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The time of Tomato Abundance is here!

Shareholders can order bulk 25-pound (1/2 bushel)
boxes of tomatoes to freeze or can for the win-

ter. This is a great way to keep eating local, pesti-
cide-free, and delicious food all year. Boxes are
$40 each, and can be red, heirloom, or mixed varie-
ties (not many plum tomatoes at this time). Email
your order with your drop-off, number of boxes,
and type of tomatoes desired, we will send red to-
matoes if you don't specify.

You also can order extra basil or parsley or garlic
for $2.50/bunch or head, or onions or green peppers
for $3/pound, if you prefer to make sauce or salsa.

E-mail to reserve your tomatoes. Orders will be
filled first-come, first-served. I will confirm orders
and send shareholders who order in bulk an email
invoice via PayPal that you can pay online with a
credit card. There is a 3% fee for this service, or
you can request to pay by mailing a check.

This offer will run for the next few weeks. Enjoy
preserving the summertime bounty! Your future
self will thank you for it. ~Rachel
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Right: Many baskets of tomatoes in our shade house, ready to go out

to your shares. We will be canning some tomato soup next week! The

easiest way to preserve tomatoes is freezing them, washed and cored,

for later use. You can of course make sauce or soup and freeze that.

Canning is not too hard, either. One 25-pound (1/2 bushel) basket

makes 8-10 quarts of crushed tomatoes, depending on how long you

cook it down.

Remember, check out the recipes section of our website for
more ideas for your produce! Also, share your favorites!

Zucchini Noodle Salad  From WashingtonPost.com
Recommended by shareholder Eileen Hanning

¢ 3 medium zucchini (about 8 ounces each), spi-

ralized (about 7 cups zucchini noodles)

e 1/4 teaspoon salt, or more as needed
e 1 1/2 tablespoons extra-virgin olive oil

e 1 1/2 tablespoons lemon juice, plus more as
needed

e 1/4 cup fresh basil leaves, cut into ribbons

e 1/4 cup shaved Parmigiano-Reggiano cheese
(from a block, using a vegetable peeler) (1 ounce)

e 2 tablespoons pine nuts, toasted (see NOTE)

e Freshly ground black pepper

Cut any very long zucchini noodles so they are
about the length of a strand of spaghetti. Place the
zucchini in a colander over a bowl or in the sink.
Toss with the salt and let sit to drain for 30
minutes. Pat dry with paper towel then transfer the
zucchini to a bowl. Toss with the oil and lemon
juice. (Salad may be prepared a day ahead to this
stage.)

When ready to serve, toss the basil ribbons with
the zucchini. Taste, and add more salt, as needed.
Divide among individual serving plates, then top
each with Parm shavings, pine nuts and freshly
ground pepper.

NOTE: Toast the pine nuts in a small, dry skillet
over a medium heat until fragrant, 3 to 5 minutes,
shaking the pan a few times to avoid scorching.
Let cool completely before serving or storing.




New greens for August I

As late summer arrives, we have three new greens coming in that thrive in the heat and long sunny days, when lettuce and
kale are tapering off. Sweet Potato Greens (above, left, harvested by Elizabeth) are best either steamed or sautéed lightly,
adding the stems before the leaves, and finished with maple syrup or Balsamic vinegar. The beautiful sweet potato greens are
a great sign of what we think will be a good harvest of sweet potatoes this Fall. New Zealand Spinach (above right, harvested
by Sydney, Elizabeth, and Dan) is very mild, and can be sautéed, used in salads or sandwiches, or in smoothies (stems and all).

Malabar Spinach (climbing the posts in the foreground, above right) has thicker leaves when raw; cooked, it is very much like

regular spring spinach, but without the acidity. Chard, which is also great in the springtime, will still produce through the heat

of summertime.

After the New Zealand Spinach declines, we hope to have more fresh kale and cabbage, and possibly lettuce for the late

September shares.

At the Food Bank.

This is the 18th year of our farm, as well as our partnership with the Capital Area Food Bank.
In 2017, each week we deliver 23 shares worth of produce to the Food Bank’s Lorton Ware-
house, to be distributed by the Food Bank’s member agencies. The Food Bank purchases 10
shares for a discounted price, and this year we
raised $5,944 for 13 additional shares for the
Food Bank through the generosity of sharehold-
ers like you— double what we have before. This
increase is largely because of a GoFundMe drive
coordinated at our new Falls Church dropoff at
CSRA. Thank you all for your generosity— the

E fresh, organic produce is much needed and in
demand— it stands out from the canned goods!

Left: Nicholas and Isaac bring in additional
squash donations earlier this season. Right: Last
week’s Food Bank Shares, getting ready for dis-

tribution at the Lorton warehouse.



