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What's in Your Share

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

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

What's For Dinner:

Eggplant and Vegetable Saute
Vegetable cooking spray

1 large eggplant, unpeeled, cubed

2 medium onions, chopped

1 yellow bell pepper, chopped

1 red bell pepper, chopped

4 tsp minced roasted garlic

% tsp dried rosemary leaves

5 tsp dried savory leaves

V4- Y2 tsp dried thyme leaves

1 can (15 oz) cannelini beans, rinsed, drained
Salt and pepper to taste

8 0z whole wheat spaghetti or other pasta, cooked

Spray large saucepan with cooking spray; heat over
medium heat until hot. Cook eggplant, onions, bell
peppers, and garlic, over medium heat, covered, 5
minutes; cook, uncovered, until vegetables are tender,
5-8 minutes. Stir in herbs and beans; cook until hot
through, 3-5 minutes. Season to taste with salt and

pepper.
Serve eggplant mixture over spaghetti.

Looking Ahead

Cooler temps and rain have given a boost to
eggplant and peppers, but expect tomatoes to dwindle
fast. This is the last week for potatoes, but we will
harvest sweet potatoes within a few weeks.

Greens are coming, | promise, but we still
need to wait a couple weeks. August really knocked
them back, but we’ll get there. I'm doubling a lot of
these September sowings to make up for what we lost

Upcoming Events

Farm Work Day, Saturday, September in August..

15 beginning at 9 a.m Celery and leeks are on-deck and will be
’ o harvested soon. I’m waiting to give them a taste of

cooler temperature so that they will taste better for us.




