Red Wagon Organic Farm

CSA Newsletter

August 5, 2008

Greetings, CSA Members!
This week we hope to give you: red potatoes, green beans, squash/zucchini, cucumbers, leeks, and onions.

It feels like we are finally getting to enjoy the fruits of all our labors. Spring is nice with the arugula, sugar snap peas, and radishes, but I feel like things finally get rolling once we start picking green beans and the first few tomatoes. The beans are here in full-force and the tomatoes are right around the corner. Enjoy!
Cook’s Notes from Marilyn

This week I wanted to share recipes that don’t heat up the kitchen too much, or that could be served cold or at room temperature.  I found these on the Food & Wine website, www.foodandwine.com, a good recipe resource.  Between the two of them, you’ll use a lot of our CSA share this week.  Enjoy and try to stay cool!
Potato and Green Bean Salad with Honey-Buttermilk Dressing

Top of Form

Bottom of Form

SERVES: 4 

ingredients

6 medium red potatoes (about 1 pound), scrubbed 

Salt 

1/2 pound green beans, cut into 1 1/2-inch lengths 

1/2 cup low-fat buttermilk 

1 tablespoon mild honey, such as clover or acacia 

1 tablespoon chopped flat-leaf parsley 

1 tablespoon chopped chives 

1 tablespoon minced shallots 

1 tablespoon cider vinegar 

1 teaspoon Dijon mustard 

1 teaspoon chopped tarragon 

1 scallion, white part only, thinly sliced 

1/2 teaspoon finely grated lemon zest 

Freshly ground pepper 

8 medium radishes, thinly sliced 

directions

1. In a medium saucepan, cover the potatoes with cold water, add salt and bring to a boil. Reduce the heat to moderately low and simmer until the potatoes are tender, about 20 minutes.  The time will depend on the size of the potatoes; you should be able to pierce through the potato with a paring knife without resistance. Drain the potatoes and let cool slightly, peel if desired, then cut into 1/2-inch dice. 

2. Meanwhile, in another medium saucepan of boiling salted water, cook the green beans until crisp-tender, about 6 minutes. Drain the beans in a colander and refresh under cold water. Drain well and pat dry. 

3. In a large bowl, mix the buttermilk with the honey*, parsley, chives, shallots, vinegar, mustard, tarragon, scallion and lemon zest. Season with salt and pepper. Add the radishes and beans; toss to coat. Add the potatoes, season with salt and pepper and toss the salad gently. Transfer the salad to plates and serve at room temperature or chill to serve later. 

*Tip: Warm the honey before adding it to the buttermilk and use a whisk to mix it in, rather than a spoon; the warmer the honey is, the more fluid and easier it will be to mix in.

User Reviews

Add your review! 
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 HYPERLINK "http://www.foodandwine.com/recipes/summer-vegetable-packs-with-toasted-pecan-butter/email" E-mail to a Friend 

Summer Vegetable Packs with Toasted Pecan Butter
Top of Form

Bottom of Form

MAKES 6 PACKS 

ingredients

· 1/4 cup plus 2 tablespoons pecans 

· 3 tablespoons unsalted butter, softened 

· Salt and freshly ground pepper
· 2 zucchini (about 4 ounces each), sliced crosswise 1/3 inch thick 

· 2 large beefsteak tomatoes, each cut into 12 wedges 

· 1 yellow squash (about 4 ounces), sliced crosswise 1/3 inch thick 

· 1 small onion, thinly sliced 

· 1/2 pound thin wax beans or green beans, cut into 2-inch lengths 

· 1/2 cup corn kernels 

· 6 ounces Swiss chard, stalks removed, leaves cut into wide ribbons (about 2 packed cups) 

· Six 2-by-1-foot pieces of frozen banana leaf, thawed (see Note) 

· Extra-virgin olive oil, for drizzling 

· Vegetable oil, for the grill 

directions

1. If desired, preheat the oven to 350° to toast the pecans (you may want to omit this step if it’s too hot of a day!). Spread the pecans in a pie plate and bake for 8 minutes, or until lightly toasted. Transfer to a plate, let cool completely, then chop. In a bowl, mix the pecans with the butter. Season generously with salt.
2. Soak some kitchen twine in water and light the grill to preheat.

3. In a large bowl, gently toss the vegetables together with a little olive oil. Spread the banana leaves on a work surface. Place a sixth of the vegetables on each leaf and season with salt and pepper. Fold the top then bottom of each leaf over the vegetables, then tuck the sides underneath to seal. Tie the packs with kitchen string to secure. 

4. Lightly brush the grate with vegetable oil. Grill the packs, over a medium-hot fire until you hear the juices bubble steadily, about 15 minutes. Transfer the packs to plates. Untie the packs, top the vegetables with the pecan butter and serve. 

NOTE Whole banana leaves are available frozen at Latin markets and can be cut to the desired size. Wipe with a damp cloth before using.  Of course you can substitute foil for the leaves.
	Menus
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HAVE A GREAT WEEK! –Amy
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