Join the Farm! CSA Newsletter

http://www.abundanttableorganicfarming.blogspot.com
“We pray for the continued involvement of the surrounding community in this project.  May you bring more volunteers and supporters of the Farm, may they receive blessing from their work.” Katerina Friesan 9/12/10 ATFP service
Meet Your Food: Basil (small roundish green fragrant leaves)
	Nutrition


	History
	Preparation
	Storage

	Good source of vitamin A, magnesium, iron, calcium and vitamin C.  Contains flavonoids which provide cell protection from radiation and oxygen based damage.  Also contains volatile oils which have anti bacterial qualities. 
	First native to India, Asia, and Africa.  Basil is often found in Vietnamese, Italian, and Thai cuisine. Basil is derived from the old Greek word basilikohn, which means "royal."  Those Greeks thought highly of basil.

 
	Basil makes a flavorful addition to any salad, stir-fry, pizza, and soup.  Sautee basil until crispy and add to sautéed eggplant and chile flakes for Thai crispy basil eggplant. Or make a basil pesto to add to veggies and pasta.  In food processor, pulse two cups basil and 1/3 cup pine nuts or walnuts.  Pulse in 3 garlic cloves.  Slowly add ½ cup olive oil while machine is on.  Scrape down sides and blend for a few more seconds.  Add ½ cup parmesan or romano cheese, pulse to blend.  Season with salt and pepper to taste.  Stir together with pasta, spoon on crusty bread, or toss with fresh veggies!
	Store in the fridge wrapped in a slightly damp paper towel. It may also be frozen, either whole or chopped, in airtight containers. Freeze the basil in ice cube trays covered with either water or stock that can be added when preparing soup.


Fresh Basil and Tomato Summer Bruschetta from Simply Recipes.com
· 6 or 7 ripe tomatoes (about 1 1/2 lbs)

· 2 cloves garlic, minced

· 1 Tbsp extra virgin olive oil

· 1 teaspoon balsamic vinegar

· 6-8 fresh basil leaves, chopped.

· Salt and freshly ground black pepper to taste

· 1 baguette French bread or similar Italian bread

· 1/4 cup olive oil

Make sure there is a top rack in place in your oven. Turn on the oven to 450°F to preheat. While the oven is heating, chop up the tomatoes finely. Put tomatoes, garlic, 1 Tbsp extra virgin olive oil, vinegar in a bowl and mix. Add the chopped basil. Add salt and pepper to taste.  Slice the baguette on a diagonal about 1/2 inch thick slices. Coat one side of each slice with olive oil using a pastry brush. Place on a cooking sheet, olive oil side down. You will want to toast them in the top rack in your oven, so you may need to do these in batches depending on the size of your oven. Once the oven has reached 450°F, place a tray of bread slices in the oven on the top rack. Toast for 5-6 minutes, until the bread just begins to turn golden brown.  Alternatively, you can toast the bread without coating it in olive oil first. Toast on a griddle for 1 minute on each side. Take a sharp knife and score each slice 3 times. Rub some garlic in the slices and drizzle half a teaspoon of olive oil on each slice. This is the more traditional method of making bruschetta. Align the bread on a serving platter, olive oil side up. Either place the tomato topping in a bowl separately with a spoon for people to serve themselves over the bread, or place some topping on each slice of bread and serve. If you top each slice with the tomatoes, do it right before serving or the bread may get soggy.
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What a wonderful turn out for the great get together at the farm this past weekend!  We saw lots of friendly familiar faces and plenty of wonderful new faces.  We always love seeing our subscribers and other friends gather at the farmhouse to acknowledge and give thanks for our land and community.  We welcomed new interns Harrison Somah and Alise Echele.  Harrison is most recently from Long Beach but grew up in Tennessee.  He connected with the farm internship through St. Luke’s Episcopal Church in Long Beach.  Alise Echele joins us from Indiana.  She is a registered dietician and spent the past year in St. Louis, Missouri working with diverse populations in the community to promote health and motivate the community to make positive dietary lifestyle choices.  The farmhouse has decided to get a weekly CSA box this year!  Alise, our resident dietician, will be documenting how the house uses the boxes with stories, recipes, and nutritional info!  Find it on our blog in the upcoming week www.abundanttableorganicfarming.blogspot.com   





