Down on the I:arm Notes

rﬂi everyone,

Summer bounty is here and guess what? There are so many good things to eat now, they won’t all
fit into your box. What a beautiful dilemma isn’t it?

The vegetab]es are abundant and even the flowers are in theirglorg. The gladiolas are blooming in
the garc!en, the sunflowers became giants overnight and theg now have their }Jig bright cheerg face
Pointing riglﬂt into the sunshine. Theg are such an incredible P]ant.

] Probablg don‘t need to remind you but as farmers we are acute]g in tune to the weather and the
calendar. Do you realize we are a|read9 cntcring the §rd week of August? We on|9 have around 12
more dags before itis SGPtembcr. | am not readg for this to happcn yet because | am enjoging the
summer bountg too much. But we realized fall is knocking at the door the other clag when wa”dng
through the winter squash field. They are beginning to get some size and turn color. Won't be ]ong.
So try not to be too }Jusg and dor’t put off the summer }Jarbeque with friends. |t is time to en)’oy what

summer has to offer us right now.

Wl’lat is in the box this week:
Full I'gox | ite I’Qox

Fotatoes (From Worlcman Farms in Fa”or\) Fotatoes (From Workman Farms in Fa”on)
Onion (Fioneer Farms in Fa”on) Onion (Fioneer Farms in Fa”on)
Corn(verg ruggec{ & will need trimming) Corn(\/cry rugged & will need trimming)
Z ucchini/Summer Squash Zucchini/Summer Squash
Armenian Cucumbers | emon Cucumbers
Green Beans Green Beans
Ogster Mushrooms (Nevada’s Own Perennials) Oystcr Mushrooms (Nevada’s Own Perennials)
Ear]g Gir] Tomatoes/Cherrg Tomatoes Early Girl Tomatoes/Cherrg Tomatoes
| emon Basi] (Sa[ishas De]icious) | emon Basil (Salishas De]icious)
Melon (Me]ora, similar to a Crenshaw) Melon (mini—loupe)
ruit [Hox
T‘Iear’c of Go]d Me[on
Mickeg | ee \Naterme]on
Nectarines
F]uots
Grapes

We are in our second week of our fruit CSA and | decided to include what is going into the fruit share too! All of the stone
fruit and grapes are goocl to sit on the counter for a dag at room tcmp to allow the fruit to become their sweetest.

Erjog the fresh potatoes and the nice surPrisc of green beans. Rick has a difficult time getting beans to grow and we feel so
]uckg to be able to Pick beans a few times for all of you. Erjog your Ogster mushrooms. | have included several recipc&
T}weg are so Prcttg and tastg too. THGQ were grown for you bg Nevacla’s Own Fcrcnnials ln the Past we have had a
difficult time getting cnoug}n chcrrg tomatoes. Wc” this year we P]antecl a 600’ row of them a[ong with a 300’ row here and
there in hopcs that we would get some tomatoes. We may have hit it right this time. |n my book, one can never have enougl‘l

tomatoes!! [Jave a great week!



Focaccia Fizza bianca

% small potatoes, about s to % |b. total, cut into 3,71 6” thick rounds

i/4c. P[us 1-2 thl. olive oil, Plus more for &rizzling

Sa[t and Frcsh]g groun& pepper, to taste

i gar]ic heacl, roasted

112 batch Sicilian stglc Pilla clougl—»* Goto wi”iams~sonomacom/recipe

2c. grated fontina cheese

i thl. rosemary leaves

Frcheat ovento425. ]r\ bow[, stir togcther Potatocs and 1-2 thl. olive oil to coat; season with salt and pepper. 5Pread
potatoes in sing[c [ager on baking sheet, roast until tender and go]clcn, 18~22 minutes.

Squceze Pu]P from roasted gar[ic cloves into small bowl; whisk in 1,74 ¢. olive oil until smooth. Season with salt.

]ncrease oven tcmP. to450. Frehcat a Pizza stone hcgou have one. Ro” Pilla clougl’: out on floured surface into 10” round.
T ransfer to cornmeal dusted Pizza PCC]A (if you have one). Top clough with roasted gar[ic oil, cheese, potatoes and
rosemary. Carcmcu”g slide Pizza onto Prel-vcatecl stone. Dake until crust is browned and cheese is melted, 15-20 minutes.
Transfer Piua to cutting board. Drizzle with olive oil. Serves 4.

“T aken from Williams-Sonoma Cata[og

Oqstcr Mushroom StirFry
i Pl(g of Ogster mushrooms

i thl. gar[ic, minced

2 tsp. olive oil

i tsP, rosemary

i tsP, butter

2 tsP, flour

Itsp. C{rlj white wine or sherrg

1 thl. 50y sauce

Slice mushrooms into Pieces. Saute gar[ic in olive oil for 15 seconds. Add mushrooms. Saute for » minutes. Add rosemary
and butter and stimcry until butter is melted. Sprinue mushrooms with flour and stir Frﬂ. Add wine, soy sauce and cook until
]iciuid s]ight]g thickens and the mushrooms are tender. (Gireat over pasta with Fresh]g sautéed zucchini)

Gri"ccl Oqstcr Mushrooms

2 thl. fresh orangejuice

1 thl fresh [emonjuice

2 tsp. red wine vinegar

6thl. olive oil

2 1b. oyster mushroom

2 tsP. sea salt

Whisk togetherjuices, vinegar and oil in

bowl. Toss mushrooms with vinegar and marinate 15 minutes. Trans}cer mushrooms to another bow! with tongs, reserving
vinegar. [Heat BBQgr:” to a moderate]y hlg}’] temperature. Grill mushrooms on an oiled gri” sheet or directly on an oiled
gri”. Turn Frequent]g until golc]en brown about 5 minutes. Trans}cer mushrooms to saved vinegar as gri”ec] then toss with sea

salt.






