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Greetings, CSA Members!
This week we hope to give you:  Italian eggplant, cherry tomatoes, heirloom tomatoes, potatoes, melons, and chard or kale.
Thank you so much to everyone who came out to the farm tour this weekend. We really enjoyed showing you how our farm works!

Wyatt has been making this Italian bread salad for us the past few nights. It is so delicious and easy to make!
Panzanella

by Claire Criscuolo, Serves 6

8 thick slices of hard Italian or French bread, cut or torn into 1-inch cubes

2 Tbsp warm water

4 large tomatoes

1 medium sweet onion, sliced into thin rings

10 fresh basil leaves, cut into strips

3 Tbsp olive oil

Sea salt and black pepper to taste

Place the bread cubes into a serving bowl. Sprinkle with warm water and toss well to coat and soften the bread. Cut the tomatoes in half lengthwise, then slice each half into 5-6 wedges. Place the tomatoes and any juices on top of the bread cubes, toss to mix. Add the onion and basil and toss. Drizzle with the olive oil, sprinkle with salt and pepper and toss well to mix.

Cook’s notes from Marilyn
I think eggplants are a bit of a misunderstood vegetable.  My husband is a bit leery of them, thinking I’m trying to put a vegetarian meat substitute over on him whenever I cook some.   The Japanese eggplants that we had last week cooked up fast and easy on the grill.  I sliced them lengthwise up to the stem “cap”, and fanned them before seasoning and grilling.  The larger Italian type can be prepared similarly.  I think they have a stronger flavor and need a little more cooking.  You definitely want to cook eggplant well, to bring out their creamy texture.  When you get them young and fresh from a local farm, salting sliced eggplant to remove bitterness isn’t needed, but does help hasten the cooking process.
Here are three recipes, all using grilled eggplants, from simple to rich…

Grilled eggplant with a little balsamic vinegar and herbs and olive oil
Serves 2
· 1 large eggplant 

· 3 tablespoons olive oil 

· 2 tablespoons balsamic vinegar 

· 2 cloves garlic, very finely minced 

· 1 pinch each thyme, basil and oregano 

· salt and freshly grated black pepper

Preheat the grill at medium.   While the grill is heating, slice the eggplant about 1/2-inch thick. In a small bowl, whisk together the olive oil, balsamic vinegar, garlic, herbs, salt, and pepper. Brush both sides of the eggplant slices with the oil and vinegar mixture. 

Place eggplant slices on the hot grill and cook about 15 minutes, turning once. 

What makes this next recipe so good is the honey-garlic marinade.  Honey on eggplant?  You won’t really taste the honey, but it helps the eggplant caramelize on the grill and the results are musky and succulent.

Honey Garlic Grilled Eggplant

Note: Aleppo chili that this recipe calls for is available in Middle Eastern markets. It’s not spicy at all, but sweet and musky. If you don’t have it, substitute with a pinch of Spanish smoked paprika, or skip it all together.

Serves 2

1 eggplant (2 if using small Italian eggplants)
1 Tbsp honey
2 Tbsp olive oil
2 mashed garlic cloves
1 tsp aleppo chili (optional)
2 tsp balsamic vinegar
Salt and pepper

1. Peel stripes of skin off the eggplant to create a zebra like pattern of skin and no-skin. This is not only decorative, but makes the skin easier to bite. Slice eggplant into ½ inch thick circles. 

2. Lay out a few sheets of paper towels. Sprinkle eggplant with salt on both sides and lay on top of and cover with paper towels. The eggplant will release a lot of liquid. This will help get rid of bitterness (if any) and make the eggplant more succulent and less watery after it’s cooked. Let sit for 15 minutes, then dry both sides well with the same paper towels.
3. In a large bowl, mix honey, olive oil, garlic, chili, balsamic vinegar, salt and pepper to taste. Dunk both sides of each eggplant slice into this marinade. 

4. Preheat the grill at medium. Grab a wad of paper towel with tongs, dip it in oil, and brush it on the grill.

5. Place the eggplant slices on the grill, cover and cook until marked, about 3 minutes. Turn 90 degrees to make cross-hatch grill marks. Grill until marked, about 3 more minutes.

6. Brush the slices with remaining marinade, flip and repeat the grilling procedure on the other side. Regulate heat so that the eggplant is browning, but not burning. Remove to a plate, and drizzle with olive oil.

Here are a few serving ideas for these first two recipes.  Serve with…
· garlicky-minty yogurt as an appetizer 

· goat cheese in a sandwich 

· lamb as a side dish 

· pasta or pizza as a topping

Grilled Eggplant Moussaka 

The difference in this traditional Greek recipe is the grilled/not fried vegetables, including eggplant, potatoes and zucchini.  Prepare it on a day that’s not too hot to have your oven on, and you’re in the mood for a rich dish.
Yield – 9 x 13 inch pan

· 3 large eggplant, sliced into 1/4 inch rounds 

· 3 large potatoes, thinly sliced 

· 3 large zucchini, cut lengthwise into 1/4 inch slices 

· extra-virgin olive oil for brushing on vegetables
· 5 tablespoons butter 

· 7 tablespoons all-purpose flour 

· 5 cups milk 

· 1 pinch ground nutmeg 

· salt to taste 

· 1 tablespoon olive oil 

· 1 1/2 pounds ground beef 

· 1 onion, chopped 

· 1 teaspoon oregano 

· salt and pepper to taste 

· 1/2 cup chopped fresh parsley 

· 5 ripe tomatoes, chopped 

· 1 cup crumbled feta cheese 

1. Preheat the grill on medium and lightly oil the grate. 

2. Brush eggplant, potatoes, and zucchini lightly with extra-virgin olive oil. Lightly salt.  Grill vegetables until just tender and golden brown. Layer potatoes into the bottom of a 9x13 inch glass baking dish. Next layer the eggplant, followed by the zucchini; set the dish aside. 

3. Preheat oven to 375 degrees F. 

4. Melt butter in a large saucepan over medium heat. Whisk in the flour, and cook until the flour smells slightly toasted, about 5 minutes. Whisk in milk, slowly at first to avoid making lumps, then add the nutmeg and salt. Bring to a bare simmer over medium-high heat, then reduce heat to medium-low and simmer 10 minutes. (Skip the egg yolk) Place the egg yolk into a bowl, and quickly whisk in 1/4 cup of the thickened milk, a tablespoon at a time.  Set aside. 

5. Meanwhile, heat 1 tablespoon of olive oil in a large skillet over medium-high heat. Stir in the ground beef and onion, and cook until the beef is crumbly and no longer pink. Drain off any excess grease, then stir in the oregano, parsley, tomatoes, salt, and pepper. Turn heat to medium-low, cover, and simmer for 10 minutes, stirring occasionally. 

6. To assemble, spread the meat mixture over the vegetables, and sprinkle with the feta cheese. Pour the white sauce over the top, and smooth with a spatula. 

7. Bake moussaka in preheated oven until bubbly and golden brown, about 30 minutes. 
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HAVE A GREAT WEEK! –Amy
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