
This Week’s Basket: 
Tomatoes 
Garlic  
Thyme 
Potatoes 
Jalapeños  
Bell Peppers 
Lettuce Mix  
Scallions 

Beets  
Radishes 
Ground Cherries

1 large onion 
2-4 cloves garlic 
2-3 large tomatoes (or equivalent in smaller 
tomatoes) 
3 cups (or more!) chopped veggies: summer 
squash, eggplant, peppers, potatoes, etc.) 
Herbs (a few sprigs of thyme, sage, 
oregano, etc.) 
Salt and pepper to taste 
1 tsp or to taste Curry powder 
Chickpeas, cooked or canned 
Coconut Milk

Kitchen Sink Chickpea Stew
- Over medium heat, sauté onions, garlic, and 

frying oil in a skillet. 
- Once tender and fragrant, add mixed veggies, 

tomatoes, herbs, and spices 
- Cook until tender, add chickpeas and cook a 

few more minutes.  
- Turn heat to low and add coconut milk, heat 

thoroughly, adjust spices, and serve with rice 
and topped with scallions

15
 Week 15 is here! At long last, our new mower arrived and so we're digging potatoes 
every chance we can get. We have an insulated shipping container that we've converted into 
cold storage for our winter crops and we've started filling it this week. We're getting a great 
yield from the potatoes and have to make sure we have space for around 9,000 pounds, plus 
all of our many carrots, beets, turnips, rutabagas, cabbage.. the list goes on. We have two 
other walk-in coolers that we use year-round. Our smaller one is for tomatoes, peppers, 
eggplants and such that like a warmer temperature than the other crops we're harvesting. 
Once the tomato season is over and our onions, garlic, and shallots are cured, they'll move 
into this "warm" cooler where they're kept at an ideal temperature and humidity until spring. 
Our main summer cooler, where most of carrots, beets, greens, and more go will switch over to 
dry storage for our winter squash, all those butternuts, acorns, delicatas, and such. We're really 
walking that line right now between summer and winter.  
 But until we full cross that line, I’ll be doing my best to enjoy these tomatoes, peppers, 
and eggplants while they’re here. The chickpea stew below came together as quickly as the 
brown rice that we made to go along with it, just 35 or so minutes. I chop the veggies fairly 
small and like them with some texture still, but you could easily keep the veggies in big chunks 
and cook them longer which actually makes quite a difference and is still so good. You can 
make it more or less curry-like, or skip the coconut milk and serve it Italian style over pasta. 
Either way, I think you’ll love it!
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