Week 11 « August 7, 2006

Field Notes

Week 11—that means we'’re halfway
through the CSA season! The summer’s
bounty is definitely fully upon us. When
I make up the share list now, it's an
exercise in figuring out how we can
best not overwhelm you!

And now, to add to the list of summer
fruiting crops, we have a few crops
ready that seem a little out of place in
all this hot weather: celery and kohlrabi.
Celery is a long season plant that takes
a lot of water and fertility. You have to
be patient with it. Since celery pairs so
well with root crops, it seems more like
a fall or winter vegetable. But | know
there must be a few of you out there
who are just jonesing to add celery
sticks with-peanut butter to your
summer picnics...

Kohlrabi is one of the few brassicas
(the cabbage and broccoli family) that
you can predictably grow in hotter
weather. The slightly tangy crunch
brings you right back to those first days

Save the Date for Fun on the Farm

This week’s share...

sweet onions ¢ tomatoes ¢ melons = sweet corn « zucchini ¢

cucumbers ¢ sweet peppers « eggplant e celery or kohlrabi

e chard, kale, or collards « carrots, beets, or turnips = salad
mix or head lettuce

of spring. We’'ll have more kohlrabi
and broccoli as the season progresses.

If you're still stymied by your cooking
greens, try sautéing them with onions
and tomatoes, and maybe some sweet
corn cut from the cob. The cooked
tomato taste complements the kale
well. At Angelic Organics, where Janna
an | worked last year, we called this
dish “Rustic Kale.”

In other news from the fields, our
onions are all harvested and cured
now. We're about ready to start boxing
them up for storage and sale for the
rest of the season. We have red and
yellow storage onions, and the rest of
the sweet onions. These sweet onions
are the same ones we had fresh earlier.
Now they should have the familiar
protective skin on them. They'll store
for a few weeks, but not nearly as
long as the more pungent storage
onions.

Saturday, August 26
Sunshine Farm Market presents a ‘Slow Food & Sustainability’ day

The day will include:

 a tour of the vegetable fields

* a tomato taste-off,

 a talk by David Sweet of the
Northwest Earth Institute

* music by Fat Happy (maybe)

a special

Rachel Airmet 509-670-8958 : 181 Highway 97A Chelan, WA 98816

This event is open to the public, but we wanted to extend

invitation to members of the CSA.
Watch your newsletter

for a complete schedule!

Feedback for Your
Farmers

We'd like to hear how the season is
going for you! As we think about
planning for next season (yes, already
thinking about next season), we'd
love to hear what's working for you
and what's not. In order to get some
feedback, at the pick up this week,
we'll have a short questionnaire
that we hope you'll take five minutes
to fill out.

Your feedback means a lot to us. This
is your farm after all!

Let us know what you want from it.

Stock up Now for Winter

We would like to offer our CSA members
special deals on bulk quantities of food
they might want to put up for the winter.
Call me, email me, or let me know at the

. pick up and I'll have your order ready for

you the next Monday.

TOMAL0ES ...evvveeiiiieeeiien 15 Ibs for $12.00
(quite ripes and slightly uglies)

Basil for pesto...........ceeecvvvnnns 1 Ib for $6.00
(it freezes great!)

StraWDEITIES ..vvvvvieeeeeeee e $13.50
1/2 flat (that's 6 pints)

Green PeppPers.....cccceeeeeeeeeees 8 Ibs for $12.00
(blemished, but great for freezing)

email: rachel@sunshinefarmmarket.com



Cooking Feature: s

When | lived in Israel | always passed on the baba ganouj. | preferred the humus.
A grey mushy eggplant puree, baba ganouj just didn't look like something I
wanted to dip my pita bread into. | never really ate much eggplant in the states
either. It just looks so funny. It wasn’t until | found myself, a vegetarian, in China
that I really began to tap into the pleasures of eggplant. In case you've never
had the pleasure of sitting down to a real Chinese meal, you should know that
the dishes are numerous. Chinese cuisine explores a wide range of tastes, it is
exciting and eclectic and extremely ill suited to the vegetarian. Any reservations
that I had about funny looking plant based foods, like eggplant or tofu, went out
the window when | was confronted with tables spread corner to corner with
snake meat and fish eyes.

I had a wonderful friend in Shanghai named Xiaodai who was very understanding
of my vegetarianism. Almost every evening we would share dinner in her apartment
at the university. We cooked just about the same few dishes in her wok over a
hot plate and ate them with white rice; spicy green beans, cucumber salad,
tomatoes with sugar, and (my favorite) stir fried eggplant. To this day it is one
of my very favorite things to eat. Just the other day | ate baba ganouj for the
very first time. And it was some that | made myself. Yummm. It was delicious.
So don't be turned off by the color, shape, or unfamiliarity of eggplant. I highly
recommend you give it a try.

Purple Plump Eggplant: A
beautifully colorful addition to
dinner

Asian eggplant: Not
bitter and fast cooking

Traditional or Italian Eggplant:
A gorgeous classic.

Eggplant Recipes:

Xiaodai's Famous
Stir-Fried Eggplant

Frying oil (I recommend coconut oil
because it has a high smoke point and
is healthy)

Chopped onion(leek, spring onion, sweet
onion, whatever you've got)

A large pinch of salt

Crushed hot red pepper to taste

3 cloves chopped garlic

3 Asian eggplant

Soy sauce to taste

Rice vinegar to taste

Heat up oil in a wok

Add the following:

Onion, salt, hot pepper

Stir constantly for a minute than add:
Eggplant and garlic

Stir often at a high temperature until
eggplant are very soft

Add soy sauce and vinegar

Cook another minute

Serve over rice

Baba Ganou;

4 eggplant (regular or the light purple
kind)

3 teaspoons lemon juice

1/4 cup tahini

2 garlic cloves

1/4 cup parsley sprigs — minced

_ teaspoon salt

2 tablespoons onion -- minced

black pepper -- to taste

1 _ teaspoon olive oll

Preheat to 400 degrees.

Cut off the stem ends of the eggplant
and prick it all over with a fork. Place
directly on an oven rack and let it roast
until completely pooped (about 45
minutes). When it is sagging, wrinkled,
crumpled, and totally soft, you'll know
it's ready. Remove it from the oven, and
let cool. Scoop the insides out and mash
well (I recommend using a blender or
food processor) Combine with rest of
ingredients, except olive oil. Chill well.
Drizzle the oil over the top before serving.
Serve with pita, dipping veggies, bread
or crackers
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