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This week’s share
1 bunch swiss chard (Bright Lights)

2 summer squash (Mutabile, Costata Romanesco)

1 Yellow Crookneck
1 bunch scallions (Evergreen Hardy Bunching)

2 peppers (Gypsy Queen)

cucumbers (as many as you would  like, Shintokiwa) 

1½ lb tomatoes
2 oz basil (Genovese)

1 bunch carrots (St Valery)

 >½ lb lettuce (Outredgeous and Sucrene)

2 heads garlic (Chesnok Red)
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This past week we’ve harvested potatoes (Yukon Gold, Yukon Gem, French Fingerling, and German Butterball) - 
just a few more rows to go, whew!, completed our quarterly photo monitoring, and pickled cucumbers- lots. 
Dave and Jeremy �nished the �nal wiring on the PV array - it’s ON! The panels have been a daydream/ 
‘someday project’ for four years and here we are - with enormous help from Jeremy’s father and our good 
friend Sarah Ray in Bozeman. After turning the system on, we celebrated right-proper, with hard cider, cookies, 
and much ogling of the inverter screen.  
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Dear CSA members,
Quick pace, big smiles, sunshine, and Outredgeous lettuce! A 
couple quick notes about vegetables in the share this week: the 
peppers are a variety called Gypsy Queen, a sweet red pepper 
from a neat seed farm in OR, Adaptive Seeds. We’re noticing all 
our red and reddening fruit are getting mauled by slugs, so we’re 
pulling them early - still delicious though!; and Outredgeous 
lettuce! This is a variety selected by NASA to be grown out in the 
test garden on the international space station - yes, Out Of This 
World, a feast �t for a cosmonaut and a crew of beloved CSA 
members. Lastly, this is the end of the summer squash. Our plants 
are coated in powdery mildew and the fruit set has slowed 
considerably. Stock up and put away for wintertime zucchini 
bread and stews, now’s the time.  



Chard, Ricotta and Sa�ron Cakes with Salad Greens Makes 12 3-inch cakes. These can serve as a tidy little 
nibble for hor d’oeurves or snacks, or larger for a vegetable main course. This recipe is adapted from Deborah 
Madison’s Vegetable Literacy.

1 bunch of chard
2 pinches sa�ron threads
1 cup white whole -wheat pastry �our or spelt �our
1 teaspoon sea salt
1 ½ teaspoons baking powder

Wash the leaves and cook them in a covered pot until they are wilted and tender but not overcooked, so keep 
an eye on them and taste them frequently once they’ve wilted. When done, put the greens in a colander and 
set them aside to cool and drain. Cover the sa�ron threads with 2 tablespoons boiling water and set aside.
In one bowl, mix the �our with the salt and baking powder. In another bowl, mix the ricotta, cheese, eggs and 
milk together. Add the oil, butter and steeped sa�ron threads, then whisk in the �our mixture. Returning to the 
greens, squeeze out as much liquid as possible, then chop them �nely and stir them into the batter.
Heat a pan with olive oil, ghee or butter.  Drop batter onto the pan, making small or larger cakes as you wish, 
and cook over medium-low heat. The batter is quite thick and it will not behave exactly like a pancake.  You 
need to give it plenty of time in the pan and it will still be very moist. Cook over moderate heat until golden on 
the bottom, then turn the cakes once, resisting any urge to pat them down, and cook until the second side is 
also well-colored.  Serve each with a spoonful of sour cream on a bed of salad greens.

Hardy greens with lemon-garlic vinaigrette  We recommend using anything along the lines of chard, kale, 
collards, beet and/or turnip greens in this recipe. If you’re using a thick kale or collards, try giving the cut leaves 
a bit of a massage �rst, or quick wilting - just for a few seconds in a hot pan with olive oil.
2 garlic cloves, �nely chopped
¼ -½ cup olive oil
1 Tbsp �nely grated lemon zest
1/3 cup lemon juice

Whisk garlic, oil, lemon zest, lemon juice and honey in a large bowl; season vinaigrette with salt and pepper.  
add greens to vinaigrette and toss to coat. Add half of the cranberries, and toss again to combine. Top salad 
with remaining cranberries just before serving.

happy, round, grass-fed lambs

2 eggs
1 cup ricotta cheese
1/3 cup grated Parmesan cheese
¾ cup whole milk
3 tablespoons olive oil or ghee
thick yogurt or sour cream and salad greens

1 Tbsp honey
salt and fresh ground black pepper
1 bunch greens (sliced into very thin strips)
¾ cup dried cranberries

admiring soil structure while digging potatoes


