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Box Contents for August 20th 
1 bunch Lacinato kale 
1.5# tomatoes 
1 bunch ‘Nelson’ carrots 
4 cucumbers 
2 zucchini 
1 head fennel 
½# salad greens 
2 kohlrabi 
1 head garlic 
1 or 2 eggplant (depending on size) 
Next week’s produce (we think): potatoes – beets – turnips – purple carrots – 
arugula – chard – more tomatoes! 

Ideas and info for this week’s produce 
 
Eggplant – Eggplant is one of those crops we grow just 
for you, our CSA members. We don’t grow much, just 
enough to put in the box one or two times, and for us to 
eat! We love to eat eggplant (and peppers, and corn), but 
they need just a bit more heat than our Western 
Washington climate usually provides. So we make an 
extra effort, planting eggplant in a greenhouse to give it 
that extra warm home that it needs. Eggplant gets the 
same early-season indoor growth treatment that 
tomatoes do, living under lights for a few weeks to get 
an early start in life. Eggplant is fantastic on the grill or 
baked in the oven. With today’s zucchini, tomatoes, and 
garlic, you have most everything you need for a simple 
ratatouille. You can search out some bell pepper to 
make it more official, but there’s really no need.  
 
Recipe – Easy Quasi-Ratatouille 
• Cut zucchini, eggplant, and tomatoes (onions too) into 

1.5” chunks and place in a wide saucepan or deep 
skillet with a lid.  

• Add a clove or two of crushed garlic, a glug of olive 
oil, and a half-cup of red wine, inch of salt, and stir 
everything one time to distribute the liquids. You can 
add fresh or dried: basil, rosemary, marjoram and/or 
oregano too. 

• Cover, and cook on medium-low heat for about 30-45 
minutes. Don’t stir! The objective is for the vegetables 
to cook through, but not to break down or turn mushy.  

• Serve! We like to eat our ratatouille with polenta, but 
it’s also good on its own or with noodles. 

 
Tomatoes – Just a reminder not to refrigerate your 
tomatoes. Their flavor will be best if you keep them on 
the counter. Most of today’s tomatoes are ready to eat 
now or over the next few days. In case you need any 
help figuring out to do with these lovely tomatoes, 
consider: 
- Tomato sandwiches with butter or olive oil and salt 
- Tomato and cucumber salad with mint and/or 

oregano  
- Quick barely-cooked tomato sauce with noodles 
- Blender gazpacho: tomato, cucumber, onion, 

parsley, olive oil, sherry vinegar, blended until 
smooth and chilled in the fridge. I would eat this 
every day. 
 

Lacinato Kale – This is my favorite kale. I use it for 
just about anything, from bean soup to raw salad. I’ll 
include our favorite kale salad recipe in today’s email.  
 
Vegetable Snacks – This is the season of crunchy raw 
veggies: carrots, cucumbers, fennel, kohlrabi – all can 
be sliced up and dipped in something tasty. 

Local Roots Farm News 
Open House Fun – We had a lovely time at our first open house/CSA 
potluck on Saturday night. Thanks so much to everyone who came! 
We will do it again very soon. In fact, please mark your calendars for 
Saturday, October 5th, for a mid-afternoon event on the farm. More 
details to come. 

CSA members are always welcome to visit the farm, although we 
won’t always be able to pause our work and give you an official tour. 
We are on the farm every day except Thursday and Sunday, when we 
go to market. If you’d like to stop by for a visit and self-guided tour, 
just send me an email. 

August Farm Update – Well, we’re still patiently waiting the 
irrigation that falls from the sky, but in the meantime we are moving 
irrigation equipment on a daily basis to encourage strong late summer 
growth on our fall crops. Lettuce is the one crop that we just can’t 
seem to give enough water. Its root system is very shallow, and our 
practice of doing a one-time, super deep watering doesn’t work so well 
for lettuce. We are considering the best way to cope with our 
predictable dry summer weather to ensure a more consistent lettuce 
supply in the future. The cute little baby Romaines you got last week 
seem quite tolerant of dry soil, so we’ll be planting a lot more of those 
in future years. While we’re on the subject of crop “failures”, I might 
as well mention that our basil has been totally stricken by a nasty black 
fungus that is spreading rapidly. Apparently the vector for the fungus 
is the ubiquitous cucumber beetle, which has become a very bad pest 
in our valley in recent years. Next season, we will plant our basil in 
one of our greenhouses, where cucumber beetles don’t like to live.  
We are very sad about this basil problem, especially because the plants 
have been growing very large and vigorously up until now. We will 
experiment with cutting back some of the plants very aggressively to 
see if new growth will be free of the mold, but my assumption is that 
this will not be a big pesto year for our CSA boxes…  

In positive news, fall and winter crops continue to look outstanding! 
We have begun to harvest our shallot and cippolini onions, parsnips, 
carrots, and beets are all thriving, and we await the first ripe winter 
squash with a mix of joy and fear… where will we store all that 
squash?! And of course, another bright spot this season is the amazing 
bounty of tomatoes. A pound and a half of these beauties in your box 
today! 

Large box additions 
1 pint cherry tomatoes 
1 bunch Rainbow chard 
 


