
This Week’s Basket: 
Tomatoes 
Cherry Tomatoes  
Garlic  
Kale 
Onions 
Potatoes 
Carrots 
Hot Peppers 

Bell Peppers 
Lettuce Mix  
Eggplant 
Scallions 
Beets 
Herbs 
Tomatillos 
Broccoli 
Ground Cherries

1lb carrots 
2 Tbs olive oil 
1 Tbs lemon juice plus zest from  
    1/2 lemon 
1 tsp grated fresh ginger 
2 tsp minced cilantro 
2 tsp tahini 
salt

Chilled Tahini-Ginger Carrots
- Trim, scrub, and slice carrots lengthwise into 1/2 inch 

spears. 
- Bring pot of salted water to a boil and fill a large bowl 

with ice water. Add carrots and cook until tender-crisp, 
about 3 minutes and immediately transfer to ice water 
bath to chill. 

- In a medium bowl whisk together olive oil, lemon juice 
and zest, ginger, cilantro, and tahini. Season with salt 

- Drain carrots, add to bowl with dressing and toss to coat.
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 Week 14 is here! We were hit with an early frost last Friday and Saturday mornings, 
spotty on the ground but heavy enough on our windshields that we had to scrape them. It’s a 
solid 3 weeks before our typically reliable 3rd week of September light frost. Our frosts are 
usually earlier than many areas around us, being that we’re in a valley where the cold air 
settles, but this is just wild! The tops of our peppers, eggplants, flowers, ground cherries and a 
few other crops were damaged. Our melons took a hard hit (we were hoping for a late frost so 
we can get as much out of the little melon patch as we could) and our winter squash plants are 
still alive,  but not thriving. They were close to done anyway, with all the mildew pressures of a 
wet season, and we have high hopes that we’ll still have a solid, long storing crop of 
butternuts, acorns, delicatas, and pumpkins. Every season has it’s challenges, but all in all we 
can’t complain this year.  
 We’re STILL waiting for our mower! Digging potatoes is so much nicer for us and the 
potatoes when the plants and weeds are mowed first, so we’re holding off on the beloved 
fingerlings and all blue potatoes. Maybe next week? We can hope! 
 The eggplant parm recipe from 2 weeks ago is still a weekly go-to for us. It takes some 
time to fry up the eggplant, but the texture is so wonderful and the recipe is so simple. It’s 
been a Wednesday regular, leaving me with an easy leftover lunch on Thursdays as I run out 
the door for CSA deliveries. I’ll miss this routine when the eggplant’s gone. It’s also the perfect 
time of year for making pizza, finally I don’t mind heating the house up with the oven blasting 
for roasting veggies or pizza!
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