
This Week’s Basket: 
Cucumbers 
Summer Squash 
Fresh Garlic 
Swiss Chard 
Kale 
Head Lettuce 
Lettuce Mix 

Carrots 
Scallions 
Eggplant 
Beans  
Beets 
Basil 
Jalapeno  
Tomatoes (limited)

1 Tbs balsamic vinegar 
1 1/2 tsp lemon juice 
3 Tbs olive oil 
1 Tbs chopped fresh thyme 
1 Tbs chopped fresh oregano 
1 large eggplant (or 2 smaller) 
1 medium zucchini 
1 small onion, halved lengthwise, cut 
into wedges 
1 cup drained chickpeas, rinsed 
6oz cherry tomatoes, halved

Roasted Eggplant, Zucchini, and Chickpeas
- Preheat oven to 400˚. Whisk vinegar, lemon juice, 

1 Tbs olive oil, 1 tsp of  thyme and oregano and 
set aside. 

- Chop eggplant and zucchini into 1inch cubes 
- Lightly grease a baking sheet and toss eggplant, 

zucchini, onion, remaining thyme and oregano, 
and salt and pepper to taste in a large bowl. 

- Spread on baking sheet and drizzle with 
remaining olive oil. Roast, stirring occasionally, 
until golden 30-35 minutes.  

- Let cool slightly then transfer to large bowl and 
add chickpeas, tomatoes, and dressing.  

- Serve in wraps or on toast with sliced mozzarella 
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 Week 8! Back into the rain, it’s this kind of weather that helps us appreciate our high 
tunnels. These covered growing spaces allow for controlled watering, increased heat, and all 
around an easier climate for our tomatoes, peppers, eggplants, and cucumbers. All of these 
crops would be struggling pretty hard in this heat. There’s some sunny weather in our forecast 
that should help our field crops really pop. Our fall harvesting crops still have a few months left 
to mature and can use all the help they can get. While they still look good, these cool and wet 
days can definitely slow them down.  
 Our garlic is all out of the ground this week, all 30,000 or so heads. We raise three 
different varieties, a German red hard neck, a music hard neck, and a red soft neck. The music 
is all white whereas the other two have red skins. See if you notice and/or taste a difference! 
This was our first crop that we planted with our mechanical transplanter rather than planting 
each individual clove one by one, it saved a lot of time but took up more space (it was totally 
worth it). We’ve also been experimenting with mulching and not mulching, last year’s crop was 
not mulched in a dry season, maybe our garlic would’ve been bigger with mulch (which helps 
hold moisture)? This year’s crop was heavily mulched with oat straw.. which went to seed on 
us. So it did a great job of smothering out early weeds, but then make our crop look real messy 
at harvest time. Likely, the oats started late enough that they didn’t impact our crop. We’ll see 
what next year brings, we’ll be planting again in October! 
 It seems that everyone has a love it or hate it relationship with eggplant, if you’re on the 
hate it side, I hope you’ll give it another chance. If it’s the texture that bothers you, try 
chopping it smaller for a stir-fry or with other veggies in pasta or try making a pureed spread 
like baba ganoush. Eggplant parmesan is obviously a fun choice and I love a ratatouille with a 
blend of whatever fresh veggies are on hand plus some fresh herbs. 
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