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Hello Farm Girl Farmers—

Eggplant.  Is there a more beautiful vegetable?  The colors and the shapes and the shininess….  I had the opportunity last night to join some friends Monday night in a very fun activity—a couple of our CSA members were having their beautiful home and gardens photographed by Cottage Living Magazine.  They invited me to attend the dinner party thrown in conjunction with the shoot, and mentioned they were looking for a few vegetables for possible inclusion in the photographs.  I glanced around the shed and immediately I knew who the star of the show would be—the eggplant.  Purple, white, striped and everything in between.  I brought them along and offered them quietly—their beauty was not lost on the hosts of the party who immediately and creatively placed one perfect eggplant on the place setting of each diner.  Stunning!  To be fair to the peppers, I brought a few of them along too and they were interspersed with the eggplant, holding their own.  It was my greatest pleasure to listen to the photographer and editor as they shot the table from different angles, exclaiming, “I had no idea those vegetables would make such a difference.”  But we knew all along, didn’t we?

Tomatoes.  Where oh where are they?  It’s the hot topic around here—they are finally trickling in but it seems like they will never arrive in force.  We know they will, but when, when, when???  Looking at my records from last year, it turns out they are just about on time, for this little piece of land, anyway, but it just feels so much later for some reason—maybe because we got the plants in the ground so much earlier this year and had such high hopes for late July tomatoes.  It certainly hasn’t been ideal weather for these fruits, so much rain isn’t good for the plants and their pesky diseases, but nevertheless, we shall have our tomatoes soon.  We have seventy-two varieties in the field this year—cherries, plums, and “big tomatoes,” as we refer to them.  All colors, shapes and sizes to look forward to.  I try to include in our collection plant varieties that are supposed to fare well in cooler, wetter climates, too, even though they don’t seem quite as glamorous as some of their showy counterparts.  We planted two beds of PYO cherry tomatoes for you, but there aren’t quite enough ripe ones on the vine for each CSA member to pick-his or her-own yet, so we harvested some for you this week, over the course of a few days of ripening.  

Think heat (tomato ripening weather) and enjoy the veggies—

Laura

VEGGIE NOTES

By Gilian Shallcross

Dill-icious(!) cucumber salad-

From the kitchen of Ruth Ballenzweig, Farm Girl Farm Girl 

2-3 cucumbers

juice of 1/4-1/2 of a lemon 
approx. 1 cup plain yogurt

small bunch of dill

salt and pepper to taste

Rinse and peel 2-3 cucumbers (I like to leave on some of the skin)

Thinly slice cucumbers into a bowl

Remove thick stems and loosely chop dill

Add yogurt, lemon, juice, and salt and pepper to taste

Stir and enjoy!

This a light, cooling summer salad. Double or triple quantities for a great potluck dish!

And on the other end of the health spectrum…
CHOCO-ZUCCHINI CUPCAKES
Original recipe by Judith Janowski
2 cups shredded zucchini (8oz.)

3 eggs

2 cups granular sugar

1 cup cooking oil

2 tsp vanilla

2 cups all-purpose flour

1 cup unsweetened cocoa powder

1 tsp baking soda

1 tsp salt

1/2 tsp baking powder

1 cup chocolate chips

1 recipe Peanut Butter Frosting

1. Preheat oven to 325 F. Line muffin cups with paper bake cups or lightly coat with nonstick cooking spray.

2. In a large bowl stir together zucchini, eggs, granulated sugar, oil, and vanilla. Add flour, cocoa powder, baking soda, salt, baking powder, and chocolate chips; stir until combined. Spoon batter into prepared cups, filling about half full. Bake about 25 minutes (about 15 minutes for mini-cupcakes) or until a wooden toothpick inserted near centers comes out clean. Cool in pans on wire racks for 5 minutes. Remove from cups. Cool completely. Frost with Peanut Butter Frosting.

Peanut Butter Frosting:

Beat 1 cup peanut butter, 1/3 cup softened butter, 1 tablespoon milk, and 1teaspoon vanilla with electric mixer on medium speed until smooth. Gradually add 1 ½ cups powdered sugar, beating until combined. If necessary, stir in 1 to 2 teaspoons additional milk until desired consistency.
