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WHAT’S IN THE 

BOX? 

Arcadia Broccoli: 

After writing about 

broccoli for the 7th 

time last week I 

started to wonder if 

folks were still liking 

the broccoli… and 

you members did not 

disappoint!  I got a 

few e-mails saying 

that you love having 

it every week.  Next 

week will probably 

be an “off” week for 

broccoli, but it should 

return the following 

week. 

Amazing Cauliflower: Round two!  The first part of this harvest of cauliflower 

matured during some hot days and has a little yellow color as a result… but most of 

the heads have matured in the last few days, when it has been cooler, and the heads 

are whiter.  It tastes the same either way and is really delicious.  I have been putting 

cauliflower into everything I make right now.  In particular, I really love fried cauli-

flower pieces on a pizza! 

Zefa Fino Fennel (Full): We have been eating fennel in many of our meals.  The 

other day I thinly sliced it and sautéed it with some peppers, basil, squash and egg-

plant and served it over pasta with a little Romano cheese. 

Ace Green Peppers: These peppers are just starting to mature and they are deli-

cious.  The walls are thick and juicy (from last week’s rain) and the flavor is perfect.  

Expect more and more of these in the next few weeks. 
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Straightneck or Zucchini Squash:  People often tell me that they are unsure 

what to do with Summer Squash… but love zucchini.  They are, for all intents and 

purposes, the same.  These are the first few fruits… but there will be increasing 

amounts of several varieties over the course of the summer.  A few years back my 

mother gave me a spiralizer and I have gotten addicted to squash “noodles” with a 

variety of sauces.   

Biscayne Cubanelle 

Peppers :  These are the 

longer light green pep-

pers.  They are delicious 

stuffed with rice, herbs 

and a little cheese. 

Itachi White (or regu-

lar green) Cucumbers:  

These white cucumbers 

have confused a few of 

you… especially when 

they are right next to the 

yellow squash!  These are 

just like the green cucum-

bers but have a really 

nice thin skin. 

“Orient Express” Egg-

plant :  This is a classic 

Japanese type eggplant 

(long and thin”.  As these 

mature we should have 

more and more of them.  These tend to have less seeds tan the Italian Globe types 

and are great in stir fry.  Do NOT refrigerate these. 

Nadia Italian Eggplant (Full):  Earlier this week Malena made a batch f eggplant 

fries with a spicy mayo dipping sauce.  It was ridiculously good.  Last week I im-

pressed the crew with some eggplant parmesan sandwiches. 

Ailsa Craig Sweet Onions:  These onions are among the very sweetest onions I 

have ever grown.  While these can be cooked, I like them raw on sandwiches or in 

salads.  Unlike many of our other onions, these will not keep for a long time… so use 



them this week. 

Basil:  This is the last picking from this first 

round of basil, since the quality is beginning to 

drop a little.  Luckily, we planted a second 

round which should mature next week! 

Taxi Tomatoes: The first handful of toma-

toes have started to ripen (around two weeks 

late) and we thought we would give you a 

taste.  Many more (in number and variety) to 

come! 

Purple Bell Peppers:  Just like the green 

peppers… but purple! 

Evergreen Scallion:  More delicious Onion 

flavor. 

Pac Choi:  This round of pac choi grew 

strangely with thin stalks.  The next round, 

which is a few weeks out, looks much better.  

Choi is great in stir fry with broccoli and scal-

lions. 

 

 

From the Fields 

Folks,  

    Last week I wrote that I was getting antsy about the tomatoes… now I am 

really antsy!  The plants are loaded with fruit… but they are taking sooooo 

long to ripen!  Last year we were in our third serious week of tomato harvest 

now!  That was an early year… but this year is starting to be VERY late.  

Hopefully, with the warmer weather predicted for the end of the week, 

things will kick fully into gear before next week’s deliveries.  Once they start 

coming in you will be getting BIG bags of tomatoes until frost. 

    This is our ninth week of deliveries and, today, we find ourselves exactly 

half way through our delivery season!   Another week into the year it still 



looks as though the second half of the harvest will be very good.  I had men-

tioned, last week, that Watermelons *might* be read for the Full Shares this 

week but, when we cut into one today, it was just *slightly* under-ripe;  The flesh 

was sweet and pink… but the seeds were only just beginning to turn black.  If we 

leave them for 3-4 more days they should get significantly sweeter.  As long as 

something seriously disastrous does not happen, Full Shares will certainly get 

them next week.  The rest of the melon crop is just a little bit behind and could be 

in your boxes the following week to help you though the end of August. 

    The onion crop is 

now done growing, as 

are the first round of 

potatoes, and both end-

ed up VERY good.  The 

Winter Squash, pic-

tured at right, is still 

looking fantastic and is 

covered in nearly ma-

ture fruits.  In a week 

or two it will be pretty 

safe to say if it is going 

to be as good of a crop 

as I think. 

     The next few weeks 

will find us returning to lettuces and, hopefully, will have your tomato longings 

sated.  My best guess for next week:  Tomatoes, Peppers, Eggplant, Cucumbers, 

Green Beans, Onions, Beets, Red Cabbage, Cauliflower, Basil, Sage, Cippolini, 

and Watermelons ( for at least the Full Shares). 

 

Mike 




