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What's in Your Share

Cucumbers

Sweet Peppers

Scallions

Garlic

Potatoes

Fresh Onion

Salad Mix

Basil (see Pesto recipe in the June 13 newsletter)

Pick-your-own Cherry Tomatoes

What's For Dinner:
Roasted Red Pepper Dressing

1 red bell pepper

1/3 cup balsamic vinegar

1/4 cup white wine or cider vinegar
2 cloves garlic, minced

1 tablespoon chopped fresh basil*

1 teaspoon chopped fresh rosemary*
1 teaspoon sugar

Place whole bell pepper under preheated broiler; broil
under high heat until charred on all sides, turning
frequently with tongs. Carefully remove from oven with
tongs; place in a paper bag for 15 minutes to steam skin.
Carefully remove pepper from bag; remove seeds and
ribs. Strip off skin; slice pepper into strips.

In blender or food processor container, place bell pepper,
vinegars, garlic, basil, rosemary and sugar. Cover and
process until well blended and nearly smooth.

Volunteer Opportunities:
Next Workday is this Saturday, September

9,9 to 12... Your extra help works wonders! New Crops coming up...

We will have many new crops in
the near future. The fields look great
after this difficult summer. It’s now a
matter of good sun and good
temperatures...

I need help for some big final pushes in the
weed department... The weeds have been
bad this year, but we can get on top of it
with your help...




