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We are just on the verge of full summer goodness.
I spotted a watermelon the size of a bowling
ball hiding out in the field today. We are starting
to get our very first tomatoes out of the
hoophouse. Cucumbers are starting to trickle
in. The silks on our early planting of corn are
already beginning to dry. We don’t have enough
of these summer crops to keep you all satisfied
yet, but soon enough!

What we do have this week is freshly dug garlic!
 This garlic is not yet cured, but we figured you
guys are due for a treat. You’ll find the bulbs
slightly wet around the stem. Keep them in your
fridge, and use them within a week or two. Once
we have cured bulbs, they should keep for months
at room temperature.

sure our excess produce each week finds a good home.
We deliver several boxes of seconds there each week.
In addition, the WIC staff has helped up identify two
families with children who can use a CSA box each
week. We deliver the CSA boxes directly to the WIC
office, where the families can conveniently pick them
up.

Thanks so much for your help in this matter!  If you
want to make a further donation at any time, please
let us know. Be assured that your dollars are making
a direct impact in people’s lives.
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What’s in Season...

• Fresh Garlic
• Cucumbers
• Sweet Onions
• Beets
• Carrots
• Zucchini
• Fava Beans
• Green Beans
• Head Lettuce
• Salad Mix
• Chard
• Basil
• Parsley
• Arugula

Who’s garlic crop could ask for
a better view?U-Pick Update

Our first planting of green beans is on. The beans we plant are a super-slim French
variety of green beans, also known as filet beans, or haricots verts. We have severeal
succession plantings of these beans, and the first is now ready to pick. We also have a
few yellow wax beans on. We’ll have beans all summer, so if you don’t get them right
away, there will be plenty more coming. Aim for the thickness of a pencil when you
pick. Limit this week:  1 pound.

Our ever-bearing strawberries are starting to get back down to the business of making
berries. There’s not a lot there, but you’re welcome to go out and hunt them down!  We’re leaving our Tribute
variety open to U-Pick—they’re the smaller berries, but the tastiest variety. (We’ll put the larger, more
watery Seascape variety up for sale in the market, but don’t tell anyone!)  Limit this week:  4 pints.

Cherry tomatoes soon!

The Harvest Shares Fund
Before anything else, our goal is to provide quality
vegetables to local families. We are happy to report
that your donations this season have made it possible
for us to donate two CSA shares to families who
couldn’t otherwise afford them. CSA members
donated $350 to our Harvest Shares Fund—over
twice as much as last year—and we at The Sunshine
Farm have matched your cash donations in kind,
allowing us to donate two small shares.

We work with the local WIC program (a nutrition
program for women, infants, and children) to make
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Cooking Feature
by Wenatchee CSA Member Tina Brown

Every Friday morning we wake and wonder, "what
will we get today?" Living with a budding chef makes
our CSA share that more enjoyable. We get to
experiment and discover new flavors and aromas.
This week my mother came to visit from Chicago.
We had just picked up our share and were excited
to show her how fun cooking with fresh unknown
foods could be. Immediately after opening our blue
bin, I knew that crepes had to be made. Mike saw
potential for a salmon. My mom, well she saw
wonderful meals in her future. We hope that you
enjoy the following recipes as much as we did. It's
Friday today and I can't seem to wait the 4 hours till
I can pick up my share for this week. I'm lucky
because my in-laws are coming this weekend and
we will get to share this wonderful adventure called
fresh cooking with them!

Fennel crusted Salmon
- 2 salmon filets scored
- 1 lemon
- Olive Oil
- Chopped Fennel
- freshly grounded salt and pepper

Score the salmon filets. Pressed in freshly grounded
salt and pepper and zest of one half of a lemon. Press
in a generous amount of fennel. Drizzle olive oil on
top. Grill on a cedar plank.

Mom’s Cheesy Zucchini Bake
- 3 zucchinis sliced
- 2 tomatoes sliced
- fresh mozzarella cheese sliced
- freshly grounded salt and pepper
- fresh Italian herbs  (rosemary, oregano, parsley
and basil)
- olive oil

Oil the bottom of a pan. Layer the zucchini slices
along the bottom. Cover zucchini with the tomatoes
slices. Sprinkle the freshly chopped herbs over the
tomatoes. Cover with mozzarella cheese. Coat entire
dish with olive oil and cover the foil and grill until
cheese melts and zucchini softens.

So, confession time:  how many of you still have that bulb of fennel left in your refrigerator?  Well,
guilt no more, Tina and Mike Brown, new CSA members in East Wenatchee, share some recipes here
that will give you a great excuse to have your in-laws over for brunch and use up that fennel at the
same time. Salmon, crepes, a cheesy zucchini bake, and if you want to get fancy, egg rolls. Have fun
exploring their culinary vision of the CSA box. And if anyone else wants to contribute recipes or
reflections on their CSA experience, please let me know!  We love guest contributors.

Crepes
Filling:
- 8 ounces quark cheese
  (European soft cheese equivalent to cream cheese)
- 1/4 cup sweet white wine
  (Gwurtzermeiner or Riesling)
- 2 tablespoons raw sugar
Blend all ingredients together until smooth. Add
additional sugar to taste. Add to a crepe with
strawberries and orange juice or warmed apples
and cinnamon.

The crepes themselves:
- 3/4 cup flour
- 1/2 teaspoon salt
- 1 whole egg
- 1 egg yolk
- 2/3 cup milk
- 2/3 cup water
- 3 tablespoons melted butter

Add all ingredients to a food processor and mix.
Chill dough for 30 minutes before making them into
flat pancakes. Makes 8-10 crepes.

Garden Turkey Egg Rolls
- 1 package of egg roll
   wrappers
- 1/2 pound ground turkey
- 1 tsp red pepper flakes
- 1/2 tsp ground ginger
- 3 garlic cloves chopped
- 2 Tbs sesame oil
- 1 cup match stick shopped carrots
- I med white onion sliced
- 2 cups bok choy roughly chopped
- 2 cups cabbage roughly chopped
- 2 cups bean sprouts
- 2 Tbs soy sauce

In a wok, thoroughly cook the ground turkey with
red pepper, ginger and garlic. Remove from pan.
Add sesame oil, carrots and onions and cook half
way. Add bok choy, cabbage, sprouts and soy sauce.
Once everything has cooked down remove form
heat a follow the directions on how to make the
egg rolls from the packaging. Brown egg rolls in
sesame, olive or peanut oil.

Variations may include: spring onions, spinach,
celery, leeks, pea pods, zuchini, green peppers,
scrambled egg, soy nuts, peanuts, shrimp or diced
chicken.


