
This Week’s Basket: 
Cucumbers 
Summer Squash 
Garlic 
Lettuce 
Carrots 
Beets 
Basil 

Tomatoes  
Eggplant  
Celery  
Kale 
Swiss Chard 
Beans 
Hot Peppers 
Scallions 
Tomatillos

1 small onion, finely diced 
2 lbs zucchini, sliced into 1/4 inch slices 
2 garlic cloves, minced 
2 cups loose basil leaves 
1lb ziti or other pasta 
8 oz ricotta, about 1 cup 
Pinch crushed red pepper 
Zest of one lemon 
1 cup grated parmesan 

- Boil water for pasta, and cook to 
“quite al dente”, strain and reserve 1 
cup of cooking water

Summer Pasta  w/Zucchini, Ricotta, & Basil
- Heat a large skillet over medium-high heat and cook 

onions in 3 Tbs olive oil, until softened, 5-8 minutes. 
- Reduce heat to keep from browning, add zucchini 

and season generously with salt and pepper. Cook, 
stirring occasionally until soft, about 10 minutes. 
Turn off heat 

- Use a mortar and pestle to pound garlic, basil, and a 
little salt into a paste, add 3 Tbs olive oil (or use a 
small food processor) 

- Add cooked pasta to zucchini and turn heat to 
medium-high. Add 1/2 cup cooking water, ricotta, 
crushed red pepper and lemon zest. Cook 1 minute 

- Add basil paste and half grated cheese and mix well. 
- Serve with additional cheese and chopped tomatoes
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 Week 9 is here! We’re in a rush over here to get our fall and winter plants and seeds in the 
ground, and seeds started in the greenhouse to fill our high tunnel for winter harvests. Spinach, 
lettuces, kale, and all those goodies that we harvest and share all winter long, are getting their 
starts now even though the high tunnels that we’ll put the plants in are still very much full of 
summer crops, like the tomatoes that are just coming into their prime. 
 Equipment is always something we’re working on, this week’s project is getting the potato 
digger in order. That’s right, the potatoes are coming. Fingerlings, red, white, blue, golden, and 
russets. We’re waiting on a new tractor mounted mower to arrive after our original mower broke 
earlier in the season and the used one we bought also broke. It’s a tough time of the year to be 
without a mower, weeds in the tractor paths and in our harvested beds (like the garlic and 
carrots) are getting out of control. We’ve got some more rain in the forecast, but I’m hopeful that 
the mower will arrive and the sky will clear up and next week’s newsletter will have a cheerfully 
mowed update. Fingers crossed! 
 This time of the year is really my favorite for cooking, everything is so easy and fresh. Just 
chop, quick cook, add your herbs/seasonings of the day, and add to rice or pasta. I hope you’re 
all enjoying your time in the kitchen (or lack there of!) as well! 
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