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Greetings, CSA Members! 

While the heat of July has left many of us feeling wilted, the plants at the farm are soaking up the sun and flourishing. Our tomatoes are growing faster than we can trellis them and are already starting to offer the occasional ripe reward for a busy worker. The squash, cucumbers and other mid-summer crops are proliferating, tomatoes, melons and peppers are ripening, but we’ve also started making preparations for the autumn harvest of winter squash, salad and cooking greens, and root vegetables. It is a busy time of year, with attentions divided between the harvest of current crops, weeding of growing crops, and tilling and planting of future crops. The result will be a bountiful August! 

Also, next week you will notice that the CSA pick-up has quadrupled in size- this is our Red Wagon Farm Stand!  Starting on August 1st, we will be out here every day selling Western Slope peaches, fresh corn from Brighton, jams and jellies, and our own organic produce. The CSA pick-up will take place at this location on Tuesdays as usual- See you there!

This week we have red onions, which are young, sweet, and juicy. Try quartering them with the root end intact, to keep the layers together, and grilling them with a bit of olive oil and balsamic. You can halve your squash lengthwise, marinate in the oil and balsamic and grill them, too, for a delicious addition to your summer barbeque. Or try the veggies on the following recipe, which is one of Amy’s favorites.

Grilled Zucchini Pizza
1 large garlic clove
2 tablespoons olive oil (preferably extra-virgin)
1 lb pizza dough, thawed if frozen
1 lb zucchini (about 2 large), cut diagonally into 1/3-inch-thick slices
1/4 teaspoon salt
3/4 lb coarsely grated mozzarella (2 1/2 cups)
2 tablespoons chopped fresh oregano


Prepare gas grill for cooking over moderate heat. Preheat burners on high, covered, 10 minutes, then, if necessary, reduce to heat specified in recipe. Meanwhile, mince garlic with a large heavy knife, then mash to a paste with a pinch of salt using flat side of knife. Transfer to a small bowl and stir in 1 teaspoon olive oil. Stretch dough with your fingers into a 12- by 10-inch rectangle on a large baking sheet and rub with 1 teaspoon olive oil. Cover dough with plastic wrap. Toss zucchini with salt (1/4 teaspoon) and 1 tablespoon olive oil in a bowl. Grill zucchini on lightly oiled grill rack, covered, turning occasionally, until just tender, 4 to 5 minutes total. Return to bowl. Bring dough, garlic oil, and cheese to grill area. Grill dough, oiled side down, on lightly oiled grill rack, covered, until underside is golden brown, 2 to 4 minutes. Turn crust over using tongs and brush with garlic oil. Sprinkle with half of cheese, then arrange zucchini, overlapping slightly, in 1 layer on cheese. Sprinkle remaining cheese on top and grill pizza, covered, until underside is golden brown and cheese is melted, 3 to 5 minutes. Transfer pizza with tongs and a spatula to a cutting board, then sprinkle with oregano and drizzle with remaining teaspoon olive oil. 

Note: If you aren't able to grill outdoors, pizza can be cooked in a hot lightly oiled well-seasoned large (2-burner) ridged grill pan over moderately high heat, loosely covered with foil after sprinkling with cheese.

___________________________________________

We also have a selection of classic Italian herbs this week. Fresh oregano, rosemary, thyme, and basil add a distinct flavor to grilled meats, salads and salad dressings. Try inserting whole fresh herbs, garlic cloves, and lemon slices under the breast skin of a chicken and baking, or add to your favorite pasta dishes. 

Fresh Herb Vinaigrette 
1 small shallot or garlic clove, minced

2 T fresh thyme, rosemary, oregano and/or basil, chopped

1 T honey

juice of one lemon

1 ½ cup extra virgin olive oil

½ cup red wine vinegar

salt and pepper

Shake all ingredients together in small bottle and enjoy on salad! Keep in the refrigerator up to one week. 

Herb Compound Butter

This is a little secret often used in your favorite dishes at fine dining restaurants. The fresh herbs impart their flavor in the richness of the butter, creating an aromatic dollop for grilled fish, steaks, or pastas. 

1 lb butter

1 clove garlic, minced

4 T chopped fresh herbs of your choice

salt and pepper

Let butter sit on counter until softened, then mix in herbs, garlic, and salt and pepper. Add whatever you like! Lemon juice, shallots, chili spices, and sun-dried tomatoes are all excellent. Spread in shallow pan and freeze, then use hot knife to cut off pats of butter as needed. 

Creamy Leek Soup Gourmet May 2007

8 medium leeks (3 pound), trimmed, leaving white and pale green parts only, and chopped

1 medium onion, chopped

1 large carrot, chopped

2 celery ribs, chopped

1 teaspoon salt

1/2 teaspoon black pepper

1 stick (1/2 cup) unsalted butter

1 small boiling potato (6 ounces)

1/2 cup dry white wine 

3 cups chicken stock or reduced-sodium chicken broth (24 fluid ounces)

3 cups water

1 Turkish bay leaf or 1/2 California

1 1/2 cups fresh flat-leaf parsley leaves

1/4 cup all-purpose flour

1/2 cup chilled heavy cream

Cook leeks, onion, carrot, celery, salt, and pepper in 4 tablespoons butter in a 5- to 6-quart heavy pot over moderate heat, stirring occasionally, until softened, about 8 minutes. Peel potato and cut into 1/2-inch cubes, then add to onion mixture along with wine, stock, water, and bay leaf. Bring to a boil, then reduce heat and simmer, partially covered, until vegetables are tender, about 15 minutes. 

Stir in parsley and simmer soup, uncovered, 5 minutes. Discard bay leaf and keep soup at a bare simmer.

Melt remaining 4 tablespoons butter in a 1-quart heavy saucepan over moderate heat, then add flour and cook roux, whisking, until golden, about 3 minutes. Remove from heat and add 2 cups simmering stock (from soup), whisking vigorously (mixture will be thick), then whisk mixture into remaining soup and return to a simmer, whisking.

Blend soup in 4 batches in a blender until smooth (use caution when blending hot liquids), about 1 minute per batch, transferring to a 3- to 4-quart saucepan. Reheat if necessary, then season with salt and pepper. 

Beat cream in a bowl with an electric mixer at medium speed until it almost forms soft peaks. Serve soup topped with cream. 

Note: Soup is best when made 1 to 3 days ahead (to allow flavors to develop); do not whip cream ahead. Chill soup, uncovered, until completely cooled, then cover. Reheat, thinning with water if necessary.
HAVE A GREAT WEEK!  
     -Ashley
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