
Week 13 August, 26, 2019

Notes from the farm  
By Ricki 

Fall is in the air! Just kidding. We still have a full month of 
summer left, but our fall internship has just begun. As our youth 
crew headed back to school, we’ve missed the loud bursts of 
laughter, the warm encouragements from across the farm and 
the steady hum of work. On Sunday, we got it all back! As 
members of the crew were hauling wheel-barrels of weeds up 
the hill, you could hear, “you got this” being chanted in the 
background and I could see the weight of the weeds get lighter 
because of the support of their other crew members. It’s 
moments like this that make me so grateful that I get to 
continue working with these amazing young people! Our fall 
internship is the next step, where we will better connect our 
lives to the wider world through the lens of farming, food and 
community. It’s a deeper dive into equity in our food system, 
sustained dialogue and preparation for speaking engagements 
in the community. The vibrant conversations, excitement to 
learn and positive energy are all contagious and the fall (I know, 
still summer) is off to a great start! 
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Projected Items: 

Produce Shares 

Head Lettuce - Lettuce-perfect for a 
BLT!!! good sautéed or on sandwiches 
Carrots - crunchy and satisfying! Store in 
your fridge 
Green Beans - Good to freeze or can for 
later, or cook them as a side for dinner! 
Hot Peppers - Add a little spice to 
pastas, stews, or sandwiches. They 
can also be dried for longer shelf life 
Cherry Tomatoes - these colorful fruit from 
the vine like to be stored on the counter 
Garlic -(Small Share Only)-keep 
in moderate humidity 
Bell Peppers - (Regular Share Only) - sweet 
bell pepper-Keep dry in the 
fridge 
Snack Peppers - (Regular Share Only) - 
colorfully mini sweet peppers are 
great for appetizers, stuff with 
cheese spreads or hummus 
Heirloom Tomatoes - (Regular Share 
Only) -store on the counter upside down 
Mint - (Regular Share Only) - Many uses for 
this versatile herb. Store in a cup of water in 
your fridge or on your counter 
Farmer’s Choice Item 

Early Grey Peach Jam - Made by our very 
own youth, this jam packs a punch with 
bold peach flavors and hints of tea! 
Bread Share 

Fruit & Nut Bread - dense and 
packed with dried cranberries, 
cherries, raisins, toasted pecans and 
walnuts. Best breakfast toast! 
Cheese Share 

Quark - Bavarian in origin, this cheese has 
the body of American–style cream cheese 
with the tang of crème fraiche.  Can be 
used in sweet or savory recipes. No fillers, 
sweeteners or stabilizers, just probiotic 
culture and salt.  
Fruit Share 

Peaches - This heirloom beauty is a fine 
canning and freezing peach, with excellent 
flavor and texture - also great for eating 
right out of your share!  
Egg Share 

Eggs from Talking Breads!

Farm Share 
Newsletter

Our fall crew learning about social entrepreneurship! 
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Featured recipe this week . . . 

Roasted Carrots with Tahini, Mint and Pistachios Recipe 
By Shannon Sarna  
https://www.myjewishlearning.com/the-nosher/roasted-carrots-with-tahini-mint-and-pistachios-recipe/ 
Ingredients 
2 lbs whole carrots, peeled 
2 Tbsp olive oil 
1/2 tsp ground cumin 
1/2 tsp ground coriander 
salt and pepper 
1/3 cup tahini (or more) 
2 Tbsp fresh mint leaves 
2 Tbsp unsalted pistachios, chopped fine 
Instructions  
1. Preheat oven to 400 degrees. 
2. Place carrots on baking sheet. Drizzle with olive oil, cumin, coriander, salt and pepper. Mix to coat evenly. 
3. Cook for 25-35 minutes, until slightly browned and crispy on tips. 
4. Remove from oven. Drizzle with tahini, fresh mint and chopped pistachios. 
Note: If not serving right away, wait to drizzle with tahini, mint and pistachios until serving. 

Pan-Roasted Green Beans With Golden Almonds 
Tara Parker-Pope  
https://cooking.nytimes.com/recipes/1015483-pan-roasted-green-beans-with-golden-almonds
Ingredients 

Kosher salt 
8 ounces green and/or wax beans, trimmed 
¼ cup blanched whole almonds, coarsely chopped 
3 tablespoons extra-virgin olive oil, plus more as needed 
1 large shallot, minced 
1 tablespoon fresh flat-leaf parsley leaves, thinly sliced 
1 lemon 
 Freshly ground black pepper 

Instructions 
1. Bring a large pot of water to a rolling boil and add salt (a teaspoon or so, or to taste). Fill a large bowl 

with ice and water. Add the green beans to the boiling water and cook until bright green but still firm, 
about 2 minutes. Drain and transfer to the ice water. When cool, drain again. Pat dry with paper 
towels until completely dry. 

2. Meanwhile, in a small saucepan, combine the almonds and the oil, adding more oil if needed to just 
cover the almonds. Cook over medium heat until the almonds are golden, about 6 minutes. Remove 
from the heat and stir in the shallot. It will cook in the residual heat. 

3. Coat a large skillet with oil. Heat over medium-high heat until very hot but not smoking. Add the 
beans and season with salt. Cook, tossing frequently, until charred dark brown in spots and tender-
crisp, about 7 minutes. 

4. Top with the almond mixture, then the parsley. Grate the zest from a quarter of the lemon directly 
over the beans, then cut the lemon into wedges for serving. Season with pepper and serve.
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