
This Week’s Basket: 
Tomatoes 
Garlic  
Potatoes 
Sweet Peppers 
Onions 
Cabbage 
Carrots 
Radishes 

Jalapeños 
Honeynut Squash (full) 
Basil (full) 

2 Tbs olive oil 
1 onion, chopped 
2-4 cloves garlic, minced 
1 red bell pepper, diced 
1 small cabbage, cored and shredded 
(about 6 cups) 
1 small dried red chili pepper (try a 
jalapeño!) 
1/2 tsp sugar 
1 28-oz can of chopped tomatoes (of 
course, use fresh tomatoes instead!) 
2 tsp paprika 
1 Tbs sherry vinegar

Andalusian Cabbage Stew
- Heat olive oil over medium heat in a large, lidded skillet or 

dutch oven. Add onion and cook stirring often, until 
tender, about 5 minutes 

- Add garlic and bell pepper, cook until pepper has 
softened slightly, about 3 minutes 

- Add cabbage, cook, stirring, until cabbage has softened 
slightly and lost some volume, about 5 min. 

- Add pepper, sugar, tomatoes, salt, and paprika, raise the 
heat slightly, stirring often, until tomatoes have cooked 
down slightly, about 10 minutes. 

- Turn heat to low, cover, and simmer 30 min, stirring often 
- Add the vinegar and pepper, and additional salt if needed. 

Serve with rice or as a side. 
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 Week 16! Before Summer official ends, we took a mini-vacation on Sunday and Monday 
to the beach in Ocean Grove, NJ. We spent a wonderful day on the beach Sunday but rain and 
wind from Hurricane Jose showed up Monday morning so we headed into NYC to the 
Museum of Natural History and had a fantastic time checking out all the dinosaurs, dioramas, 
and of course the giant blue whale. Just a short trip, but packed so full with fun and perfect 
weather for being away from the farm, where summer is back in full force. What a hot way to 
say goodbye to summer! 
 But we’re not fooled, we’re still rushing to get our winter crops harvested. We’re making 
great progress on our potatoes. We’re working on our carrots, which with all that rain, have 
gotten huge. We’ve started bringing in the winter squash, with honey nuts in our full shares 
this week. These are tasty short storing winter squash, so you should try to eat them within 2-3 
weeks. If you don’t have a knife sharp enough to cut the squash in half before you bake or 
roast it, you can poke some holes in the skin and bake it whole (it may take longer).  
 With the flip-flopping of the weather, it’s hard to decide what best to do with this week’s 
cabbage. Add it to a soup or stew? Stir fry it with peppers, onions, and carrots? Or hold on to 
summer with a fresh slaw along with shredded carrots, radishes, and jalapeños?  It’s a little 
chilly this morning that the fog is still sitting low, so currently I’m feeling more on the cooked 
side of things. So here’s a recipe from the NY Times:
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