Join the Farm! CSA Newsletter

http://www.abundanttableorganicfarming.blogspot.com
“Give us to drink the wine of compassion, give us to eat the bread that is you; Nourish us well and teach us to fashion lives that are holy and hearts that are true.” Gather Us In by Marty Haugen 8/8/10 ATFP service
Meet Your Food:  Tomatillos
	Nutrition


	History
	Preparation
	Storage

	One medium raw tomatillo contains only 11 calories, yet it is high in potassium, vitamin C, calcium, folic acid, and Vitamin A.  To get the maximum health benefits from your tomatillos enjoy them in a salsa cruda or fresh raw salsa.
	“The Aztecs domesticated the tomatillo and the fruit dates back to at least 800 B.C. The Aztec word tomatl means "round and plump". Europeans that came to the New World and documented the local foods often confused food names. The Aztec word for tomato (as we know the fruit) is xitomatl and the husk tomato (tomatillo) was call miltomatl. Europeans frequently shortened both names to tomatl and therein lies the confusion. The confusion is carried on today. In many areas of Mexico the domesticated tomatillo is called tomate and the wild version called miltomate and what we know as tomato is called jitomate. The tomatillo never gained popularity with Europeans and it was the tomato that was taken to Italy where it grew well in the Mediterranean climate. Today, the tomatillo is common in Mexico and the U.S. as the Hispanic population has increased.”
*info from gourmetsleuth.com
	Remove tomatillos from husks, rinse well, and pat dry.   To roast, place onto baking sheet and roast in 375 degree oven for 10-15 minutes until lightly blackened.  Stir a few times while roasting.  Roasted tomatillos are the featured ingredient in chile verde.  Chunks of pork are slow simmered tender in a bright green roasted tomatillo, garlic, and jalapeno sauce.  See roasted salsa verde sauce below.  Tomatillos can also be used raw in delicious salsa crudo with avocado.  Blend 2 cloves garlic and 1 ½ tsp. salt into paste.  Add 1 small chopped onion, 2-3 chopped jalapenos, 6-8 quartered tomatillos, 4-6 cilantro sprigs and blend until chunky.  Scoop out flesh of one avocado and blend into salsa until desired consistency!  

*Tomatillos contain a pectin like substance so sauces will thicken when stored in the fridge.      
	Tomatillos can be stored in the refrigerator for about 3 weeks. Place in paper back and keep in the coolest section of your refrigerator. Freezing:  The easiest method is to remove the papery husks, clean and pop into zip lock bags. When you want to use them remove as many as you like and thaw.




Salsa Verde from SimplyRecipes.com

· 1 1/2 lb tomatillos (about 15)

· 1/2 cup chopped white onion
· 2 cloves garlic, peeled and roughly chopped
· 1 bunch cilantro leaves and tender parts of stem

· 1 Tbsp fresh lime or lemon juice

· 1/4 teaspoon sugar

· 2 Jalapeño peppers OR 2 serrano peppers, stemmed, seeded and chopped

· Salt to taste

Remove papery husks from tomatillos, rinse well, and dry.  Cut larger tomatillos in half and place cut side down on a foil-lined baking sheet. Place small whole tomatillos on baking sheet.  Place under a broiler for about 10-15 minutes to lightly blacken the skin. Stir a few times while broiling.  Place tomatillos, lime juice, onions, garlic, cilantro, chili peppers, sugar in a food processor (or blender) and pulse until all ingredients are finely chopped and mixed. Season to taste with salt. Cool in refrigerator (it will thicken a bit due to pectin like substance in tomatillos).  Enjoy with chips or use as sauce to simmer veggies or cubed meat.
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We may technically be mid-way through the summer season, but it feels like a new season is upon the farm.  Last Saturday we welcomed new intern Harrison Somah to the farm.  Harrison is most recently from Long Beach, but spent his childhood in Brownsville, Tennessee.   He jumped right into work on Monday with a 9 hour day acclimating himself to the farm and harvesting for your CSA.  We are excited to spend the next year with Harrison.  Look for more about Harrison soon.  The farmhouse also entered a new season!  A thoroughly cleaned and well organized season (we hope this will be a permanent, year round season)!  As last years interns moved on and we prepared for new interns, the well lived in farmhouse needed a deep clean and closet make over.  A very, very big thanks to subscriber and dear farm community member Judy Lucas and farm friends the Moreno Salas family.  They spent all weekend deep cleaning and reorganizing the house.  Subscriber Anna Hahn and Abundant Table Farm Project Program Sarah Nolan also spent time cleaning and reorganizing the office.  The farmhouse now feels like the farmhouse it always wanted to be.     


