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In This Box

•Juliet saladette
tomatoes
• Varna leeks
• Ace peppers
• French
Fingerling potatoes
• Italian Red garlic
• Bridger onion
• Tango celery
• Estiva and Big
Beef tomatoes
• Winterbor kale
• Basil
• Heirloom tomatoes —
rotating by dropsite

Next Week?
• Swiss chard
• Potatoes
• Green cabbage?
• Onion
• Tomatillos
• Tomatoes
• Assorted peppers

A DAY IN THE LIFE
The daylight hours are
shorter but our to do list is
longer with the change of
season. We are still irrigating,
weeding, planting and harvesting. Add technical problems
with our solar tracker and
inverter (is there a solar
technician and/or electrician
among our members?), the
deadline of erecting a complicated movable greenhouse
and the canning and freezing
of our winter supply of food
and you get the picture.
CONVENTIONAL WISDOM
Excerpted from the New
York Times, September 13
Business Day section. The

Field Notes
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Vegetable Salad with Creamy Feta Dressing
1 1/4 cup diced seeded tomato
1 cup diced green bell pepper
1 cup diced red bell pepper
1/3 cup chopped fresh parsley
1/4 cup finely chopped baby leeks
(white and tender green parts)

Dash of ground red pepper
1/2 cup (2 oz.) crumbled feta cheese
2 Tbsp. boiling water
3/4 tsp. white wine vinegar
2 Tbsp. plain whole milk yogurt

Combine vegetables with ground red pepper and set aside. Place cheese, boiling water, and vinegar in a food
processor; process until smooth. Add yogurt; process until blended. Pour cheese mixture over vegetable mixture; toss well. Serve immediately. (Alternatively, if you don’t have a food processor, mash dressing ingredients
then whisk to combine.) Serves 4.
Kale Salad with White Beans
Adapted from Local Flavors by Deborah Madison
1 cup cooked white beans, cooking
liquid or liquid from can reserved
Salt and freshly ground pepper
1 large onion, finely diced
4 baby leeks, white and tender green parts, diced

1 lb. kale, leaves stripped from stems and slivered
2 large garlic cloves, minced and
pounded with a pinch of salt
1/2 cup chopped parsley
1 Tbsp. olive oil, plus extra to finish

Chop all vegetables. Warm two tablespoons of oil in a heavy, wide skillet. Add onions and leeks, and
cook over medium-low heat until onion is soft but not browned, about 12 minutes. Add kale, garlic, parsley,
and salt. Cook w/ heat on low and pan covered until vegetables are soft and volume greatly reduced, about 30
min. Add beans, along with a cup or two of their liquid (supplement with stock or water if needed). Simmer
until the greens are completely tender, and season with salt and pepper. Serve with, or over, garlic-rubbed toast,
drizzled wit olive oil. Serves 4.

1 lb. kale
2 Tbsp. butter
1 small onion, chopped (about 1/2 c.)
1 clove garlic, minced

Creamed Kale
1/2 cup whipping cream
1/4 tsp. salt
1/8 tsp. ground black pepper

Trim stems from kale; chop leaves. In Dutch oven or roomy stock pot cook greens in lightly salted boiling water for
15-20 minutes. Drain. Place greens in large bowl of ice water. Allow to stand a few minutes to cool, stirring occasionally. Drain in colander, pressing out excess water. Arrange on tray or baking sheet lined with paper towels; pat dry and
set aside. In a large skillet, heat butter over medium heat. Add onion and garlic. Cook and stir about 5 min. or until tender. Add cream, salt, pepper. Bring to boiling; reduce heat. Simmer, uncovered, 2 minutes or until slightly thickened. Add
greens. Stir to combine; heat through. Serves 3 to 4.

1 1/2-2 lbs. potatoes, cut into
bite-size pieces (about 1/2-inch)
1 T. butter
1 T. extra-virgin olive oil
3 oz. bacon, cut into 1-inch pieces

“Pennsylvania Dutch” Potato Salad

2 medium onions, thinly sliced
2 ribs celery, minced
1/4 c. white vinegar
2 T. sugar
salt and pepper

In a pot, cover potatoes with highly salted water and bring to a boil over high heat. Reduce heat to medium and boil
gently until potatoes are tender. Drain and set aside until cool enough to handle. While potatoes are cooking, make dressing. In large skillet over medium-low heat, heat the olive oil and add bacon, onions, and celery. Cover and cook slowly,
stirring occasionally, until vegetables are tender, about 20 min. Add vinegar and sugar, remove from heat, stir until sugar
is dissolved. Place potatoes in a large mixing bowl and pour dressing over them, toss gently but thoroughly. Season to taste
with salt and pepper and serve warm. Serves 4.
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