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Cucumber-Mint Salad with Creamy

Lemon & Greek Yogurt Vinaigrette
From foodandwine.com

1/4 cup extra-virgin olive oil

e Zest of one medium lemon

e 3tablespoon fresh lemon juice

e 3 tablespoons Greek yogurt

e 2 tablespoons minced shallots

e 1 teaspoon brown sugar

e 1/2 teaspoon Dijon mustard

e 1/2 teaspoon kosher or sea salt

e Fresh cracked black pepper, to taste

Farm Notes:

® We are experiencing an early-August dip in production after all
the rainfall of the past 2 months. The quality of what we have
remains good— the quantities are not as high. We continue to
hope for a more drying pattern.

® The gap in summer squash should end in the next week or so.
Out third squash planting (pictured above) is growing well and
is on a better-drained field.

® We will likely have more sweet potato greens coming in later
shares. The field (below left) looks marvelous and we hope
that the growth underground is as good as what we see above
ground. The potatoes in this week’s shares are the only ones
this year— they were mostly drowned a month ago.

® Surprisingly, our winter squash fields are looking good at this
point and seem happy with all the extra water we’ve seen. It’s
encouraging to see Delicata squash (below right) nicely sizing
up. This sweet, yellow-fleshed squash is a farm favorite that
we didn’t have a lot of success with last year.

e 3 medium cucumbers, sliced
(about 4 cups)

e 1/4 cup chopped spearmint

e Kosher or sea salt, if necessary

In a bowl whisk together the vinai-
grette ingredients. Chill until ready to

serve.

Pat the cucumber slices dry between
paper towels. Combine with the mint
in a large bowl. Toss with the vinai-
grette and season with additional salt,
if desired.

Serve chilled.




