
UKCSA Week #10, July28th 2011

Green Beans  2 pounds
Squash & Zucchini 5   
Cucumbers  8
Eggplant  1 
Green Bell Peppers 6
Green Onions  1 bunch
Lettuce  1 bag  
Cilantro   1 bunch
Serrano Peppers 4
Jalapeño Peppers 3
Tomatoes  

U-Pick: 
Okra!!!   1 pint
Cherry Tomatoes 1 quart
Tomatillos  a handful
Basil   Lots! 
Flowers  2 bouquets
Oregano, Thyme, Savory, Lemongrass, 
Chives, Parsley  (all in the “Herb-Field”)

Share Notes
We’ve got lots to give you in the share today.  New 
this week are Green Beans & Corn and some old 
additions you haven’t seen in awhile are Lettuce 
and Cilantro.   New for U-Pick is Okra.  

The squash, zucchini, and cucumber plants have 
finally given us our last week of harvest (in that 
field!), so we will take a break after this week 
until our final field is ready for picking.  The green 
beans are delicious, we’ve been snacking on them 
in the field as we pick, and pick, and pick.  We 
picked enough for 2 pounds this week, so enjoy 
that juicy crunch!  The green onions are back (I 
decided to give you a break last week)---they were 
one crop that did exceptionally well this year,  so 
well we just can’t seem to get them all out of the 
field.  

Although we’ve got more green bell peppers 
this week, hopefully by next week the Anchos  
(a mildly spicy and medium-sized pepper) and 
Sweet Diablos (a sweet, non-bell pepper) will be 
ready for picking.  

And surprise, we’ve got a bag of lettuce for you!  
We had a few extra rows of empty space where 
we planted 2 beds of lettuce, and although not 
as sweet as cool-weather greens, it might be a 
nice addition to an eggplant parmesan meal (see 
recipe on reverse).  Enjoy the bounty!

This week’s harvest

U-PICK NEWS
New this week is Okra.  It rapidly devel-
oped fruit without us noticing the flow-
ers, so please come pick it.  You’ll need 
to bring some scissors or pruning shears.  
It will have a sign, but just so you know 
it is located in the first field on your left, 
directly next to the pole-beans.   The 
Herb-Field is still open, so come get what 
you can use.  Those cherry tomatoes have 
been a hit!  A few of you found some 
tomatillos ready in the first 20 feet of the 
cherry tomato row, so take a handful if 
you can find fruit that has developed a 
hard center and has skin that is drying on 
the outside.  Lots and lots of flowers are 
attracting beneficial insects to the farm 
and making the farm look pretty, but 
be sure to bring some home to enjoy as 
well.  



Recipes
EGGPLANT PARMESAN 
from “all-recipes.com”

    2 lbs (about 2 large) eggplants
    Kosher salt
    1 28-oz can whole peeled tomatoes
    1 clove garlic, peeled and minced
    Olive oil
    Freshly ground black pepper
    1/2 cup all-purpose flour
    1/2 cup fine dry breadcrumbs
    4 large eggs, beaten
    1 1/2 lbs of fresh mozzarella cheese, sliced into 1/4 inch rounds
    1 cup grated high quality Parmesan cheese
    1 packed cup fresh basil leaves

1 Cut eggplants lengthwise into 1/4 inch slices. Arrange one layer in the bot-
tom of a large colander and sprinkle evenly with salt. Repeat with remaining 
eggplant, salting, until all eggplant is in the colander. Weigh down the slices 
with a couple of plates and let drain for 2 hours. The purpose of this step is to 
have the eggplant release some of its moisture before cooking.

2 While the eggplant is draining, prepare tomato sauce. Combine tomatoes, 
garlic and 1/3 cup olive oil in a food processor. Season with salt and pepper 
to tasted and set aside.

3 When eggplant has drained, press down on it to remove excess water, wipe 
off the excess salt, and lay the slices out on paper towels to remove all the 
moisture. In a wide, shallow bowl, combine flour and breadcrumbs. Mix well. 
Pour beaten eggs into another wide shallow bowl. Place a large, deep skillet 
over medium heat, and pour in a a half inch of olive oil. When oil is shimmer-
ing, dredge the eggplant slices first in the flour mixture, then in the beaten 
egg. Working in batches, slide coated eggplant into hot oil and fry until 
golden brown on both sides, turning once. Drain on paper towels.

4 Preheat the oven to 350°F. In the bottom of a 10x15 inch glass baking dish, 
spread 1 cup of tomato sauce. Top with one third of the eggplant slices. Top 
eggplant with half of the mozzarella slices. Sprinkle with one third of the 
Parmesan and half of the basil leaves.

5 Make a second layer of eggplant slices, topped by 1 cup of sauce, remain-
ing mozzarella, half the remaining Parmesan, and all of the remaining basil. 
Add remaining eggplant, and top with the remaining tomato sauce and 
Parmesan.

6 Bake until cheese has melted and the top is slightly brown, about 30 min-
utes. Allow to rest at room temperature for about 10 minutes before serving.
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FRESH SALSA

    3 tablespoons finely chopped onion
    2 small cloves garlic, minced
    3 large ripe tomatoes, peeled and seeds   
 removed, chopped
    2 hot chile peppers, Serrano or Jalapeno,   
 finely chopped
    2 to 3 tablespoons minced cilantro
    1 1/2 to 2 tablespoons lime juice
    salt and pepper

Preparation:
Put chopped onion and garlic in a strainer; 
pour 2 cups boiling water over them then 
let drain throughly. Discard water. Cool.
Combine onions and garlic with chopped 
tomatoes, peppers, cilantro, lime juice, salt, 
and pepper. Refrigerate for 2 to 4 hours to 
blend flavors.

Makes about 2 cups of salsa.


