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Week 5 

Hello Everyone!  I hope you all had a wonderful 
Independence Day, despite the rainy weather.  It is 
such a drastic difference from last year’s drought 
and we can only hope it doesn’t hurt all the 
farmers who are trying to keep things from washing 
away or getting diseased.  Ricky said his farm 
received 4 inches of rain this week alone, which 
means crops like tomatoes are coming on slower 
than normal.  Hopefully we will get some good 
sunshine soon to dry things out and ripen those 
summer crops. 

I posted an article on our Facebook page and blog that has some great tips 
on keeping your CSA share fresh.  There’s nothing worse than watching food 
go bad before you get a chance to eat it all. 

By the way, this is Eliza writing to you again.  You’ve been hearing from 
Andrew these past few weeks, while I’ve been sitting at home snuggling with 
my newborn.  But I’m back now and if you have any questions or concerns 
about how the season is progressing please feel free to contact either one 
of us.  I hope you all enjoy your weekend and your produce! 

	  

Recipes 	  

Baked Pattypan Squash Parmesan with Garlic BreadcrumbsBaked Pattypan Squash Parmesan with Garlic Breadcrumbs  
YIELD: 3 servings TOTAL TIME: 35 minutes 
Ingredients: 
3 to 4 large pattypan squash (about 1 3/4 pounds total), cut into 1/2-inch 
thick slices  
1 medium onion, halved and sliced  
2 tablespoons olive oil salt and pepper, to taste  
1 cup marinara sauce  
1/2 cup grated parmesan cheese  
1 cup grated mozzarella or fontina cheese 
 
For Breadcrumbs: 1 cup panko breadcrumbs  
3 garlic cloves, chopped  
2 tablespoons olive oil  
1/4 teaspoon dried oregano  
1/4 teaspoon dried parsley  
salt and pepper, to taste 

What’s in Your Share 
This Week: 

• Blueberries	  
• Cabbage	  
• Yellow squash	  
• Patty pan squash	  
• Cucumbers	  
• Onions	  
• Sweet Corn	  
• Basil	  
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Directions: 
Preheat oven to 400ºF. Line a large baking sheet with aluminum foil; brush 
with oil. 
Toss squash and onion slices with 2 tablespoons olive oil, salt, and pepper. 
Arrange in a single layer on prepared baking sheet. Spoon marinara sauce 
over squash slices. 
Bake for 15 to 18 minutes (depending on the thickness of the squash); 
sprinkle with cheeses and bake for 5 to 7 minutes more, or until squash is 
tender and cheese is melted and beginning to brown. 
Meanwhile, to prepare garlic breadcrumbs, heat 2 tablespoons olive oil and 
garlic in a medium skillet over medium heat, until oil is hot and garlic is 
fragrant, 2 to 3 minutes. Add bread crumbs, herbs, and salt and pepper and 
stir until breadcrumbs are golden brown, about 8 to 10 minutes more. 
Sprinkle breadcrumbs over squash slices and serve. 
(Source: http://www.loveandoliveoil.com/2012/08/baked-pattypan-squash-
parmesan.html) 
 
Creamy Apple and Cabbage Coleslaw 
Ingredients: 
10 ounces Shredded Green Cabbage (about 4½ cups) 
1 Orange Bell Pepper 
1-2 small Gala Apples (partially peeled) 
1/2 tsp Sea Salt 
1/4 tsp Ground Black Pepper 
1 Tb Raw Apple Cider Vinegar (I use Bragg) 
1/4 cup Mayonnaise 
1/4 cup Plain Greek Yogurt 
 
Directions: 
Cut the peeled apples and the bell pepper into matchstick sized strips. 
Mix all ingredients together in a large bowl. 
Refrigerate coleslaw for at least 1 hour before serving.  
(Source: http://wonkywonderful.com/1/post/2013/06/creamy-apple-cabbage-
coleslaw-recipe.html) 
 
Italian Sausage and Summer Squash Skillet 
Ingredients: 
Palm Shortening or oil of choice 
1 Large Yellow Onion, chopped 
1/2 Pound Italian Sausage Links, sliced 
9-12 Small Summer Squash, sliced 
Italian Seasoning 
Salt and Pepper 
 
Directions: 
Heat oil in skillet.  Cook onion and sausage until onion is clear and sausage 
is brown.  Add squash and season liberally with Italian seasoning, salt and 
pepper.  Cook until squash is tender. 

(Source: http://www.realfoodallergyfree.com/2011/06/italian-sausage-and-
summer-squash-skillet/) 


