
This Week’s Basket: 
Cucumbers 
Summer Squash 
Garlic 
Lettuce 
Potatoes 
Eggplant 
Tomatoes 

Beans 
Fresh Onions 
Cherry Tomatoes (full) 
Celery (full)

1 quart green beans 
1 quart potatoes 
1/2 - 1 head garlic 
1 tsp smoked paprika 
2-3 Tbs butter or olive oil 
chopped fresh herbs 
Salt & pepper to taste

Roasted Green Beans & Potatoes
- Pre-heat oven to 450˚ 
- Cut potatoes into halves or quarters and slice to 1/4 

inch and place on rimmed baking sheet (use 
parchment paper underneath for easier cleanup) 

- Add butter and seasonings and put in the oven 
- Snap beans in half and remove stems, add to 

potatoes and stir well to mix 
- Roast, stirring occasionally, until tender and slightly 

browned. 
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 Week 10! Half way through, more or less. How’s your summer going? Ours, as usual, is 
flying by. Our farm lifestyle leaves us with plenty of downtime in the winter, but in the summer? 
six days a week is the norm, though we try hard to end by 5pm. It’s hard to take time off for 
summer vacations, so we settle for a Monday off here and there. This past weekend was one of 
those Mondays off, though we were so busy it hardly felt like a vacation! Our full Fridays, with 
the CSA and Market harvest, transitions seamlessly into an early morning and full day at market. 
With a small break after market, Bret headed out to a bachelor party at SeedStock (a 3 day music 
festival) in Cortland this past weekend. Sunday morning his band took the stage before we all 
headed south to Pennsylvania. The girls and I visited with some close friends while staying at 
Bret’s parents, Bret picked up some friends and kept on driving all the way to NYC to see Phish. 
We took a slow morning on Monday before heading back home just in time for me to head out a 
fundraiser dinner for VINES. Whew! Looking forward to a quiet night camping out in the back 
yard this weekend. 
 While we’re keeping super busy, we still have to eat! And so do our farm hands, who we 
host for lunch daily on top of 2-3 shared meals a week. Needless to say, we’re very happy to be 
in the season of easy meals! We ate the below recipe the other nice along side a nice salad and 
some breaded and baked chicken that we picked up at the farmers market. It was our 8th 
wedding anniversary, so we enjoyed it with a glass of wine too! 
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