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Farm News
We’re a little shy on help this week as both Jean and Janine are taking a vacation break.  So the farm news is going to be short and sweet.  Hot and muggy has been the rule these days.  We all had an amazing moment last week where we went into the cucumber patch to start picking, and the stagnant, humid air coupled with the glaring sun caused us to be simultaneously and instantaneously drenched with sweat.  The sunny days with temps in the 90’s have put us back into irrigation mode for fall broccoli and cole crops, but many of the fruiting crops have been enjoying the hot, dry weather.  We picked the first of the green peppers today, and also had impressive harvests of tomatoes and eggplants.  I bought a new potato digger to replace the rusty, 50 year old model that has been so ‘courageous’ the last 5 years, and dug up some of the biggest Yukon gold spuds we have ever grown.  Plenty of onions, carrots, beets, and cukes.  The zucchini is starting to slow down, which may bring a sigh of relief from some of you!  Melons are looking good (knock on wood), and we should be able to start harvest very soon.
We hope you enjoy the farm and harvest.
Paul, for Janine, Susan, Brian, Jenny, Jean, Bob, and Richard
PYO at the Farm:  Flowers, basil, lots of herbs, beans, and four kinds of cherry tomatoes.  PYO hours are Tues. and Fri, 2:30Pm to 6:30 PM and Sat. 8AM to noon.  PYO winds down precipitously in mid September!!  Make hay while the sun shines, etc.
Featured this week:
Sungold cherry tomatoes:  these orange tomatoes are super sweet and tasty.  
Yukon Gold potatoes:  golden yellow spuds with tender skins.  They are delicious mashed or roasted.  This year, some of the larger ones have hollow, dark cavities in the center.  This is a growth abnormality caused by growing conditions, and not a bug or rot.  Simply cut out the brown parts and put in the compost.  See very simple garlic mashed potato recipe below.

Green peppers:  very versatile kitchen crop, see ratatouille recipe below.

Beets; just don’t get any respect.  This year ours are big to boot, and in an era of consumers fixated on ’baby vegetables’ this is not a good thing.  So I took the biggest, scariest beet I could find, peeled it, cut it into half inch cubes, tossed them in EV olive oil, placed single layer on a cookie sheet, and roasted at 375F until tender.  Absolutely delicious and very sweet!  Also try grated raw on salads.

Arugula:  very nice stuff, but very peppery this time of year!  Try a salad of arugula, roasted beets, toasted walnuts, Sungold cherry tomatoes, and goat cheese, topped off with a vinaigrette salad dressing.  Sometimes I get hungry just writing this stuff!
Eggplant:  we grow 4 types of eggplant.  Rosa Bianca is a large, globe shaped Italian heirloom with white and purple color.  Nadia is the standard, dark eggplant most common in stores.  And we have 2 types of Asian eggplant:  a dark, blunt shaped variety called ‘Orient Express’ and long, thin purple “Machiaw’.  All can be grilled or used interchangeably in many recipes.  Additionally, Nadia and Rosa Bianca are great for Eggplant Parmigian, and the Asian varieties are great roasted or for stir fry.
Also available:  carrots, beets, tomatoes, cucumber, summer squash, Ailsa Craig big sweet onions, red torpedo onions, garlic, parsley. 
Recipes:  (Recommendations from Janine)
TYPO ERROR from last weeks Quick Dill Pickle recipe:  the recipe as written called for 2 to 3 LBS. of cukes, not 2 to 3 cukes.  Reduce all ingredients proportionally for less cukes.  If you have a lot of cukes laying around in your crisper, you might want to dig up Newsletter 8 (or find it on www.forthillfarm.com) and make some pickles!

Gazpacho, from Janine           
4-6 ripe tomatoes (about 5-6 cups), peeled and seeded
1 medium bell pepper, chopped
1 small onion, finely minced
2 med. cucumber, peeled, seeded, diced
¼ cup fresh parsley, chopped
2-3 TBSP extra virgin olive oil
juice of ½ lemon or lime
1-2 cloves garlic, minced  
2 TBSP wine vinegar 
1/2 to 1 jalapeno pepper, minced *optional
salt and pepper to taste
Put the tomatoes, one of the cucumbers, and the bell pepper into a food processor and pulse till blended.   Transfer into a bowl and add the rest of the ingredients.  Chill at least 2 hours, till nice and cold.  
Ratatouille, from Moosewood Cookbook

This will freeze very well for a nice summer treat in the midst of winter!

3 TBSP olive oil
4 med. cloves garlic

2 cups chopped onion
1 bay leaf


1 med or 2 small eggplant, cubed
1 ½ tsp salt

1 ½ tsp basil
1 tsp. marjoram or oregano

½ tsp rosemary
½ tsp thyme


1 med. Zucchini and/or yellow squash, cubed
2 med. bell peppers, in strips

fresh black pepper
2 cups chopped fresh tomato

*optional: fresh minced parsley, minced olives

  Heat olive oil in a deep skillet or Dutch oven.  Add garlic, onion, and bay leaf and sauté over medium heat for about 5 minutes.

  Add eggplant, salt, and herbs, and stir.  Cover and cook over medium heat, stirring occasionally, for about 15-20 minutes or until the **eggplant is soft.  

  Add zucchini, bell peppers, black pepper, and tomatoes.  Cover and simmer for about 10 more minutes, or until the zucchini and bell peppers are tender.

  Serve hot, warm or at room temperature- plain, or topped with parsley and/or olives.

**some varieties of eggplant cook much quicker than others, check often and don’t overcook.

Quick Garlic Mashed, by Paul on a suggestion from Susan.  I usually make this with raw garlic, but Susan was raving about roasting the garlic and then mashing it in with the spuds, and it’s delicious!

4-6 cloves garlic, peeled

4-6 potatoes, washed and cut into 1 inch chunks

Olive oil
Salt and pepper 

About ½ cup milk
About 1-2 Tblsp. Butter (or more if you like)
Spread some olive oil on a baking sheet and toss the garlic cloves in it (since you are firing up the oven, it’s a good time to roast some beets!).  Roast for about 35 minutes at 375F until tender and just beginning to brown.   Boil potatoes until a fork goes in easy.  Drain. Throw roasted garlic, milk, spuds back into pot and mash.  Salt and pepper to taste.