Many thanks are in order for the rousing farm bash success!  Thanks to the Rev. Julie Morris and Sarah Nolan for putting together an inspired service.  I will be marinating in Julie’s words about “the dance” for the rest of the year!   Thanks to Julie and Eddie Barajas for another delicious cookout.  Is it me or does their BBQ get better and better!?  Thanks to you all for your yummy side dishes and desserts!  Who made the summer squash crisp?  Thanks to Temple Forte- the most rockin’ “dad band” I’ve ever heard!  Thanks to everyone who made it a really great time for all!





Join the Farm! is partnering with Ventura Unified School District to bring our produce and our farm to children in Ventura.  We are growing two rows of carrots for VUSD to feature in their cafeterias and sending our farmers to their classrooms!  VUSD has a unique farm to school program that features local produce, nutrition education, and farm and garden based education.  Last Friday, Join the Farm’s Erynn Smith shared a farm lesson on sandy loam soil with 4th graders at Sheridan Way School.  KCLU was at Sheridan Way on Friday and reported the story of VUSD’s farm to school program and highlighted the different parts of the program.  To hear the story go to   http://kclu.org/news/local/story.php?story_id=780





Here’s a breakdown of the heirloom tomatoes you most likely have in your box.  The small, roundish, dark red/purple-ish tomatoes are Black Prince tomatoes.  They are a Siberian heirloom variety known for their complex, full tomato flavors.  The large light red tomatoes are Brandywines.  Described as having a beautiful tomato-ey flavor with nice acidity.  Brandywines are great slicing and eating tomatoes.  With our basil, and your garlic, olive oil, and balsamic vinegar, Brandywines make a magical bruschetta on top of crusty bread.  Green Zebra tomatoes are small and green/yellow-ish.  They are bright and sweet and great for salads and sandwiches.  We’ve also got bright yellow tomatoes and red tomatoes from the vine gracing most boxes.  Try to keep your tomatoes out of the fridge.  Temps below 50 degrees will kill flavor and affect texture. Why?  A compound called Z-3 hexenel, which accounts for the tomato's scent and taste. The development process which turns tomato's linolenic acid to the Z-3 that makes us melt when eating fresh ripe tomatoes is hindered by cold.





Our Ali Baba watermelons are huge, massive 25 pound blobs beached in our watermelon patch.  Sweet, juicy, delicious 25 pound blobs.  It is quite a feat to remove the 25 pound melons from the field.  We cart them one by one into our farm cart.  We set up cutting stations (cutting them in half was the only way we were going to fit those suckers into your boxes) to cut and wrap each melon.  We then gently carry each melon and place them in your boxes.  It is like santa’s watermelon workshop.  Interns are elves and the melons a special gift for each and every subscriber.  Our watermelons, Ali Baba Watermelons, are a special gift themselves.  They are an heirloom variety from Iraq.  An Iraqi farmer sent their heirloom seeds to heirloom seed companies around the world to save the watermelon variety after reconstruction efforts in Iraq encouraged the use of multi-national seed companies’ seeds to replace saved seeds.
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 You will most likely find these items in your box this week:	


Tomatillos                      


Tomatoes


Huge Watermelon


Hass avocados              Lacinato Kale                                                                  


Basil                        


Patty Pan Squash          


Swiss Chard   	               


Spinach


Cilantro 	  


Geode Squash


Spaghetti Squash                 


Onions 


Ruby Lettuce       


Cantaloupe


cucumbers  


Purple snap beans


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.




































































      Meet Your Farm:






































CSA Reminders





Please bring your empty crates and cardboard


produce boxes to your pick up site 


or drop them off at farmer’s markets. 





PLEASE RETURN ALL CARDBOARD BOXES!





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 

































































