Shareholder Newsletter August 23, 2017 Vol. 18, No. 6

Rachel Bynum & Eric Plaksin, (540) 987-8567

53 Waterpenny Lane, Sperryville, VA 22740

Rainbows everywhere! This week we have had some much-
needed rain, and the afternoon rainbows have been spectacular!
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Roasted Tomatoes with Basil & Thyme

24 plum (or other “meaty”) tomatoes,
halved lengthwise

1/2" c. olive oil

3 T. balsamic vinegar

4 large garlic cloves, minced

4 tsp. sugar

3 tsp. kosher salt

1 tsp. freshly ground black pepper

20 large fresh basil leaves, julienned

1 T. fresh thyme leaves

Preheat oven to 450°. Prepare a large
rimmed pan by covering it in foil (easy
clean-up!) and spraying lightly with veg-
etable oil.

Arrange tomatoes on pan, cut sides up, in
a single layer. Drizzle with olive oil and
balsamic vinegar. Sprinkle with garlic,
sugar, salt, pepper, basil, and thyme.

Roast for 35 to 45 minutes, until toma-
toes start to caramelize and the flavors
concentrate. Your kitchen will smell tre-
mendous! Serve warm or at room tem-
perature. (they also can be canned or
frozen for later use.)

Source: a farmgirl’s dabbles

our own— abundant produce in this bumper season.

Farm Notes:

We are still offering bulk tomatoes and peppers for the next
few weeks— so don’t miss the chance to can or freeze this
beautiful crop!

Our Shareholder event this year is a Fall Festival, scheduled for
Saturday, October 14th. We will have a farm tour, press some
cider, and share potluck snacks.. And possibly enjoy a juggling
show! Save the date, and I'll keep you posted on details.

We are starting to harvest great-looking late summer squash
and melon plantings.

The Butternut and Kubocha winter squash are growing well,
though the humidity has some more tender varieties like Deli-
cate dying back a bit early. Sweet potatoes are looking great!



At the Cannery!

For each of the past two Mondays, we have taken 600 pounds of
tomatoes to the Flint Hill kitchens of the Virginia Chutney Compa-
ny to make tomato soup, which will be for sale soon! The soup is
made with all our tomatoes, basil, and garlic; vinegar, and sea salt.
We made one batch of red and one of orange soup— about 600
jarsin alll We'll start selling it in a few weeks.

These photos show the process, starting top left: washing the tomatoes, chopping them up, grinding the basil and
garlic, cooking it in a 1500-gallon pot, jarring and capping it, and setting it out to cool.




