
Week 9 June, 29 ,2019

Notes from the farm  
by Adnan 

We at LEAF just can’t believe that it has already been 5 weeks 
since the summer program began!  This is the stage where we 
take the farm-work, culinary and community speaking skills 
that we learned and use them to do community outreach.  
Crew A visited Project Share on Tuesday, helping to initiate 
conversation and serve samples of dishes that could be 
prepared with what the organization provided that day.  Crew 
B participated in Farmers on the Square, which is hosted in 
Carlisle every Wednesday.  There, they had some crew 
members serve food demos and others engage with the 
younger visitors.  On Thursday, we had our ‘Farm Labor’ 
workshop, where everyone participated in quick farming 
exercises that demonstrated different payment systems for 
workers and how farm owners cut costs.  Along with that, we 
had a tough but rewarding workshop about how gender plays 
a role in how we view others and ourselves.  We can’t wait to 
see our crews swap community visits this week! 
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Projected Items: 

Produce Shares 

Lettuce Mix - seasonal blend of 
lettuces; store cold in a sealed 
container 
Cherry Tomatoes -these colorful 
fruit from the vine like to be stored 
on the counter, they’re perfect for 
on the go salads 
Heirloom Tomatoes - delicious 
sliced on burgers or simply eaten 
with salt and pepper; store on the 
counter  
Cucumbers - Try Quickles! (Quick 
Pickles) Simply make a pickle brine 
and let slices soak for a few minutes  
Hot Peppers - Add a little spice to 
pastas, stews, or sandwiches. They 
can also be dried for longer shelf life 
Green Onions - Try adding to an 
omelette or quesadilla  
Snack Peppers (Large Share only) 
- colorfully mini sweet peppers are 
great for appetizers, stuff with 
cheese spreads or hummus  

Farmer’s Choice Item 

Hot Pepper Jelly- This spread goes 
well with cream cheese, it is hot 
peppers with vinegar and sugar 
made into a golden jelly.  

Bread Share 

Fruit & Nut - “Dense and packed 
with dried cranberries, cherries, 
raisins, toasted pecans and walnuts. 
Best breakfast toast.” 

Cheese Share 

Tomme - “Alpine peasant-style 
cheeses. All of our tommes share a 
sweet buttery beginning with a 
slightly nutty finish.” 

Fruit Share 

Blackberries - this conical purple to 
black berry is very juicy, low on 
seeds, and should be eaten quickly!  

Egg Share 

Farm Share 
NewsLetter

Kate harvesting sun gold cherry tomatoes.
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   Featured recipe this week . . .  

Gazpacho (A cold Spanish style tomato soup) 
Source: The Food Network (Alton Brown Recipe) 

Ingredients:  

•1 1/2 pounds vine-ripened tomatoes, peeled, seeded and 
chopped 
•Tomato juice 
•1 cup cucumber, peeled, seeded and chopped 
•1/2 cup chopped red bell pepper 
•1/2 cup chopped red onion 
•1 small jalapeno, seeded and minced 
•1 medium garlic clove, minced 
•1/4 cup extra-virgin olive oil 
•1 lime, juiced 
•2 teaspoons balsamic vinegar 
•2 teaspoons Worcestershire sauce 
•1/2 teaspoon toasted, ground cumin 
•1 teaspoon kosher salt 
•1/4 teaspoon freshly ground black pepper 
•2 tablespoons fresh basil leaves, chiffonade 

Recipe: 

1.Fill a 6-quart pot halfway full of water, set over high heat 
and bring to a boil.  

2.Make an X with a paring knife on the bottom of the 
tomatoes. Drop the tomatoes into the boiling water for 15 
seconds, remove and transfer to an ice bath and allow to 
cool until able to handle, approximately 1 minute. 

3. Remove and pat dry. Peel, core and seed the tomatoes. 
When seeding the tomatoes, place the seeds and pulp into 
a fine mesh strainer set over a bowl in order to catch the 
juice. Press as much of the juice through as possible and 
then add enough bottled tomato juice to bring the total to 
1 cup. 

4.Place the tomatoes and juice into a large mixing bowl. 
Add the cucumber, bell pepper, red onion, jalapeno, garlic 
clove, olive oil, lime juice, balsamic vinegar, Worcestershire, 
cumin, salt and pepper and stir to combine. Transfer 1 1/2 
cups of the mixture to a blender and puree for 15 to 20 
seconds on high speed. Return the pureed mixture to the 
bowl and stir to combine. Cover and chill for 2 hours and up 
to overnight. Serve with chiffonade of basil. 
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Spotlight: Emma           
Youth crew 

This week we introduce  
Emma, a tenth grader from 
Carlisle High School. She is 
part of the level one youth 
crew this year. Emma plans to 
bring her skills of harvesting 
green beans and tomatoes 
home to her own garden. She 
brings lots of energy, as she’s 
always singing and dancing 
while working hard on the 
farm. LEAF has opened up 
opportunities for her to work 
alongside and get to know her 
crew members and herself 
through diversity workshops. 
“[My favorite moment was] At 
the beginning when we first 
got to meet everyone, 
everyone was so different and 
so cool it’s like ‘wow, this 
person’s so different from me, 
but we work and get along so 
well!’ It’s opening your eyes to 
how you can interact with 
people.”

http://www.leafprojectpa.org

	Projected Items:
	Produce Shares
	Farmer’s Choice Item
	Bread Share
	Cheese Share
	Fruit Share
	Egg Share
	Notes from the farm
	by Adnan
	Spotlight: Emma           Youth crew
	Featured recipe this week . . .

