
Week 10 August, 5, 2019

Notes from the farm  
By Adnan 

Last week had a similar schedule to the week prior, but it was 
nevertheless important to the growth and character of our crews!  
Chef David Mills came in on Monday to help us brainstorm our 
carefully selected meal for LEAF Feast; what followed was our 
annual Farm Olympics.  Both crews went through a gauntlet of fun, 
tough, and most importantly, team-building farm-based 
competitions which ultimately ended in a draw.  Tuesday’s and 
Wednesday’s activities were just like the week prior, with the 
difference being the crews swapped. On Tuesday, Crew A organized 
their meals for Farmers on the Square while Crew B visited Project 
Share farm stand.  On the day after, Crew A would spend their 
afternoon at FOTS with Crew B staying behind to do more 
meaningful work.  Our diversity workshop was then postponed to 
Thursday, in which we first established “group norms” for 
discussion, explored the “inference ladder” and then applied these 
concepts to a sustained dialogue on what it means to be an 
American.  It pains us to say that this week will conclude the summer 
program, but we are eager to have everyone visit the farm for LEAF 
feast!
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Projected Items: 

Produce Shares 

Lettuce Mix - seasonal blend of 
lettuces and asian greens; store 
cold 
Summer Squash -keep refrigerated; 
can be pickled or used in zucchini 
bread or quiches  
Cherry Tomatoes - these colorful 
fruit from the vine like to be stored 
on the counter, they’re perfect for 
on the go dishes 
Heirloom Tomatoes-delicious sliced 
on sandwiches or simply eaten with 
salt and pepper; store on the 
counter upside down.  
Eggplant (Regular Share Only)- 
Store cool and in the open, Try an 
Eggplant Parmesan recipe! 
Hot Peppers (Regular Share Only) 
- Add a little spice to pastas, stews, 
or sandwiches. They can also be 
dried for longer shelf life 
Snack Peppers (Regular Share 
Only)- colorfully mini sweet peppers 
are great for appetizers, stuff with 
cheese spreads or hummus to add 
flavors 
Basil (Regular Share Only) - the 
main ingredient in Pesto! (Try pesto 
pizza!), store in water in a cool spot, 
keep the leaves dry.  

Farmer’s Choice Item 

Blackberries  

Bread Share 

Pugliese - round, crusty Italian loaf 
made with whole grain flour. Light 
and chewy. One of the most 
popular breads that’s great however 
you eat it.  

Cheese Share 

Mixed Cheeses  

Fruit Share 

Peaches 

Egg Share

Farm Share 
NewsLetter

Emma and Ricki prepare samples made with LEAF 

produce at Farmers on the Square in Carlisle. 
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Featured recipes this week . . .  

Zucchini Bread  

Ricki’s Family Recipe  

3 eggs 
1 cup oil 
2 cups sugar 
2 tsp vanilla 
2 cups zucchini, shredded 3 cups flour 
2 tsp baking soda  
1 1/2 tsp cinnamon 
1 tsp salt 
1/4 tsp baking powder 3/4 tsp nutmeg 
1 8 oz can pineapple Optional 1 cup of walnuts  

1.Preheat oven to 350 degrees F. 
2.In bowl, mix flour, baking soda, cinnamon, salt, baking powder 
and salt. 
3.In separate bowl mix eggs, oil, sugar, vanilla and zucchini 
together. Slowly add to flour mixture until incorporated. 
4.Then mix in pineapple and nuts. 
5.Pour mixture into loaf pan and bake for around 50 minutes. 
————————————————————————————  

Cucumber Stuffed Cherry Tomatoes  

**Featured during  
our cooking demos at Farmer’s on the Square** https://
www.tasteofhome.com/recipes/cucumber-stuffed- cherry-
tomatoes/  

Ingredients:  

• 24 cherry tomatoes 
• 3 ounces cream cheese, softened 
•1/4 cup finely chopped peeled cucumber • 1 tablespoon finely 
chopped green onion • 2 teaspoons minced fresh dill  

Directions:  

1. Cut a thin slice off the top of each tomato. Scoop out and 
discard pulp (save for a tomato sauce later!); invert tomatoes onto 
paper towels to drain.  
2.In a small bowl, combine and mix cream cheese, cucumber, 
onion and dill. Spoon into tomatoes. Refrigerate until serving.  
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Spotlight: Sydnee                   
        Youth Crew 

Sydnee is a level one crew 
member this summer. She 
brings a welcoming warmth 
to her crew and to anyone 
that visits the farm. Lately,  
you’ll find her in Post 
Harvest as she assists the 
farm crew in organizing the 
space, keeping track of 
produce and processing 
farm shares. Sydnee hopes 
to continue her time with 
LEAF and utilize it to 
develop her future 
path. She’ll be attending 
HACC in the fall.  
“LEAF personally has been 
an eye opening experience. 
Before I didn’t know about 
farming or vegetables. It’s 
also a great opportunity to 
create new friends. I’m more 
open than I have been in 
the past.” 
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