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What's in Your Share

Tomatoes, Eggplant, Potatoes, Fresh onion,
Summer Squash, Cucumbers, Beets,
Radishes, Basil, Cilantro

Green Beans, Tomatilloes, Okra, Basil,
Saucing Tomatoes and Cherry tomatoes are
OPEN...

What's For Dinner:

(this is a repeat recipe from last year for all our
new members... Enjoy!)

Cherry tomatoes and Sage with Pasta

A wonderful, light summer meal. Someone
showed me this meal, so I don’t have an exact recipe.
If you want fresh sage from the farm, ask me or the
greeter.

Butter, up to a ¥ stick

1 quart Cherry tomatoes, preferably red, stems
removed, sliced in half

Handful Fresh sage

Pasta of your choice

Salt and pepper to taste

1. Boil water and cook pasta.

2. Melt butter in saucepan over medium heat and

sauté sage for a minute until wilted (not burned!)

3. Add cherry tomatoes and sauté gently until heated

through.

4. Add salt and pepper and toss with pasta. Add

cheese if desired and serve with a salad and bread.

Looking Ahead

Spinach and salad mix are
germinating well. Will they survive the rest
of the summer heat? Let’s hope so! At the
earliest, we should see these greens again by
late August.

Upcoming Events
Tomato Festival! Sunday’ Aug. 5 Fall chard hasn’t fared as well, but

Work Day, Saturday, August 4 I’m not giving up. Carrots, though, are
looking great for late August.




