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What's in Your Share

Tomatoes, Eggplant, Potatoes, Fresh onion,
Basil, Peppers

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

What's For Dinner:

Red Pepper Sauce

3 red bell peppers, roasted
2 Tbsp. olive oil

1 onion, minced

3 Tbsp. basil

1 tspn dried marjoram
salt, to taste

2 cup dry white wine
1Tbsp tomato paste

Y4 cup tomato puree

2 cups water or stock

2-3 tspn white wine vinegar
1 Tbsp. butter, optional

1. Chop peeled peppers

2. Warm olive oil in skillet with onion and half the
herbs. Add the peppers, ¥2 tsp salt and cook over
medium heat until onion is sof, about 10 minutes.
3. Add wine and cook until syrupy, then add tomato
paste, puree, and water/stock.

4. Simmer, covered for 25 minutes. Puree or blend.
Pass through a food mill if you have one.

5. Season to taste with vinegar and stir in the butter.
Reheat before serving and stir in remaining herbs at
last minute.

Looking Ahead

Look for winter squash, celery, leeks,
garlic, shallots and beets in the near future!

Our summer fruiting season in coming to
a slow end here, but what a season it’s been! 1
was very pleased with summer production this

Upcoming Events
Shareholder Gathering, Sept. 9 year and look forward to continuing it into the
Come learn and talk about what’s future.
going on at the farm!

Fall crops will be a tad late, but we’ll get
them in a few weeks.




