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Greetings,  CSA Members! 

We hope everyone is staying cool and refreshed through these hot July days!  We have a few new things this week to add to your summer table.

Summer Squash: Zucchini, yellow crookneck, and patty pan all have thin, edible skins and tender flesh. Throughout the season, note the subtle differences in taste with each variety of summer squash we offer. Cook lightly or serve fresh in salads.

Summer Savory: This close relative to winter savory is also part of the mint family and has a pungent, aromatic flavor often used in fresh sausages. It is mixed with salt and pepper as a staple seasoning in Bulgarian cuisine and is a unique addition to roast chicken, bean dishes, and soups.  

Leeks: Although Mediterranean in origin, the leek was made the Welsh national symbol during the Middle Ages because they believed that the leeks they attached to their helmets during battle not only distinguished them from their enemies, but also provided additional strength. We refrain from wearing leeks on our hats at Red Wagon, but appreciate leeks for their delicate onion/garlic flavor and prodigious amount of iron. Use the white and pale green portion of the leek in soups, stir fries, and roasts. 

A couple of years ago, I made my dad some mashed potatoes with sautéed leeks, bacon, garlic, and sour cream. He was so excited about the new additions that he dubbed them ‘killer mashed potatoes’ and hasn’t made ‘regular’ mash since.  
“Killer” Mashed Potatoes 

2 lbs potatoes, Yukon gold or russet

1-2 medium leeks, chopped

2 cloves garlic, minced

3-4 slices raw bacon, chopped (optional)

½ cup sour cream

¼ stick butter

salt and pepper

Dice potatoes into 1 inch pieces and boil (I like to leave potato skins on in mash for more nutrients and texture). While the potatoes are cooking, begin cooking bacon in small sauté pan. When bacon fat is visible, add leeks and garlic and cook until done. Drain potatoes and let steam for a few minutes, then add butter, sautéed ingredients, sour cream and salt and pepper. Mash and enjoy! 

Notes: If the mash is too thick, add some milk or more sour cream. My dad has since taken liberties in his mashed potato making and, on different occasions, tried cheddar, gouda, and parmesan cheeses, chives, sautéed carrots and onions, and cream cheese. All are delicious! 
Sorrel Wrapped Beet and Goat Cheese Stacks (adapted from Groumet magazine)

5 medium beets, greens trimmed to ½ inch

¼ cup extra virgin olive oil

8 oz log fresh goat cheese, chilled 

20 fresh sorrel leaves, sliced lengthwise with ribs discarded

cracked black pepper

wooden toothpicks

Preheat oven to 425°F.

Wrap beets in foil in 2 foil packages and roast in middle of oven until tender, 1 1/4 to 1 1/2 hours. When cool enough to handle, peel beets and cut off stems and root ends. Cut in half lengthwise, then slice into ¼ inch half moons. With oiled knife, cut cheese logs crosswise into ¼ inch slices, then halve slices. Arrange sorrel leaf halves, veined sides up, on work surface. Place one beet in the middle of each leaf, then top with goat cheese, drizzle with olive oil and fresh cracked pepper. Roll each leaf and secure with toothpick.

Notes: Large whole basil leaves or arugula can be used instead of sorrel. If the goat cheese is too crumbly to slice, let it sit at room temperature and spread on top of beet instead of slicing. Enjoy!

Please send recipe ideas, comments or suggestions to the email below. 

Love your veggies and have a great week!  

-Ashley 
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