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Happenings on the Farm
This past week marked the return of Matt and his family as 
well as Jordan to the farm. We are excited to have them 
back! This week we will be saying farewell to Oliver and 
Danielle who have been volunteering on the farm since May.  
They will both be beginning massage school on the campus 
of BHHEC tomorrow and we wish them the best of luck in 
their studies!

Friday afternoon we were able to finally get the plastic up 
onto the field house over the tomatoes. It was a big day for 
us as we had been anticipating it for some time! The 
tomatoes are just beginning to produce quite a bit of fruit 
and we are hopeful that they will continue for several more 
weeks with the protection of the greenhouse.

The cool nights have taken their toll on many of the plants in 
the field. Greens are changing to browns as the cooler air 
brings the crisp feelings of fall along with it. Yesterday we 
transplanted starts for a fall crop. Hardy varieties of greens 
which endure the weather as it cools even more.

Special thanks to Nancy, a local volunteer, who has been 
coming out and helping extra while we have been short-
handed...you’re awesome! And a big thanks to all of you for 
supporting local agriculture!

Your farm crew, 

Larry, Michelle, Matt, Deidre, Danielle, Oliver and Jordan

Watermelon is one of those things that makes it still feel like 
summer! Our watermelons have been enticing us all season and now 
it is finally time to partake of them! We have a couple of different 
varieties that you may end up enjoying. The most distinctive being the 
Moon and Stars variety. It is characterized by a dark green rind 
highlighted with specks of yellow, giving it it’s celestial name. The 
flesh is a wonderfully sweet pink-red. A Sugar Baby melon may also 
make it’s way into your box. A smaller "icebox" variety perfect for 
storing in the refrigerator!  The rind is green with darker green stripes, 
while the flesh is a luscious red color with excellent flavor! We also 
have a Blacktail variety which is a smaller melon with a sweet, 
crunchy, crimson center and dark green rind.

Cantaloupe comes in several different varieties as well. You may 
have a Charentais melon which is truly a French gourmet!  This 
smooth, round cantaloupe matures to a creamy yellow with green 
stripes, while the inside is a juicy, salmon color.  As fragrant as it is 
delicious! Or you may gat an Amish, a favorite heirloom melon with 
orange aromatic flesh.

Honeydew melons in the box this week are the heirloom favorite 
Jenny Lind or a small, golden-yellow Sakata melon. Both are 
deliciously unique!

Eggplant is a plant in the nightshade family. The part we eat is 
actually not a vegetable, but considered a berry! It is called "eggplant" 
in the United States, Canada, and Australia because the first 
eggplants in those countries were purely ornamental and featured 
egg-shaped white and yellow fruit. In Britain, it is called "aubergine," 
the same as in French. In South African and Indian, it is called 
"brinjal." And the Italians call it "melanzane," which means "crazy 
apple." Try slicing and grilling it as a sandwich filling or breading and 
baking it to make a good companion for mashed potatoes.

Watermelon Sorbet

Ingredients
½ cup plus 4 cups seeded and pureed watermelon
½ cup sugar 
2 tablespoons lime juice
1 teaspoon lime zest

Directions
In a small saucepan, bring ½ cup watermelon puree and the 
sugar (we use coconut or date sugar instead of white table 
sugar for a healthy alternative) to a simmer and remove it 
from the heat. Add the lime juice and zest and allow the 
mixture to cool for 20 minutes. Add the 4 cups fresh 
watermelon puree to the melon-lime mixture, and then 
freeze in an ice cream maker according to the 
manufacturer’s instructions.

Makes 8 servings.

Recipe of the Week

About This Week’s Produce
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Zesty Salad Mix
Watermelon
Cantaloupe
Honeydew Melon
Cucumbers
Zucchini/Summer squash

Eggplant
Heirloom Tomatoes


