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Box Contents for September 10th 
1 bunch red beets 
1 bunch carrots 
1.5# red ‘Desiree’ potatoes 
3 sweet peppers 
1 head fennel 
1 bunch parsley 
1 bunch collards 
½# green beans 
1# tomatoes 
2 green ‘Diva’ cucumbers 
Next week’s produce (we think): Carrots – Rainbow chard – tomatoes – 
purslane  - cabbage – leeks – more beans (maybe) 

Ideas and info for this week’s produce 
Tomatoes – A note on this year’s tomatoes. While this 
is the most prolific tomato crop we’ve ever grown, we 
have noticed that their flavor is good, but not great, 
until they are fully ripe. For best flavor wait until the 
tomatoes are a deep pink, and fairly soft to the touch. 
Last year (2012) we grew some of the best tomatoes 
we’ve ever eaten, and we aren’t doing anything 
different…it seems that some years just produce more 
delicious tomatoes than others. We are very happy, 
still, to give so many tomatoes for the past six weeks 
(and counting).  
This week’s peppers, cucumbers, and parsley give you 
the basic ingredients for two great tomato-based dishes: 
 
Recipe – Easy Gazpacho 
Roughly chop tomatoes, 1 pepper (remove seeds), a 
peeled cucumber (seeds are ok) and a few leaves of 
parsley. You can/should also add a half an onion and a 
clove of garlic. Blend in a blender or food processer 
until fairly smooth. 
Pour into a bowl, and add a splash or two of red wine 
vinegar (or sherry vinegar), a glug of olive oil, and a 
generous pinch of salt. Refrigerate for a few hours 
before eating. Even better the next day. 
 
Recipe – Tomato, Pepper, Cucumber Salad 
Slice your vegetables into even size pieces. Dress with 
oil and vinegar, and top with chopped parsley. If you 
have mint and/or oregano they would be great too. This 
salad is even better with the addition of either feta 
cheese and/or kalamata olives. 
 
Sweet Peppers – This is one of those special crops that 
we grow just for you, our CSA members. We grow 
them in one of our 12’x90’ unheated hoophouses, 
starting them out indoors under lights the same as 
tomatoes. Peppers need less maintenance than 
tomatoes, but they do require some minimal staking to 
keep the weight of the fruits from breaking the 
branches of the plants. Each little plant this year seems 
to be making four or more nice big peppers. We are 
keeping our fingers crossed that there will be one more 
pepper appearance in your box later this month! The  
varieties are ‘Ace’ and ‘Jolene’s Red Italian’ (red 
types) and the stunningly beautiful ‘Gatherer’s Gold’ 
(yellow type). If you don’t want to do anything fancy 
with your peppers, just slice them up and eat them raw. 
Yum! 
 
Beets, Carrots, Fennel – This makes a fantastic 
combo for oven-roasted roots. The fennel will shrink a 
little and add a nice herbaceous complement to the 
carrots and beets. A little chopped onion would be nice 
too.  

Local Roots Farm News 
We seem to be exiting a little bit of a lull in produce variety and entering 
the wonderful world of fall vegetables. The absence of both corn and 
basil this summer, combined with a gap in lettuce supply in late August, 
made the last couple weeks’ boxes a little lighter than usual. Thankfully, 
fall abundance seems to be upon us, and the amount and diversity of 
produce in your boxes will be at its peak for the next few weeks. For us, 
this is part of the deal with farming a brand new piece of ground. We 
have done a fair amount of soil testing to get a general idea of which 
zones in our fields may be more and less fertile, but soil tests don’t tell 
you about the soil-dwelling wireworm, which is what caused our sweet 
corn to fail this year. As we rotate different crop families through 
different parts of the farm, we learn new things about each field. 
Sometimes these lessons are costly, and sometimes not, but they do help 
us do a better job each year when we decide when, where, and how to 
plant each crop.  

Perhaps we are tempting fate, but we rolled up all our irrigation 
equipment this week and stored it away for the winter. The forecast for 
this week is ample sunshine, which should give a nice boost to our now 
well-watered crops, and then the prognosticators of weather tell us we 
will be heading into a more typical pattern of on-and-off sun and 
showers for late September. As soon as the last of the forecast heat has 
passed, we will also be stowing away our big sheets of floating row 
cover. We use this spun-fabric material all summer long to protect our 
tender salad greens from the marauding flea beetle, but by late 
September we are usually able to uncover these crops and let them live 
in the real world. We love it when this finally happens, because the 
fields look so pretty – neat, straight rows of various shades of green and 
purple. 

One more fun fall project I got to do last week was a carrot seed harvest. 
We are just dabbling in the esoteric art of seed saving, and we are very 
excited about our carrot project. This variety, ‘Red-Cored Chantenay’, 
is an old French heirloom variety that has not been well maintained by 
the commercial seed trade. The seed we buy produces carrots that are 
delicious, but highly variable in size and shape. We saved the best 
specimens from last fall’s carrot harvest, stored them for the winter, and 
replanted them this spring. They bloomed in July and produced mature 
seed by early September…. Now we just have to wait until next 
summer to see how our selection efforts pay off! 
 

Large box additions 
1 head cauliflower 
½# Striped Romano beans (for 
eating just like a green bean) 
 
 


