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What's in Your Share

Spinach, Scallions, Swiss Chard, Salad
Mix, Celery, Turnips, Lettuce, Collards,
Cilantro or Dill, Radishes, Eggplant, onion,
Peppers, hot peppers... late season
tomatoes...

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

What's For Dinner:

Baba Ganoush (Roasted Eggplant with Tahini)

One last eggplant recipe for the season.

1 large or 2 medium eggplant
3 garlic cloves

Y4 cup tahini

Juice of 1 large lemon

Salt

Extra virgin olive oil
Chopped parsley

Preheat oven to 425F. Slash eggplant in several
places and bake until it’s soft to the point of
collapsing, 30-40 minutes. Allow skin to char a bit.
Peel the eggplant, then puree it in a blender or food
processor with the garlic and tahini. Season with
lemon juice and salt to taste. Mound the puree in a
bowl and make a depression in the top with the back
of a spoon. Pour olive oil into the hollow and
sprinkle with parsley.

Upcoming Events

Harvest Party: Sunday, November 11... Mark your
calendars.

Field Work Day: This Saturday, October 20, at 9 a.m.
Check volunteer board for details.

Looking Ahead

We have four weeks left after this week, and
the fields continue to look great. Next week, you’ll
get sweet potatoes! Carrots are coming, too... and
shallots, rutabega, broccoli raab, bok choy... more
lettuce, fresh beets, and lots of greens...




