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Tomato Basil Quinoa Salad!
From Intern Leah Jennings— see her introduction on
the second page!

- 3 big tomatoes, any variety, diced

- 1 cucumber, diced

- 1 cup dry quinoa (makes 2 cups cooked)

- 1/4 cup basil, chopped

- 1/4 cup feta cheese (more to taste)

- 1/2 of a small sweet onion, diced very small
- 1 clove garlic, minced small or crushed
Dressing

- 2 Tbsp red wine vinegar

- 1-2 tsp Dijon mustard

- 2 Tbsp olive oil

- Salt and pepper to taste (start with 1/4 tsp each)
- 1/4 tsp ground cumin

- 1/8 tsp paprika

- 1 tsp agave nectar or honey

Directions:

1. Cook quinoa according to directions, then let cool.
2. Prepare all vegetables and mix together with quinoa.
3. Mix all dressing ingredients together, then pour over
salad and stir.

4. Taste and season more if necessary.

Farm Notes:

We harvested big bunches of basil this week since
there are signs of powdery mildew on some plants
which will mean an early demise of most varieties.
Some shareholders have the tasty variegated
“Pesto Perpetuo” variety, which is used the same
as other basil. We like it because of its disease
resistance. You can easily freeze your favorite
pesto if you omit the cheese— use an ice cube
tray of make pesto “cookies” in the freezer and
then transfer them to a bag.

We also have plenty of cherry tomatoes! You also
can freeze cherry tomatoes if you won'’t eat them
all this week. They are nice to add to soups and
other dishes in the wintertime.

Tomatoes are coming in! We grow many heirloom
and hybrid varieties. Here is the list. Can you
guess which ones are in your share?

(Pictured, clockwise from left: Pink Berkeley Tie
Dye, Valencia, Cherokee Carbon, Lemon Boy,
Arkansas Traveler)

Heirloom: Hybrid:
Arkansas Traveler | Defiant

Black Prince Mountain Merit
Brandywine Chef's Choice
Carbon Early Girl
Cherokee Purple | First Prize
Cherokee Green Beefsteak
Gold Medal Goliath

Green Zebra Sunny
Hungarian Heart Lemon Boy
Mortgage Lifter Pink Girl
PinkBerkeley Chef's Choice
TieDye Pink
RedBrandywine Tye Dye
Valencia Cherokee Carbon
Virginia Sweets San Marzano

Our potato harvest is a good one this year! The
Red Norlands will be followed by purple and gold
varieties. Store them in a dark place.

Peppers will be starting up in a week or two.

We are between bean plantings; more are around
the corner!



Potato Basil Frittata

(adapted from FoodNetwork.com)
You can try adding some cherry tomatoes or substituting

squash for some of the potatoes for a lighter frittata.
Enjoy experimenting!

2 tablespoons unsalted butter

2 tablespoons olive oil

2 cups peeled and 1/2-inch diced potatoes
1 onion, diced

8 large eggs

15 ounces ricotta cheese

1/2 pound Gruyere (or Swiss) cheese, grated
1/2 teaspoon kosher salt

1/2 teaspoon freshly ground black pepper
3/4 cup chopped fresh basil leaves

1/3 cup flour

3/4 teaspoon baking powder

Heat the oven to 350 degrees F.

Melt 3 tablespoons of butter with the olive oil in a 10-
inch ovenproof omelet pan* over medium-low heat.
Add the potatoes and onions, and fry them until
cooked through, turning often, about 10 to 15 minutes.

Meanwhile, whisk the eggs, then stir in the ricotta,
Gruyere, salt, pepper, and basil. Sprinkle on the flour
and baking powder and stir into the egg mixture.

Pour the egg mixture over the potatoes and place the
pan in the center of the oven. Bake the frittata until it
is browned and puffed, 50 minutes to 1 hour. It will be
rounded and firm in the middle and a knife inserted in
the frittata should come out clean. Serve hot.

* If you don’t have an ovenproof pan, you can transfer
the potatoes into a pre-heated, oiled baking dish or
pie plate before baking.

Meet an Intern...

Leah joined us this spring. We have en-
joyed her upbeat personality and culinary
skills here on the farm. See Leah’s recipe
on the front of the newsletter.

Leah and Katrina are pictured right, brining
in tomatoes! Here is what Leah has to say.

Hi! My name is Leah and I'm a first year intern at
Waterpenny as well as a first year farmer. I graduated
from Elon University in North Carolina with a degree
in public health. I concentrated my studies in envi-
ronmental science and nutrition, and I have always

been interested in the intersection between those two
fields.

After graduating, I completed a year with Ameri-
Corps, during which I taught Algebra in an underper-
forming Orlando high school. While I enjoyed the
educational aspects of that position, I thought I would
be better equipped to teach a subject I was more pas-
sionate about. This led me to a job at the American
Society for Nutrition in Rockville, MD. There I got
an introduction to marketing techniques and had the
opportunity to network with the leading scholars in
the nutrition field. However, after about a year, I real-
ized that I was not destined to spend 8+ hours a day
behind a desk. I had always wanted to work full-time
on a farm, after taking several agriculture classes and
volunteering in various community gardens and local
farms. And compared to the sedentary environment I
had been in, the prospect of having a physically de-
manding job seemed like an appealing prospect
(though my constantly sore limbs are now longing for
the comfort of my desk chair). However strenuous
the work may be, practicing sustainable agriculture
has been an ideal way for me to explore my interests
and narrow down my list of next potential career
moves. I'm currently applying to graduate schools to
pursue a Master's in Public Health and I'm hoping to
ultimately work in nutrition/agriculture education.

I'm very fortunate that I'm surrounded by so much
delicious produce because I love to cook, think about
and eat all types of food. I've been a vegetarian for 7
years and | have a rolodex of vegetable recipes flip-
ping through my brain at all times. In the scarce mo-
ments of the day when I'm not working or thinking
about food, I also enjoy hiking, yoga, reading, taking
pictures of sunsets and trying to keep up with the cra-
ziness of the national and international news.

Thank you for tuning in, and I hope you enjoy this
week's CSA share!




