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What's in Your Share

Summer Squash
Cucumbers

Basil

Beets

Chinese Cabbage
Turnips
Radishes

Lettuce

Scallions

Swiss Chard
Herbs and Flowers OPEN in U-Pick

What's For Dinner:
Roasted Yellow Squash in a Mint Bath

4 medium summer squash, trimmed, cut across in
half and each half cut lengthwise into 4 pieces, seeds
scooped out

Y4 cup lemon juice

Y4 cup olive oil

V4 cup tightly packed fresh mint leaves, chopped
medium-fine

1 tspn salt

Preheat oven to SOOF.
In small bowl, combine lemon juice, oil, mint and salt.
Pour into 14X12X2’ roasting pan. Arrange squash in
pan. Roll squash in oil mixture. Roast for 30 minutes.
Use fork or spatula to turn squash over. Roast 15
minutes more.

Serve warm or at room temperature.

Upcoming Events
Cooking Demo and Solstice Celebration! Looking Ahead

Friday, June 22, 4:30 to 6, come to In the coming weeks, look for
the farm for a Cooking Demonstration. Also tomatoes, onions, potatoes, sweet

on Friday, join Father Maurice for the peppers, fennel and carrots! Yum!
annual Summer Solstice Celebration at 7 And... cherry tomatoes! Green
p.m.! Details in the Share Room. beans in two or three weeks. ..




