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Week 8 	  

I hope you have lots of refrigerator space, because 
this week’s share is quite bountiful.  This time of year 
is the best for local eating as Kentucky’s season for 
fresh produce is in full swing.  Supporting local 
farmers is something I care passionately about and it’s 
one of the major reasons people like you and me join 
a Community Supported Agriculture (CSA) like Fresh 
Stop. 
 
There are some really exciting programs going on all 
over the country right now that have goals similar 
ours.  I read an article by NPR just this week on one 
in New York that has doctors prescribing locally grown 
produce or “farmaceuticals” if you will.  The city 
subsidizes the program by giving a type of food 
voucher that can be used as cash to purchase fruits 
and vegetables from local venders.  How cool is that?  

All our cities could benefit from putting more emphasis and funding into 
supporting local farmers and improving 
the communities’ health.   
 
Instead of a spoonful of sugar this week, 
enjoy a farm, fresh meal! 
 

Ratatouille on the Grill
Ingredients:  
3 tablespoons red wine vinegar  
1 clove garlic, crushed with press  
3/4 teaspoon salt  
1/4 teaspoon coarsely ground black 
pepper  
1/4 cup olive oil  
2 pounds plum tomatoes, each cut 
lengthwise in half  
2 medium red peppers, each cut 
lengthwise into quarters 2 medium 
(8 ounces each)  
zucchini, cut crosswise into 1/2-
inch-thick slices  
1 large (1 1/2-pound) eggplant, 
cut crosswise into 1/2-inch-thick 
slices  

 
1 large onion, cut into 1/2-inch-
thick slices 1/2 cup (loosely 
packed)  
fresh basil leaves, chopped  
2 ounces ricotta salata or 
Parmesan cheese

 
 

What’s in Your 
Share This Week: 

• Red Haven peaches	  
• Eggplant	  
• Red potatoes	  
• Poblano peppers	  
• Zucchini	  
• Patty pan squash	  
• Yellow squash	  
• Cherry tomatoes	  
• Heirloom Tomatoes	  
• Okra	  
• Cucumbers	  
• Sage	  
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Directions: Prepare outdoor grill for covered, direct grilling on medium. 
Prepare vinaigrette: In small bowl, whisk together vinegar, garlic, salt, and 
pepper. In slow, steady stream, whisk in oil until blended. 
On 2 jelly-roll pans, lightly brush tomatoes, peppers, zucchini, eggplant, and 
onion slices with some vinaigrette. With tongs, transfer vegetables to hot 
grill grate. Cover grill and cook tomatoes about 6 minutes; peppers, zucchini, 
and eggplant about 8 minutes; and onion about 12 minutes or until all 
vegetables are tender and lightly charred on both sides. Return vegetables 
to jelly-roll pans. 
To serve, on platter, arrange grilled vegetables; drizzle with remaining 
vinaigrette and sprinkle with basil. With vegetable peeler, shave ricotta 
salata into large pieces over vegetables.  
Source: http://ukcsa.wordpress.com/ 
 
Roasted Cherry Tomatoes 
Ingredients: 
2 pounds cherry tomatoes on the vine 
3 tablespoons extra-virgin olive oil 
Kosher salt and freshly ground black pepper 
 
Directions: Heat the oven to 400 degrees F. 
Place the tomatoes on a sheet pan and drizzle over the olive oil and season 
with salt and pepper. Roast until the tomatoes collapse, about 10 minutes. 
Source: http://www.foodnetwork.com/recipes/tyler-florence/roasted-cherry-
tomatoes-recipe/index.html?oc=linkback 
 
Corn-Stuffed Poblano Peppers 
Ingredients:
6 poblano chiles 
2 teaspoon(s) each stick butter  
and oil 
1/2  cup(s) sliced scallions 
2 teaspoon(s) minced garlic 
3 ear(s) fresh corn kernels cut 
from cobs (about 1 1/2 cups) 

 cup(s) chopped cilantro 
6 ounce(s) farmer cheese, crumbled 
(3/4 cup) 
1/2 teaspoon(s) salt 
2 ounce(s) shredded Cheddar cheese 
(1/2 cup) 
 

Directions: Heat broiler. Lightly coat a large rimmed baking sheet and a 2-
qt shallow baking dish with nonstick spray. 
Put chiles on baking sheet. Broil about 5 in. from heat source 15 to 20 
minutes, turning chiles often so they char evenly. Transfer to a saucepan, 
cover and let cool about 10 minutes. 
Meanwhile heat butter and oil in a large nonstick skillet over medium-high 
heat. Add scallions and garlic; sauté 1 to 2 minutes to wilt scallions. Add 
corn; sauté 2 to 3 minutes then add cilantro. Remove from heat and stir in 
farmer cheese and salt. 
Heat oven to 350°F. Carefully peel skin off peppers. Cut in half lengthwise; 
remove core and seeds. Arrange chile halves in baking dish in 1 layer. 
Mound about 1/2 cup corn mixture on each half. 
Bake 10 minutes, top with Cheddar cheese and bake 5 minutes to melt 
cheese.  Source: http://www.womansday.com/recipefinder/corn-stuffed-
poblano-chiles-recipe-121502 
 


