
IN THIS WEEK’S BOX 
!

½# Salad Mix!
½# Green Beans!
¼# Red Rubin Basil!

Belstar Broccoli!
White Vienna Kohlrabi (2)!

Marketmore Cucumber!
½ pint Strawberries!

Rainbow Chard!
Sungold Cherry Tomato!

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

Sungold Cherry Tomatoes are one of the 
only non-heirloom varieties that we grow. We 
have such a demand for these sweet little 
morsels that we just have to grow them every 
year. They are an F1 hybrid. This means that 
sung olds are a result of cross-pollinating two 
types of cherry tomatoes  to produce the 
specific qualities for color, sweetness and 
production.!!
White Vienna Kohlrabi is in the same 
family as broccoli or cabbage and tastes 
similar to both- and maybe even a radish. It 
has a nice, crisp texture and is delicious 
served raw. It can be shredded to make a 
Kohl-slaw or sliced thin and dipped into 
dressing or hummus. It can also we roasted, 
steamed,  stir-fried or added to soups. It is 
delicious any way. You can prepare it with the 
skin on, unless it is particularly tough. Then 
you may want to peel it.!!
Strawberries in the box again! We are 
excited to still have enough strawberries to 
spread around. We know ½ pint is not much, 
but enjoy them while you can. Summer is so 
fleeting!

Since we mentioned a hybrid variety in the box this 
week we thought that we should take a moment to 
mention that hybridization is very different from 
genetic modification.!
Hybridization is a process in which different varieties 
of the same type of plant are cross-pollinated to 
produce desirable results such as improved, taste, 
texture, storage qualities, etc. This is how almost every 
modern fruit and vegetable variety has been developed 
over time. Kind-of like human-assisted, natural 
selection, if you will. The varieties that can maintain 
these characteristics for a period of at least seven 
generations are considered stable- or heirloom 
varieties. Other combinations, such as a sungold 
tomatoes lose some of their desired characteristics in 

successive generations and therefore must be 
pollinated anew every time.!
Genetic modification, on the other hand is when 
plants are altered in a laboratory on a cellular level. The 
DNA of a plant is altered by inserting the DNA of 
another species- possibly plant, animal, viral or 
bacterial DNA in order to produce a desired result. 
There is no way that these results could ever be 
produced outside of a laboratory. Typically genetic 
modification is used in order to make a plant resistant 
to pesticides, herbicides or to improve storage quality. 
It is not to enhance flavor or nutrient density.!
Your Farm Crew,!
Matt, Deidre, David, Ikechi and Thomas

I N G R E D I E N T S :  !                                  
1 1/2 cup fresh basil (broccoli, kale, cilantro, parsley or 
blanched nettles or arugula work well as a substitute)  
1/3 cup olive oil  
1 cup pine nuts (walnuts are my favorite and almonds are also 
a great substitute)!
5 cloves garlic 1/2 teaspoon salt! D I R E C T I O N S :  !                                    

Chop cloves of garlic to food processor until finely chopped. 
Then add the nuts to processor and pulse until ground. Add 
rest of ingredients to food processor and pulse until chopped 
but not smooth, your pesto should still have texture.!

About This Week’s Produce

R E C I P E  O F  T H E  W E E K !
B A S I L  P E S T O

Well, it’s been a tradition that we LOVE our basil pesto around here! It comes together fast and is so tasty! Pesto is always 
reminiscent of summer as it pairs best with those juicy, heirloom tomatoes. Try tossing it in a past dish with some 

quartered cherry tomatoes and a little homemade white sauce! YUM! We also love this pesto on toast with slices of fresh 
tomatoes or you can make a pesto pizza. This is one of our favorite recipes and it freezes well.!

Making this pesto with purple basil is a fun change. Enjoy!


