
IN THIS WEEK’S BOX

Flat of Italy Onions
Moss Curled Parsley

Provider Green Beans
Highlander Anaheim Pepper
Genovese/ Red Rubin Basil 

Organic Walnuts
Lemon Cucumbers

Yellow Crookneck Squash
Black Beauty Zucchini

Rainbow Chard
Heirloom Tomato
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B L E S S I N G S !
From our place to yours!



H A P P E N I N G S  O N  T H E  F A R M

Lemon Cucumbers are a variety that you 
may be unfamiliar with. They are so named 
more for their shape and color than flavor. 
They are pale yellow, sweet, juicy and best 
enjoyed raw. 

Flat of Italy Onions An heirloom variety 
dating back to the mid 1800‘s, these onions 
are a “cipollili” style red onion, meaning that 
they a re flattened in shape. Some of the 
smaller onions don’t have this distinct shape, 
but the more mature ones definitely do. They 
are excellent enjoyed fresh or for cooking. 
Onions are great immune system boosters! 
They contain powerful phytochemicals and 
raw onions are even said to help produce 
HDLs (the good cholesterol)!

Highlander Anaheim Chile Peppers In 
the chile pepper world, anaheim peppers have 
a very mildly spicy flavor. They are great for 
roasting or for adding flavor to any dish. 
When cooked their spice mellows out even 
more- they are almost perfect for a breakfast 
scramble!

Save the date: September 15, 2013! We will be 
having our first ever farm dinner (what some like to call 
‘agritainment’). The evening will begin with a small 
tour of the farm followed by a five course meal seated 
in the field while enjoying live classical music. Sounds 
so country-chic doesn’t it? Seats will go on sale via our 
website soon! Keep an eye out for more information if 
you are interested!
Since this is our first year running the farm here in SD, 
we are constantly learning about how crops grow here 
in this climate. One of our challenges has been salad. 
We have had difficulty germinating it well and timing 
our plantings. We have several beds of salad mix now 

on their way, but we are still short each week on our 
harvest.
Matt and Deidre took a trip down to Denver this past 
week to pick up plastic as well as some other supplies 
for a greenhouse that we just had donated. We are 
looking forward to getting it erected as soon as we can 
so we can get some fall crops planted into it.
It seems like the weeks are going by faster and faster 
and the evenings get shorter and the nights grow 
cooler. It makes us more thankful for the produce we 
are enjoying now as we look to the colder months 
ahead. We hope you do too!
Your Farm Crew, Matt, Deidre, Anjin, and Angela

I N G R E D I E N T S :
1 package (14 oz) extra-firm tofu, 
pressed to remove excess water
1/8 teaspoon turmeric
1 Anaheim chile, diced
1 heirloom tomato, diced
Basil Pesto (see below)
4 cups coarsely chopped swiss 
chard

D I R E C T I O N S :!
With a fork, mash tofu & turmeric together until tofu resembles scrambled-egg 
texture (will be tinted an egg-like yellow hue from turmeric).

Prepare pesto recipe:
Place 5 cloves of garlic into food processor and process until chopped. To processor 
bowl add:
1 1/2 cup fresh basil
1 cup walnuts
1/3 cup olive oil
1/2 teaspoon salt
Process until smooth, but textured.

In skillet over medium heat, sauté chile for about a minute. Add tofu, pesto and 
spinach and tomatoes and continue to cook until heated.

Serve with whole grain toast or cereal.

About This Week’s Produce
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