
July 13th/14th 

Week 6 

Summer is here and with it comes a new array of 

fruits and vegetables.  The cabbage is phasing out 

as the corn is coming in and it’s the first time 

vine-ripened cherry tomatoes, peaches, and beets 

are making appearances in the shares. Reed Valley 

Orchard provides most of our fruit and if the 

peaches are as good as the blueberries have been, 

they will be delicious.  Having fruit in the shares 

every week in a CSA is quite a treat and a 

bargain, just look at the prices of local fruit at the farmer’s market.          

 

A quick tip on what to do with some of the lovely herbs we’ve been 

getting.  Last year I took some of the oregano and tied the stems together 

in a bunch.  I then simply hung it upside down from a cabinet doorknob 

near a window. After they had dried, I crush the leaves up over a piece of 

newspaper and slid it all into a mason jar.  No reason to buy herbs from 

the grocery store when you can preserve them yourself, right?  Enjoy! 

	  	   

What’s in Your Share 
This Week: 

• Corn	  
• Red potatoes	  
• Green peppers	  
• Cabbage	  
• Patty pan squash	  
• Cherry tomatoes	  
• Beets	  
• White peaches	  
• Oregano	  



July 13th/14th 

Recipes 

Sweet Potato-Beet Hash 
Ingredients: 
1 large sweet potato, peeled and 
cut into 1/4-inch dice 
1 large fresh beet, peeled and cut 
into 1/4-inch dice 
1 tablespoon olive oil 

Kosher salt and freshly ground 
pepper 
1 slice bacon, cut into narrow 
strips 
1 small onion, diced

 

 
Directions: 
Preheat the oven to 400 degrees F. Toss the cut sweet potatoes and beets 
with olive oil and season with salt and pepper. Place on a parchment-lined 
baking sheet and bake until vegetables are golden, about 25 to 30 minutes, 
stirring every 10 minutes. 
Meanwhile, in a medium skillet over medium-low heat, add the bacon and 
render the fat until the bacon is crispy. Add the onions and season with 
salt, and continue to cook until the onions start to caramelize and turn 
golden, about 10 minutes. Add the roasted sweet potatoes and beets to the 
pan and stir to combine cooking another 5 minutes. Taste and adjust the 
seasoning, if necessary and serve immediately. 
(Source: http://www.foodnetwork.com/recipes/melissa-darabian/sweet-potato-
beet-hash-recipe/index.html?oc=linkback) 
	  
Patty Pan Squash Sauté 
Ingredients: 
3-4 small patty pan squash, halved 
and cut into wedges 
1 medium green pepper, cut into 1-
inch strips 

1 Tbsp fresh thyme 
large dollop of reserved bacon fat 
(or 1-2 Tbsp olive oil) 
freshly ground pepper 

Directions: 
Heat a frying pan over medium heat, add bacon fat and thyme and cook 
until the thyme is slightly wilted. Add green peppers and sauté for 1 minute. 
Add the squash last and sauté for about 5 minutes. Serve warm. 
(Source: http://tryityoumightlikeit.wordpress.com/2011/08/10/pattypan-squash-
saute/) 
*My husband and I tried this recipe this week and we used olive oil instead 
of bacon fat.  It was very delicious; the patty pan squash has a really nice 
flavor. 


