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What's in Your Share

Tomatoes, Eggplant, Potatoes, Fresh onion,
Summer Squash, Cucumbers, Basil,
Peppers

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

What's For Dinner:
Garden Vegetable and Pasta Salad

1 medium eggplant, unpeeled, cut into % inch pieces
4 cups summer squash/zucchini, cubed and steamed
10 cherry tomatoes
%2 medium bell pepper
8 oz. fettuccine, or linguine, cooked, room temperature
Basil Vinaigrette (as follows:

Y4 cup balsamic vinegar

1 Thsp olive oil

2 Tbsp finely chopped fresh basil leaves

2 Tbsp finely chopped parsley

Ya tsp salt

Y4 tsp pepper

Mix all ingredients; refrigerate until serving time)
2 oz feta cheese

Heat oven to 400 degrees. Spray both sides of eggplant
with cooking spray; arrange on cookie sheet. Bake until
eggplant is tender, about 15 minutes. Cool.

Combine eggplant, remaining vegetables, and linguine in
large bowl; pour basil vinaigrette over and toss. Sprinkle
with cheese.

Looking Ahead

Fall greens and roots are germinating
very well, finally!
Upcoming Events Although the August heat will likely

Farm Work Day, Saturday, Sept. 1 at 8am interrupt the flow of weekly abundance for a
Shareholder Gathering, Sept. 9 couple weeks, once the fall crops come on,

we’ll forget the heat ever happened! Count
on greens, greens, greens in about 3 weeks,
then sweet potatoes, celery, leeks...

Come learn and talk about what’s
going on at the farm!




