
August	  17th/18th,	  2013	  

Week 11 

Hello!  I hope you’re all enjoying this beautiful 
weather and all the yummy veggies that have been 
coming your way.  I know there have been several 
items that you’ve gotten for a few weeks in a row 
now.  That’s the nature of the beast with CSA’s, you 
just have to work with what the farmer has and 
sometimes get creative to spice things up a bit.  (It 
really makes you think about what our grocery store 
aisles and even our dinner plates would look like if we 
only could buy what is local and in season.) In case 
you want to give a few things a break, or just want 
to enjoy them this winter as well, I wanted to leave 
you with some good storage tips on a few veggies.  
Bon Appétit! 

Potatoes: First you want to sort through your potatoes 
and take out any that may be soft or have any bad spots (these should be 
eaten soon or tossed if they’re too far gone).  The good ones should then be 
stored in a burlap or paper bag that will allow them to breath and then 
kept in a cool dark place (if kept in direct sunlight they will turn green).  
They don’t need to be washed; in fact, some say the dirt helps them keep 
longer.  Depending on how quickly you eat them, you should sort through 
them about once a month to toss any bad ones. 

Corn: To freeze corn, it should be blanched first.  Now the Organic Gardener 
says to do this by first shucking and washing the ears, then boiling them 
for 4-5 min, and finally dropping them into an ice bath.  After you do this, 
you can then cut the corn off the cob and store it in any freezer storage 
container.  My mother, who taught me how to can and make food last as 
long as possible, suggested an alternative method to this.  She said to wash 
you corn, cut it off the cob (which she likes to do using an electric knife), 
and then microwave it for several minutes.  Of course she also added that 
you should spread it out on a cookie sheet and let it dry as much as 
possible, to avoid freezer burn. I used her method last year and it worked 
just fine. 

Tomatoes: If you don’t feel like canning tomatoes, they can easily be frozen 
whole and used in sauces and soups during the winter.  Simply wash, dry, 
spread them out on a cookie sheet, freeze them, and then put them into 
freezer containers for long-term storage.  I usually don’t have fresh 
tomatoes go to waste, but I did freeze some of the cherry tomatoes for this 
winter since I don’t exactly have time to do much canning this summer. 

 

 

What’s in Your 
Share This Week: 

• White peaches	  
• Corn	  
• Red potatoes	  
• Okra	  
• Eggplant	  
• Banan peppers	  
• Basil	  
• Tomatoes 	  

  -Red 
  -Green Zebra 
-Yellow Pear 	  
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Recipes 

Garlic Red Potatoes 
Ingredients 
2lbs red potatoes 
¼ cup butter melted 
2 tsp minced garlic 
1 tsp salt 
1 lemon, juiced 
1 tbs Parmesan cheese, grated 
 
Directions 
Preheat oven to 350 degrees F (175 degrees C). 
Place potatoes in an 8x8 inch baking dish. 
In a small bowl combine melted butter, garlic, salt and lemon juice; pour 
over potatoes and stir to coat. Sprinkle Parmesan cheese over potatoes. 
Bake, covered, in preheated oven for 30 minutes. Uncover and bake an 
additional 10 minutes, or until golden brown 
 
Honey Chicken Skewers with Grilled-Corn Salad 
Ingredients 
1/2 cup ketchup 
2 tablespoons honey 
1 tablespoon Worcestershire sauce 
1 1/2 pounds boneless, skinless chicken breasts 
kosher salt and pepper 
Canola oil, for the grill 
6 ears corn, shucked 
1 tablespoon unsalted butter, cut into pieces 
2 scallions, sliced 
 
Directions 
Place twenty 8-inch wooden skewers in water to soak. Heat grill to medium-
high.  In a small bowl, combine the ketchup, honey, and Worcestershire 
sauce. Set aside. Slice the chicken lengthwise into twenty ½-inch-thick 
strips. Thread each strip onto a wooden skewer. Season with ¼ teaspoon 
each salt and pepper.  Lightly oil the grill. Cook the chicken, turning 
occasionally, until cooked through, 6 to 8 minutes, basting with the ketchup 
mixture during the last 2 minutes. 
Meanwhile, grill the corn, turning occasionally, until slightly charred, 3 to 4 
minutes. Cut the kernels off the cobs, place in a medium bowl, and toss 
with the butter, scallions, and ¼ teaspoon salt and pepper. Serve with the 
chicken. Source: http://www.realsimple.com/food-recipes/browse-all-
recipes/honey-chicken-skewers-00000000000701/index.html 


