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Distribution this week: 
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Summer Squash, Peppers , 
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Corn, and coming soon…  
Potatoes, Leeks, Onions, 
Celery,  and Celeriac. 
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Tomatoes 
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Cool night temperatures are pressuring the heat loving 
crops to flower and put out fruit. We have had our 
largest tomato and pepper harvests of the season re-
cently. These crops should continue to produce well 
until a frost comes. Before the frost hits, the crew will 
harvest everything (including the green tomatoes) and 
try to ripen them off the vine. 

Blush colored raspberries are ripe and plentiful, but 
please watch out for the paper wasps. There’s at least 
one nest in the first row berries. I wish we could get rid 
of them, however spraying would violate the organic 
standards.  

I have a book recommendation for all CSA members. 
Omnivore’s Dilemma is fantastic. The author is a huge 
supporter of CSAs and makes a very good case for in-
creased partnerships between growers and people in 
the locals community. 

We know that 
sometimes, kids (and some adults) don’t eat all of their greens.  Our Peruvian interns have taught us a 
great way to prepare them that even Anson, the Farmer’s toddler, gobbled down without blinking an 
eye.  These are flourless and it seems that in Peru, 
anything flat is called a tortilla. 

Ingredients: 

1/2 onion 

1/2 bunch of greens (chard, spinach, mustard) 

5 eggs (from Green Meadows Hens, if available) 

Butter  

Salt and pepper 

 

Sauté the onion in butter until soft, then add the greens until wilted, about 5 minutes.  Remove from 
the pan and cool slightly. Beet the eggs and mix in the greens and onions.  In a hot skillet, add about 2 
teaspoons of butter.  Pour the mixture into small pancakes (about the size of a coaster).  Flip after 
they are slightly brown.  They will turn out like small omelets.  Sprinkle with salt and pepper and 
serve.  There are a million variations on this.  Try adding different herbs and spices, and try with 
other veggies.  We guarantee your kids, and others in your family who don’t like to eat their greens, 

 

Many members have been ask-
ing if we are going to have an-
other sustainable dinner.  We 
weren’t planning one, but a film 
production company contacted 
us wanting to shoot a dinner 
here as part of a 13 part series 
called “The Endless Feast” for 
PBS.  The dinner is scheduled 
for Sunday, October 8th.  Be-
cause this is being filmed, it will 
be a little fancier than our other 
dinners.  We’re still working 
out the details on price, chef 
and menu, but should have this 
information very soon.  You 
will be able to sign up by calling 
our office.  Stay tuned! 

Peruvian Tortillas  




