[ everyone,
Hopc everyone is managing to stay cool. This heat is rca”y making things kick in here on the farm. Ore thing we
now have available in abundance is Picuing cucumbers. Jf any oxcgou are interested in Picl(ling let us know. We
have 20lb. cases for $30. (Give us a call at the farm to Placc an order and we can have them delivered along with
your basket at your Pick up location or you can meet us at the Tucsc{ag or Saturday farmers markets. Lattin
]:arm’s Phone numberis 867-3750. Tl’lis week we are giving you each a small amount of cucumbers to tr3 your
hand at making Picklcs. We have included the cucumbers, an onion and a rccipc for sweet Picch that are
Popular here on the farm. You SUPPI{d the rest. No canning involved! Just need to refrain from eating them for
about 3 c{ays while thcy sit in the rexcrigcratorm

You have another sPecial treat this week of }Dabg Potatoes. T!’leg have been hand clugjust for you from
Workman Farms here in Fa”on. Thcg are the best when h’ghtly steamed until tender. Stir in some butter (365,
butter) and 30ur1cavoritc herbs (chives are great). Enjoy! Thc full basket gets another treat of leeks. Fotatocs
and leeks were meant for each other. but then so are leeks and eggs, leeks and charc{, the listis endless. 1 love
leeks. | usua”y use the white part and kccp going up, slicing the green part as Iong as itis tender. | will sometimes
slice off a couple more inches and throw that in soup stock and then discard later. |t gives a good flavor to the
stock. Remcmbcr to eat all of the Armenian cucumber. (They are the big misshapc& Iight green ribbed things).
T his cucumber does not need pee[ing‘ T!—leg are yummy. T hese cucumbers also make great Bread and Butter

Picklcs and you can also use them in the rccipc of Sweet Re]crigcrator Picklcs that | have included.
What is in the box this week:

Full box l ight box
Ohrion Orion

| ecks (Green onions

C]’lard Char&

Ncw Potatocs(Modoc Kc&s) Ncw Fotatoes (Mocloc Recls)

|_emon basil |_emon Pasil

Chives (gar]ic or rcgu[ar) Chives or Oregano

Fick]ing cucumbers Ficuing or Armenian cucumbers(both goocl for pick]cs)
Armenian cucumbers (]ight green ribbed) Melons (Minh]oupes)

Melons (Sara]‘l’s Cl—:oicc or Mini~|oupes) Mixed summer squaslﬂ

Mixed summer squas]ﬂ Feaches

Feaches

Remember the cartoon Bugs bunng? Remember [© Imer [Fudd alwags Packing around his pop gun? Well we are
Pu”ing in some young E_lmcr Fudds this week on the farm to go on bird Patrol in the corn Patch. Every so often
we need to send them througlﬁ the corn to scare the birds away. Our cornis almost readg and do the birds know
it. We are l’loPing !33 T hurs. we will have some for the basket. Put the birds are trying their hardest to getit all
before we do. B Ann told me a story of when her kids were sma”, she would set a tent up for them out by the
corn Patclﬁ and let them Plag out there. Then tl'leg would take turns running through the corn PatCl’l to scare the
birds away. Did you know that birds will completely strip an ear of corn and an entire corn Patch injust a couplc
of clags???? We wouldn’t mind sharing but tlﬁeg won't leave angtlﬁing forusi | ets all hope for the best.

|f any olcgou feel adventurous, it is a great time to visit the farm now. | he P|ants are growing anditisa pretty
neat siglﬁt to see all the Plants, melons, and such out in the fields in their natural form. \We are now open Mon.

througlﬁ Sat. from 7:00 am. to 6:00 pm. Some ofgou have ventured this way. Jt was great to see youlll T hankst



chiecs
Caramelized | eek Salacl

i /2c. walnut halves i thl. butter
5 thl. olive oil, divided 2 lccks, (about %c. sliccc{)
4c. mixed salad greens Va tsP. salt and pepper

i 12 thl. balsamic vinegar

2 Peaches or nectarines or pears 4 oz. favorite cheese, crumbled or thinlg sliced

T oast the walnuts in a clrg, hcavg skillet until thcy start to brown in spots and become Fragrant. Bc careful to
not overcook. They burn quicUgU | et cool and then chop. Meanwhile, heat butter and 1 tbl. olive oil and add
leeks; cook until cleep golclen color, about 45 minutes. Drain if needed and let cool. |n a large bowl, toss the
salad greens with the balsamic vinegar, salt and pepper to taste; add the remaining olive oil and toss again.
Divide the greens among four Plates; sprinkle with the caramelized leeks and toasted walnuts. Arrange the fruit
slices on the lecks. Sprinkle with cheese.

Secallion and FPotato Patties

i thl. butter ic. chopped scallions

2 eggs i i/2c. mashed potatoes

i /4c. dried bread crumbs V2 tsp. salt and tsp. pepper
Vs tsp. nutmeg 5 thl. oil

Melt the butter and add the scallions; sauté until tender, 3-5 minutes. Peat the eggsina bowl. Add the sautéed
sca”ions, mashed potatoes, bread crumbs, sa|t, nutmeg, and pepper. Stir until well combined. F|acc a baking pan
in the oven and prelﬁeat the oven to 250. [Teat oil in skillet. Slﬂape the scallion and potato mixture into
manageablc Pattics. Saute the Pattics in the s‘<i”ct, turning them once, until thcg are golc]en brown on both
sides, 2-% minutes. | ransfer to baking pan and kccp warm in oven while ginishing the next batch. SCI‘VC warm!
Sweet Refrigerator Pickles (A favorite here at | attin [Farms)

Putin Jar: (1,/2 gallon works nicely):

About éc. of sliced cucumbers (ang cucumber works and guess what, so does zucchinill)

i c. sliced onion

Mix cold and pour over cucumbers:

I % c.sugar 1c.vinegar (white Picuing vinegar is best) 1 tsp. salt

| etstandin rcgrlgcrator b) days. Do not add any other quuic{ as cucumbers make their ownjuBicc.

Marinated Cucumber Salad

1/4c. aPP!c cider vinegar 2 thl. water
[ %) tsP. honeg Ve tsP. Dgon mustard or ce|er3 seecl, or herbs
4 medium cucumbers, thinly sliced 6 thin slices onion

Mix the vinegar, water, l'loneg to taste, and mustard (or other choice of seasoning> ina g|ass mixing bowl. Add
the cucumber and onion; toss until well combined. Marinate for at least 30 minutes at room temperature or

rcucrigcratc ovcrnight. Servc cold or at room temp.






