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Gazpacho

This soup is refreshing on a hot day, made with fresh 
vegetables and traditionally served chilled. Gazpacho is 
popular in Spain and Mexico.

Ingredients
6 medium tomatoes, quartered 
2 cucumbers, coarsely chopped
1 green or red bell pepper, seeded & coarsely chopped
1/2 cup coarsely chopped fresh basil
1/4 cup chopped fresh parsley
2 Tb freshly squeezed lemon juice
2 garlic cloves, minced
1/2 tsp ground cumin
1/2 tsp fine sea salt
2 cups tomato-vegetable juice (preferable fresh homemade)
2 green onions, with tops, chopped 

Directions
In a food processor combine tomatoes, cucumbers, bell 
pepper, basil, parsley, lemon juice, garlic, cumin and salt. 
Pulse until coarsely chopped. Transfer to a large bowl, stir in 
fresh tomato-vegetable juice and refrigerate for at least 1 
hour before serving. Serve the gazpacho in individual bowls, 
with the green onion in a separate bowl on the side.

Happenings on the Farm 

Harvesting for this weeks box was a challenge in more than 
one way. It was 100 degrees yesterday and we are two men 
down for harvesting. Matt and his family are in WA state for 
the week attending his brothers wedding and Jordan is in NE 
taking a nursing exam. Needless to say we will have a busy 
week keeping up with orders and harvesting for the market 
with Larry, Oliver, Danielle and Michelle when she can break 
away from here dietetic responsibilities.

Thanks to all the hard work our crew has done  recently on 
the tomato house you are enjoying the fruits of their labor, 
Sungold tomatoes. We hope you enjoy them as much as we 
do. This may be one of the best boxes this year!

Your farm crew,
Larry, Michelle, Matt, Deidre, Danielle, Oliver, Jordan,

Recipe of the Week

About This Week’s Produce
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Tomatoes are a special treat this week because we have included 
Sungold cherry tomatoes along with an heirloom variety. The 
gazpacho recipe for this week is one of my favorite because it is 
cooling during these hot August days. You can use the Sungold’s in 
this recipe to add a sweet flavor. 

Green or Yellow Beans are an excellent source of potassium and 
folic acid, they also contain Vitamin C, magnesium, thiamine, iron, 
Vitamin A and niacin, as well as traces of copper, phosphorus, and 
calcium. You can eat these beans raw or cooked. Fresh beans will 
keep in a plastic bag in the refrigerator for 2-3 days and may be 
frozen, after being blanched, although prolonged freezing greater than 
12 months may detract from their flavor.

Melons are definitely the featured item in this box! The Sacata melon 
has been grown in the East for centuries and is now just starting to 
appear in American markets. Small golden yellow, softball- sized 
melons have crisp, refreshingly sweet flesh. The Honeydew is a variety 
known as Jenny Lind, which is known in the Philadelphia markets 
before 1840 and named after a popular singer of that era. Small 2-2½ 
pound fruits are slightly ribbed and have a striking small button or 
knob on the blossom end. Whitish green flesh, sweet and juicy. Lastly 
if you received a cantaloupe it is a Hearts of Gold variety. Once sliced 
the rich aroma of this cantaloupe will fill your senses. It’s name 
symbolizes it’s deep orange flesh with a small seed cavity. 

Basil is one of our favorite herbs. It is used abundantly  in 
Mediterranean, Thai, Vietnamese and Laotian cooking. The fragile 
leaves are most pungent just before the white flowers open at the tips 
of the stems, after this point they begin to lose their flavor. They 
therefore need to be picked right before the plant blossoms and this is 
why you are receiving basil in your box this week. We had to harvest it 
yesterday in the heat so  it may be a bit wilted. This will probably be 
the last basil harvest for the season, so savor the flavor...use it fresh in 
the recipe for this week, dry it or make pesto and freeze it.

Tomatoes
Basil
1/2 # Green or Yellow Beans

Green or Red Bell Pepper

1 Bunch Walla Walla Sweet Onion

2 Cucumbers
Sacata or Honeydew or Cantaloupe

Zucchini or Squash


