Join the Farm! CSA Newsletter
MEET YOUR FOOD:  Basil
	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.  Basil can be pureed with garlic, olive oil, and parmesan cheese for a delicious pesto to serve with pasta or as a salad dressing.
	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.  Pesto can be frozen in ice cube trays or in sandwich or snack size ziplock bags.  Fill bags ¾ full and suck out air with straw to vacuum seal.  Enjoy a perfect serving of pesto with pasta mid winter!  


RECIPE:  Basil Pesto 
(source: Giada De Laurentiis)

Ingredients
1 garlic clove, peeled

2 cups fresh basil leaves  

1/4 cup toasted pine nuts 

Salt and freshly ground black pepper 

1/2 cup - 3/4 cup extra-virgin olive oil 

1/2 cup grated Parmesan  

 

Directions
Into the bowl of a food processor, add the garlic, basil leaves, pine nuts, salt, and pepper.  Pulse until finely chopped. With the blender still running, slowly pour 1/2 cup of olive oil. Check for a thick, yet smooth consistency, adding more oil if necessary. Transfer to a bowl and stir in 1/2 cup Parmesan.

 

Serve over pasta, chicken, or salad.  Add it to a sandwich or use it as a pizza sauce.

Experiment with other herbs in your pesto!  Substitute parsley for a tangy parsley pesto.  Use as a pasta sauce or salad dressing!  Or sub dill for a fresh pesto to serve with fish.  YUM!
Freeze pesto to extend summer flavors into winter!
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GOOD NEWS! THIS IS NOT YOUR LAST WEEK OF SUMMER CSA BOXES!  Next week you’ll receive your last box of summer organic veggies.  ALL SUBSCRIBERS WILL RECEIVE A BOX NEXT WEEK.  We are extending our summer CSA season to include next week.  We are making up for the canceled fumigation week.  Even if you’ve joined the farm since the canceled week, all subscribers will get a box next week.   We will take our CSA break the first week of October.  We’ll launch our fall CSA the week of October 10th.  We are just about to post our fall CSA sign ups on our website.  We will email you all to let you know when you can start subscribing.  The start of fall always feels like an extension of summer.  Real heat on the Oxnard Plain begins end of August and September.  Tuesday subscribers will enjoy the first cantaloupe fruits this week, while next week cantaloupes will go to Thursday subscribers.  The rest of our melons and watermelons will be ripe and ready the first week of our fall season!  Tomatoes and basil will continue, too!  As those taper off, our fall poster veggies will start appearing in boxes-delicious winter squash!  Delicatas, spaghetti squash, pumpkins, oh my!   


You’ve got a few varieties of organic tomatoes this week.  Super sweet grape tomatoes, sweet and juicy heirloom yellow and light pink Brandywines, and plum-shaped light red-to-red San Marzano paste tomatoes.  The San Marzanos are best boiled and pureed with basil, garlic, and olive oil for perfect tomato sauces.  If you’ve got a few smooshed tomatoes in your box, they’re also great sautéed or pureed for sweet tomato sauces.  If you’ve been stock piling your basil in the fridge make a few batches of creamy delicious pesto.  Pesto freezes wonderfully.  Use the recipe on the back of this newsletter and freeze in a freezer tight container.  I know it’s hard to imagine, but there will be a time when we won’t have abundant basil in the boxes.  A pesto pasta in February will be heavenly!  


Wishing you had more tomatoes, tomatillos, summer herbs, or sunflowers? We’ve got an abundance of these items in our field and our CSA harvest can’t keep up with their abundance!  So we invite you to come out anytime Monday through Friday 7:30am-4:30 pm to come and pick your own harvest!  Bring your own bags or containers to take your harvest home to enjoy.  Just give us a heads up when you’ll be coming out-805-246-1070 or � HYPERLINK "mailto:Erynn@jointhefarm.com" ��Erynn@jointhefarm.com�


Looking for a new way to prepare your turnips?  Try pickling them!  Pickling is a great way to use a large amount of a fruit or vegetable and keeps for months in the fridge.  It’s a fun project for kids and the jars make great gifts for friends and family.   I spent a lovely Saturday morning with my mom, Camarillo subscriber Patty Smith, pickling Armenian cucumbers in a dill vinegar solution.  They’ve been pickling in the fridge for just a few days and taste absolutely delicious.  Our friend Eric from Community Roots Garden came over a few weeks ago to ferment cabbage with salt and onions to make sauerkraut.  We opened some up for our BBQ this past Sunday and the result was a salty, crunchy, best-I’ve-ever-tasted sauerkraut!  So that got me thinking… what other box items would be great pickled or fermented?  An internet search and a quick read through a fantastic CSA resource, Keeping the Harvest:  Discover the Homegrown Goodness of Putting Up Your Own Fruits, Vegetables & Herbs, found that turnips are pickled and fermented in Middle Eastern and European food traditions.  Here’s a link to Middle Eastern food blog with a yummy pickled turnip recipe � HYPERLINK "http://www.amideastfeast.com/recipes/pickled-turnip" ��http://www.amideastfeast.com/recipes/pickled-turnip�  Here’s a link to a sauerruben, or German fermented turnip, recipe � HYPERLINK "http://theslowcook.blogspot.com/2007/12/dark-days-making-sauerruben.html" ��http://theslowcook.blogspot.com/2007/12/dark-days-making-sauerruben.html�     Happy food preserving!  
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WHAT’S IN YOUR BOX


This week, you will most likely find these items in your produce box: 


Full Boxes:


Kale


Basil 


Dill


Parsley


Turnips


Tomatoes


Tomatillos


French Breakfast Radishes


Butter Lettuce


Cantaloupe (Tuesday boxes)


Arugula


Organic citrus from Sespe Creek Organics





Mini Boxes:


Basil


Kale


Dill


Cantaloupe (Tuesday boxes)


Butter Lettuce


Tomatoes


Tomatillos


Organic citrus from Sespe Creek Organics





Upcoming Events:





Pick Your Own!


Our summer tomatoes, tomatillos, herbs, and sunflowers are ABUNDANT!  We welcome our subscribers to come out to the farm Monday-Friday 7:30-4:30 to pick your own! 

















