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Greetings CSA Members!

It is that strange time of year at the farm when you can pick melons and winter squash on the same day. When the frost hits we’ll have a tangle of dead vines from both plants, but only the hardy skins of the winter squash will protect the flesh inside and the melons will sadly perish. The average frost date on the Front Range is September 15, but can happen earlier or later depending on the season. Even nighttime temperatures in the lower 40’s can zap some summer crops, so we arrive at the farm daily with fingers crossed and check tentatively under the basil row cover to find out what we have to harvest. 

That said, we hope to be able to provide the following for today’s CSA pick-up:

Radishes- no problem there, radishes thrive underground!

Eggplant

Tomatoes

Cherry Tomatoes

Peppers

Melons

Red Torpedo Onions

You’ll find a variety of some of the aforementioned veggies in the bins at pick-up. We grow two types of eggplant, the fat Italian variety and a long, skinny Japanese 

eggplant, with variations that ripen to dark or light purple. The Japanese eggplant has fewer seeds and consequentially less possibility for bitterness. Its skin is thinner and doesn’t have to be peeled when cooking. Try it sautéed with garlic in olive oil as a side dish. 

In the pepper category, there is a colorful selection of the usual green, purple, red and white bells, plus Carmen, Jimmy Nardello and Lipstick peppers. These three red peppers are sweet and very snackable on their own (another of those crops that farmers regularly munch on like an apple while working). The Carmens are long and skinnier than a bell pepper, Jimmy Nardellos are curly and almost wrinkly, and the last are pointed like the top of a new tube of red lipstick. Try them all in salads, on sandwiches, or in a pasta primavera.

The tomatoes are the usual Early Cascades and slicing variety, but an occasional Wonder Light might tossed in. These yellow heriloom tomatoes are shaped like a gas lamp flame and taste sweet and hearty all at once. 

Grilled Eggplant Parmesan

from Amy Tisdale’s list of favorites

1 1/3 cups shredded four-cheese mix or pizza cheese

2 tablespoons bread crumbs

1/3 cup thinly sliced basil

1 medium eggplant, cut lengthwise into ½-inch-thick slices

8 ounces plum tomatoes, thinly sliced

¼ cup olive oil

2 tablespoons grated Parmesan cheese

Stir cheese mix, bread crumbs and 1/3 cup basil in medium bowl to blend. Prepare grill (medium heat). Sprinkle eggplant and tomatoes with salt and pepper. Brush 1 side of eggplant slices with some oil. Grill, oiled side down, until bottom side is tender and grill marks appear. Brush second side of eggplant slices with more oil; turn over and top grilled side with tomatoes, then cheese mixture. Sprinkle with Parmesan. Drizzle with remaining oil. Cover and grill until tomatoes are tender and cheese melts.

Sautéed Radishes

1 bunch radishes, greens removed, cut into ¼” thick pieces

2 torpedo onions, diced

1 T olive oil

salt and pepper

This is simple way to enjoy radishes with a little less bite. Heat the olive oil in the pan then add the onions and radishes and sauté until radishes are tender. Add beets, turnips, or potatoes to the mix for a wonderful root vegetable dish.

The next recipe doesn’t use any farm produce, but I can’t keep it to myself, considering that peach season is almost over. 

Eileen’s Peach Cake

From the “Southern U.S. cuisine” section of About.com

4 eggs

2 cups granulated sugar

1 cup vegetable oil

3 cups all-purpose flour

1 t salt

1 T baking powder

¼ cup orange juice

2 t vanilla extract

2 cups sliced fresh peaches

½ cup chopped pecans (optional)

2 t cinnamon

powdered sugar

Preheat oven to 350º. Beat eggs well: add 2 cups sugar and oil, beating until well-blended. In separate bowl, combine flour, salt, baking powder; beat mixture into egg and oil mixture alternating with orange juice. Blend in the vanilla extract. In a separate bowl, toss the sliced peaches (and pecans, if using) with 1/4 cup sugar and the cinnamon. Pour about one-third of the batter into a greased and floured tube pan. Layer one-half peach mixture over it. Cover with another one-third of batter and the remaining peach mixture. Spread remaining batter over the last layer. Bake at 350° for 60 minutes, or until a wooden pick or cake tester inserted in center comes out clean. Cool cake 10 minutes in pan; turn out onto a wire rack. Sprinkle with powdered sugar.

*note: I couldn’t be bothered to read the whole recipe before preparing the batter and realized too late that I didn’t have a bundt pan. Two 8” cake pans with one layer of peaches each worked just fine!

Thanks, everyone, and have a great week.

Ashley
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