DAY IN THE LIFE
July rolled right into
August with the oppressive
heat slightly hampering our
ability to work our normal
14-hour days this time of year.
We’re not complaining, we
just wish that we could finish
the garlic harvest so we could
put a big check mark on our
to do list. If anyone has a free
hour or two this Saturday
afternoon from 2 to 5 p.m.,
we would welcome the help.
CONVENTIONAL WISDOM
In a time when resources
are growing scarcer, energyintensive hydroponics are
being offered as an engineered solution to local food
production. An article on
hydroponics in The New
York Times, suggests the
look and taste of the food is
being engineered as well.
“Jenn Nelkin, the 32-yearold greenhouse director of
Gotham Greens, said that ‘we
create our nutrient recipes
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Parmesan Baked Kohlrab
Bread crumbs for dusting
3 cups sliced kohlrabi (1/4-inch thick pieces)
1 Tbsp. butter, melted
2 Tbsp. grated Parmesan cheese

1 Tbsp. bread crumbs
1/8 tsp. pepper
1/4 tsp. salt

Preheat oven to 350 degrees. Grease an 8-inch round cake pan and dust with bread crumbs. Cook the kohlrabi in boiling water until just tender, about 7-10 min., drain. Toss with the melted butter. Place the kohlrabi in the prepared pan, then
sprinkle with Parmesan cheese, 1 T. bread crumbs, and the salt and pepper. Bake 1 hour or until topping is browned. Serves
2-3

Beet and Bean Salad with Garlic-Dill Vinaigrette
4 beets, cooked until tender, peeled
and cut into 1/2-inch cubes
1 lb. green beans, cooked until
tender and cut into 1-inch pieces
1 1/2 cup cooked white beans
1 small onion, diced
2 Tbsp. capers, rinsed and drained

Dressing:
1/4 cup fresh dill
2 cloves garlic
3 Tbsp. red wine vinegar
1/3 cup olive oil
Salt and pepper

Combine beets, both beans, onion, and capers in a salad bowl. To make dressing: place dill, garlic, and vinegar in food
processor; process until smooth. Add the oil slowly, until dressing is emulsified. Season with salt and pepper and pour over
beet mixture. Toss well to combine. Serves 4

Rosemary-Scented Grilled Summer Squash
1/4 cup grapeseed oil
1 1/2 tsp. minced fresh rosemary
1 clove garlic, minced
1/4 tsp. salt

1/2 tsp. freshly ground black pepper
3 medium yellow squash, sliced in thirds lengthwise
1 1/2 tsp. lemon juice
1 1/2 Tbsp. balsamic vinegar

Preheat grill. Combine oil with rosemary, garlic, salt, and pepper. Brush both sides of squash with oil and place on
grill. Cook about 3 min. per side, or just until marks appear on squash. Whisk lemon juice and vinegar into the remaining oil
mixture until well blended. Pour over grilled squash and let marinate for about 1 hour at room temp. Before serving. Serves 3.

Refrigerator Pickled Kohlrabi
Adapted from a recipe from beckyintherootcellar.com
2-3 large kohlrabi, peeled and sliced into 1/4-inch slices
2 Tbsp. salt
1 cup white vinegar
1 cup water
2 Tbsp. sugar
1 1/2 tsp. pickling or kosher salt

3 garlic cloves, roughly chopped
1 tsp. dill seeds
1/2 tsp. brown mustard seeds
2 dried chile peppers
6 black peppercorns, crushed

Place the kohlrabi in a colander with 2 T. salt and let sit for an hour. Combine all other ingredients in a saucepan. When
kohlrabi is done draining, rinse and pack into the quart jar. Boil remaining ingredients until all of the salt and sugar are dissolved and pour over kohlrabi. Cover and allow to cool on the counter then refrigerate. Let sit in fridge for 2 days before tasting. Should be good for about three weeks. Makes 1 quart.
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