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Box Contents for August 13th 
1 bunch White Russian kale 
1 bunch bok choi 
¾# tomatoes 
½# green beans 
1 bunch ‘Nelson’ carrots 
4 cucumbers 
1 zucchini 
2 Little Gem baby Romaine lettuce 
1 bunch green coriander 
1 bunch basil 
1 bunch purslane 
Next week’s produce (we think): carrots – garlic – more tomatoes – 
more basil – more kale – turnips – eggplant (?) – broccoli (?) – escarole  

Ideas and info for this week’s produce 
 
I’m very excited about this week’s box. There’s some fun and 
interesting stuff in here, and I’ll include lots of extra recipes 
and ideas in today’s email. 
 
Purslane – I’ll start with the weirdest thing in the box. 
Purslane is the succulent-like bunch (I think it looks like a jade 
plant). All the parts of purslane are edible, including the thick 
main stems. Purslane’s main claim to fame is its off-the-charts 
amount of Omega-3 fatty acid, which is as high per-serving as 
salmon. Omega-3s are the ones most of us are not getting 
enough of, and are important for heart and brain health. It’s 
these fatty acids in purslane that make it somewhat (there’s no 
nice way to say this) slimy in texture. I like to eat purslane as a 
raw ingredient in grain and bean salads, where its lemony 
flavor and slight crunch mix well, similar to adding diced 
cucumber or bell peppers. Chop small pieces of stem and add 
to a black bean/couscous salad along with leaf sprigs. It would 
also be great in a mixed cucumber and tomato salad. 
 
Green Coriander – This one is really special. When cilantro 
goes to seed, this is what it makes. Eventually, the tender 
bright green seeds turn brown and hard, which is the coriander 
that you buy in the spice section. Green and uncured, it has the 
flavor both of cilantro AND coriander, plus a floral note that 
isn’t found in either. It won’t last more than a week in it’s 
uncured state, but if you strip the little green balls off the stems 
you can freeze them for future use. On the farm, we add green 
coriander to lots of things. It’s a perfect seasoning for cooked 
carrots, lentils, zucchini, rice, and cucumbers. If you are 
getting Tonnemaker’s fruit CSA try mixing a few green 
coriander seeds with diced melon. Store your little bundle of 
stems in a glass of water on the counter. To use, just strip a 
few seeds off the stems and lightly crush them with the side of 
a large knife. Then toss them into whatever you are making, 
allowing a few minutes of cooking or marinating for the flavor 
to permeate. 
 
Little Gem baby lettuce – While most of our other lettuce is 
feeling a bit sad in the prolonged dry and warm weather, these 
Little Gem-types are happy as can be. I think this is one of the 
sweetest lettuces around, and great for making refreshing 
salad. Its dense little leaves are also good for leaf boats that can 
hold hummus or tabouli for a summer-friendly light supper. 
 
Basil – Our basil plants are as happy as they have been in 
years, thanks to our sunny weather. Today’s basil should be 
enough for a small batch of pesto, or just use it liberally along 
with your tomatoes and zucchini. Don’t put your basil in the 
fridge! Leave it in a glass of water on the counter, where it will 
last for at least a week. Some of the leaves on your basil will 
have a little black fuzz – this is a harmless mold that brushes 
off easily. 

Local Roots Farm News 
Tomatoes – August tomatoes are really one of the highlights of 
summer, in my opinion. This year has been a pretty good tomato 
year, and we have heaps more tomatoes on the vine that should 
ripen up over the next few weeks. We consider it a pretty good run 
if we are able to give tomatoes in the CSA for six weeks. This year, 
it could be even seven or eight weeks.  

The life of a tomato plant on our farm starts in February or March. 
We have a little heated room adjoining our farm shop, outfitted 
with shelves that hold fluorescent shop lights hanging from chains. 
Under the lights sit trays of tomatoes in 50-cell flats. Starting as tiny 
seeds, the tomato plants grow in this “hot room” for about 8 weeks. 
We pull out each flat once or twice a day to hand water the plants, 
and as they grow we gradually raise the height of the lights to keep 
the plants’ leaves from touching the bulbs and scorching. The lights 
are on a timer, and the plants get 16 hours of light a day. After the 
outdoor weather has warmed up (usually around mid to late April) 
we’ll move the plants outside during the day, shuttling them back 
into the hot room each night. This lets them get accustomed to real 
sunlight, varying temperatures, and wind. Eventually they are hardy 
enough to live in our unheated seedling greenhouse full time, 
meaning they are experiencing pretty cool temperatures at night. 
All this fussing helps get these hot-weather plants acclimatized to 
life in the Pacific Northwest. By mid-May, it’s time to put them in 
their permanent home in the soil of our 30’x90’ tomato houses. 
These greenhouses are also unheated, but the clear plastic covering 
traps solar-generated heat and holds it inside. This keeps the 
daytime temperatures 10-15° warmer than the outside air, and 
several degrees warmer than outdoors overnight. Just a few weeks 
after transplanting, it’s time to start our pruning and trellising 
regimen. We use a clip and twine system to grow our plants 
upright, using a single leader technique.  

We give the plants a whole lot of water when they are first 
transplanted, and a second deep watering when they first begin to 
set fruit. After that, we withhold water to encourage dense, flavorful 
fruits and minimize the risk of splitting. Finally, sometime in mid to 
late July, we reap the first fruits of our five months of tomato 
labors, and by early August we have enough to include in the 
CSA… Enjoy your tomatoes… we sure do! 

Large box additions 
More tomatoes 
Broccoli 
Garlic 