  


Summer has been slow coming on the farm.  An unusually chilly summer means the ground and atmosphere just aren’t quite warm enough to ripen our much awaited melons and tomatoes.  Our green pepper plants are slowly producing their fruit (we just let nature do her thing and don’t shock our soil and plants with fertilizers to increase production and growth pace), Our eggplants are also slowly putting fruit out.  If we can keep up the warmer weather, we’ll have heirloom tomatoes, eggplants, peppers, melons, and cucumbers in the next few weeks! 





 Your boxes do have a few summer bright spots.  The summer squash, basil, and tomatillos reveal we are indeed in August.  There are two varieties of summer squash in your box.  The white scalloped flying saucer shaped squash is a white patty pan, while the green and white sphere are geodes.  Squash are a great low calorie nutritional fruit.  Smaller squash are tender and mild they make a great raw addition to veggie and dip plates.  Larger squash are great for roasting and BBQ-ing.  Slice them up and toss with olive oil, basil, salt and pepper and roast in a 375 degree oven for 10-15 minutes.  Add the succulent roasted squash to salads or toss with feta and tomatoes for a lovely summer side dish.  Or brush with olive oil and dried Italian herbs and grill for 5 minutes on each side.   Another yummy squash idea is to toss lightly cooked squash with raisins, yogurt, cilantro, and curry powder to make subscriber Anna Hahn’s really yummy curried squash salad


.  


The tomatillos, cilantro, and green onions are waiting to be blended together in a fresh, bright, summer salsa verde!  Check the back for more info on tomatillos and a few different tomatillo salsa recipes.





During our Monday morning field walk we discovered a row of French filet beans tucked between two rows of corn and sprawling summer squash.  We borrowed this planting technique from Native Americans.  We plant beans to keep the soil fertile-they fix nitrogen in the ground that the corn uses to grow. The squash act as mulch spreading and keeping the ground moist and the weeds down.  Native Americans called this technique ”three sisters planting.”  The French filet beans were quite hidden but were happy to be discovered and harvested for your box.  These beans are also known as Haricot Verts, a much coveted thin, tender bean.  Find many recipes on line for these gems!
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Find your peppery arugula at farmer’s markets!








 You will most likely find these items in your box this week:	


Tomatillos                       Cilantro


Royal Burgundy Snap Beans    


French Filet Beans (Haricot Vert)


Hass avocados              Lacinato Kale                                                                  


Basil                        


Patty Pan Squash          


Swiss Chard   


Imperator Carrots	               Romaine Lettuce


Beets	  


Geode Squash


Red Russian Kale                  Kohlrabi   


Green Onions                   


Not sure what an item in your box is? Check our website (under Join the Farm! CSA-VEGGIE INFO) for pictures, nutritional info, preparation suggestions, history, and storage ideas for all produce in your box.
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      Meet Your Farm:





Our arugula is super peppery right now.  So peppery we decided best not to put it in boxes.  However, we will be bringing it to farmer’s markets for folks who love peppery hot arugula.  If you are one such person, please come pick up your arugula at your closest farmer’s market (mid town Ventura on Wednesday, Thousand Oaks on Thursday, Camarillo on Saturday).  Consider it a part of your CSA box!






































CSA Reminders





Please bring your empty crates and wax produce boxes to your pick up site 


or drop them off at farmer’s markets (we are running low!). 





Drop off your extra rubber bands with your empty crates.  We will use them to bunch your veggies.  


Upcoming Events


Every Sunday at 5:30pm


Join us for The Abundant Table worship and dinner at the Farm House!  We share liturgy and break bread.  Food for the soul and then a potluck style dinner!  All are welcome.  


















































































































































































































































































































































� HYPERLINK "http://www.jointhefarm.com" ��www.jointhefarm.com�


info@jointhefarm.com























What’s In Your Box 

































































