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What's in Your Share

Swiss Chard, Salad Mix, Celery, Lettuce,
Cilantro or Dill, Radishes, Beets, Eggplant,
onion, Basil, Peppers, hot peppers... late
season tomatoes. ..

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

What's For Dinner: Salad!

Tangy Tahini Dressing

Combine all ingredients in a tightly lidded bottle and
shake thoroughly. Shake well before each use.
Keeps up to 2 weeks, refrigerated.

2 cup extra-virgin or light olive oil
V4 cup sesame tahini

2 to 3 Tbsp. apple cider vinegar
juice of one lemon

2 Tbsp. soy sauce or tamari

1 tsp dried dill

1 tsp dried chives, optional

Basic Vinaigrette

Combine all ingredients in a tightly lidded bottle and
shake thoroughly. Shake well before each use.
Keeps for up to 2 weeks, refrigerated; bring to room
temperature before using.

4 cup extra-virgin olive oil

Y4 to 1/3 cup balsamic or apple cider vinegar

1 Tbsp. honey, maple syrup, or brown rice syrup
1 tsp. Italian or salt-free all-purpose seasoning

(increase the portion of vinegar if you want a more
pungent taste)

Looking Ahead

In the following weeks, expect spinach,
Upcoming Events carrots, turnips, lettuce, kohlrabi, kale, collards,

Harvest Party: Sunday, November 11... Mark your rutabega, sweet potatoes, and more. This is a

calendars. great time of year. The vegetables are looking
Field Work Day: Saturday, October 20, at 9 a.m. great. The flavors and nutrition should be out
Check volunteer board for details. the roof! Enjoy...




