
IN THIS WEEK’S BOX

Heirloom Tomatoes
Salad Mix

Marketmore Cucumbers
Bennings Green Tint Scalloped 

Squash
Red Russian Kale
Cylindria Beets

Bell Peppers (Variety)
Astro Arugula
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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

Astro Arugula is easily one of my favorite 
greens. It is an amazing addition to salads or 
is a great green for cooking with. It’s flavor is 
a somewhat nutty, peppery blend that is most 
mild in cooler conditions. Cooking the green 
can help to mellow it’s sometimes pungent 
flavor while raw sauces and pestos can help to 
showcase it. For salads, try mixing it into your 
other greens or pairing it with a sweet 
dressing and tart apple.

Bennings Green Tint Scalloped Squash
This patty pan-style squash, like most other 
summer squash, is harvested while it is still 
immature and has a tender skin and flesh. 
Summer squash, in general, is a very healthy 
food that is versatile and easy to prepare. You 
can use Bennings green tint in place of 
zucchini in any recipe or find your own ways 
to prepare it. It would be perfect sliced thinly, 
brushed with olive oil and seasonings and 
then grilled until tender. For good measure 
you could even throw the cooked pieces into 
a grilled fajita and enjoy it even more!

Matt spent several days last week putting his ‘new’ 
baler to work on the field. This was his first experience 
cutting, raking and baling hay. Let’s just say that he 
learned a lot through trial and error and that his next 
attempt should go a little bit smoother. He did manage 
to bale the field into some nice bales and get it put 
away under cover. Praise the Lord for holding back the 
rain long enough...and for the interns who helped 
throw all those bales!
One of the challenges that farmers face is finding a 
balance in crop production. Often there is either not 
enough of an item or too much and it ends up 
becoming compost. We are especially excited that we 
can provide SD Community Action with fresh produce 
each week to distribute free to needy families. We sell 

to this organization at 1/2 price, but it is for a great 
cause and we are able to move large quantities of food 
when we need to. Last week we sold them over 3000 
pounds of food- mostly summer squash and cucumbers! 
Aren’t you glad you didn’t end up with that pile in your 
box?
Looking ahead, it seems the summer is slipping away. 
Our interns have but a few short weeks left with us and 
we will be on our own once again. We are praying for 
additional help as there is still a lot of work on the 
farm heading into the fall season and Deidre is 
beginning to be quite limited with how much help she 
can provide being about 19 weeks pregnant already.
Have a great week!!
Your Farm Crew, Matt, Deidre, Anjin, and Angela

I N G R E D I E N T S :
1 1/2 cups panko bread crumbs
8 tablespoons extra virgin olive oil
Kosher salt
Ffreshly ground black pepper 
(optional)
3 garlic cloves, silvered
1/4 teaspoon dried red pepper 
flakes
Grated zest & juice of 1 lemon
1 pound angel hair pasta
6 cups lightly packed baby or wild 
arugula

D I R E C T I O N S :!
In a skillet, combine the panko with 2 tablespoons of the oil and toss to combine. 
Toast over medium heat, stirring, until the bread crumbs are golden brown, about 10 
minutes. season with salt and pepper, then transfer to a small bowl.

In the same skillet, heat the remaining 6 tablespoons of olive oil over medium heat. 
Add the garlic and red pepper flakes and cook for 10 to 12 minutes to infuse the oil 
and gently cook the garlic. Season with salt and pepper. Stir in the lemon zest and 
remove from the heat.

Bring a large pot of well-salted water to a boil. Add the pasta and cook for 3 to 4 
minutes, or until al dente. Drain the pasta well, and transfer to a large bowl. 
Immediately add the arugula, the infused oil with the garlic, and the bread crumbs. Use 

tongs to gently toss everything together. Mound the pasta on a large platter, 
squeeze lemon juice on top and serve, topping with grated Parmesan if desired.

Recipe from: www.shutterbean.com
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