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Artichokes or beets
Sweet onions
Grapefruit
Blue Lake green beans
Red La Soda potatoes
Salad mix
Mixed summer squash
Potted starts (sorrel, basil, or
lemon basil)

Recipes in this Issue
Summer Squash with Garlic and
Herbs
Pasta with Zucchini, Walnuts, and
Pesto
Lettuce Salad on a Bed of Beets
Grapefruit-Glazed Beets
Salade Niçoise
Green Beans Finished with
Balsamic and Basil
Creamy Stuffed Red Potatoes

Subscribe to Summer Session by May 31
Summer session runs 13 weeks from June 6 to August 29.
Produce shares are $221.
Goat cheese shares are $30 (single) and $54 (double).
Monthly payments available.
We now also offer a one-year subscription for $799. It runs for 47 weeks out of 51,
giving you the opportunity to skip up to 4 pickups. Goat cheese shares are $115 (single)
and $207 (double).
More details online.
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This week, we receive the first of our summer crop of
Blue Lake green beans. Green beans are actually beans
that are harvested while the pod is still very tender and
the seeds inside quite immature. Green beans are also
sometimes still called string beans, although most
varieties grown today do not have tough strings along the
margins of the pods that need to be pulled off. For years,
Blue Lake has been considered the standard-setting pole
bean. Although it has rather humble origins as a canning
bean, many gardeners and growers now consider it a
gourmet bean. Its succulent crunch and mild bean flavor
are tough to beat.
In the early part of the last century, Blue Lake was the
bean grown for canning in the Blue Lake District near
Ukiah, California. In 1923, it arrived in Oregon, and by
1952, western Oregon grew 10,000 acres of the beans, where much of the bean research
has since been done. Early on, Blue Lake beans were stringy, and some strains had
colored seeds. Seed companies improved the bean, however, and released new strains,
and by the 1950s, the only beans grown were stringless, white-seeded strains resistant to
common bean mosaic. The current Blue Lake is descended from developments by FerryMorse Seed Company.

Kidding season is almost over at
Black Mesa Ranch, with only
three more does due to give birth
in early June. Jasmine (above)
gave birth May 5 to 8.4-lb. Rush.

Blue Lake beans are dark green, round in the cross-section, stringless, firm, and straight.
Its flavor is mild and sweet and the texture is tender-crisp, even when large (five or six
inches, at which length other beans become tough and stringy). Blue Lake is also an
extremely productive bean. The vines grow taller than 8 feet and produce for a long
period, about two months.
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Farmer Frank told us today that tomatoes, tomatillos and sweet corn should be ready for
harvest by May 30 and that we will plenty of it after that. And he is still planting new
lettuce every week, under shade, which should provide us with a steady supply of salads
throughout the summer, if all goes well.
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Salade Niçoise
Summer Squash with Garlic and Herbs

Serves 4

Trim and slice or cut summer squash into julienne. Sauté in
olive oil until tender and just beginning to brown. Add a
generous amount of freshly chopped garlic and basil or
marjoram, and season with salt and pepper. Cook just a
minute more, until the garlic releases its aroma; squeeze over a
bit of lemon juice, and serve.

For the salad:
1 portion Red La Soda potatoes,
cut in quarters or eighths,
depending on size
1 bag green beans, trimmed
Salad greens
2 cans tuna
2 hard-boiled eggs, peeled and
sliced, halved, or quartered
1 cup good black olives
3 ripe tomatoes, cored, seeded,
and cut in quarters or eighths
6 anchovies (optional)
1 teaspoon capers (optional)

Pasta with Zucchini, Walnuts, and Pesto
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our chance to use some of it! 
Trim and julienne some zucchini or other summer squashes,
and sauté in olive oil until tender and starting to brown.
Season with salt and pepper. Cook fresh noodles and add to
the pan with a ladle of pasta water or some chicken or
vegetable stock; some toasted walnuts, roughly chopped; and
pesto sauce. Turn off the heat and toss well, taste for
seasoning, and serve with grated Parmesan.

Lettuce Salad on a Bed of Beets
1 lg. beet, unpeeled
1 tablespoon olive oil
¼ teaspoon salt
½ teaspoon fresh thyme leaves (optional)
Fresh goat cheese (optional)
Toasted walnuts, chopped (optional)
Salad greens
Your favorite vinaigrette or dressing (or use the one in the
Salade Niçoise recipe o
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Steam or parboil the green beans for 4 minutes. Drain, then
dunk into ice water. Drain again. Boil or steam potatoes until
tender but still firm, 8-10 minutes after the water reaches a
boil. Drain.
Arrange salad ingredients on a platter: greens on the bottom,
topped with tuna, egg, green beans, olives, and tomatoes, with
anchovies and capers sprinkled over all if you like.
Make the vinaigrette by adding the vinegar to the oil, along
with the salt and pepper, shallot, and mustard. Stir and taste.
Add more vinegar if necessary and adjust seasoning. Stir or
shake vigorously, pour over the salad, and serve.

Green Beans Finished with Balsamic and Basil
Heidi DeCosmo, TCSA member

Heat the oven to 450oF. Cover a rimmed baking sheet with
aluminum foil. Slice off the top and bottom of the beet and
then slice the beet into rounds as thin as possible. If the beet is
very large and tough, cut it in half first, lay it on its side, and
cut half-moons instead of rounds for safer cutting. Toss the
slices well with the olive oil, salt, and thyme or pepper and
spread them in one layer with a little space between each on
the baking sheet. Roast for 20 to 25 minutes. If making the
beets ahead, wrap and refrigerate them for up to 2 days.

1 bag green beans, trimmed
1 tsp. extra-virgin olive oil
1 tbsp. balsamic vinegar

Arrange the beet slices on one or more plates. Drizzle a scant
teaspoon of vinaigrette over the beets, or toss with grapefruit
glaze (below). Sprinkle the goat cheese, if using, over each
plate of beets. Sprinkle walnuts, if using, over beets and
cheese. Toss greens with vinaigrette and mound on top of
beets. Sprinkle with more walnuts if desired and serve.

Heidi DeCosmo, TCSA member

Grapefruit-Glazed Beets

For the vinaigrette:
1/8 cup red wine vinegar
½ cup olive oil
Salt and ground pepper
1 small shallot, minced
1 teaspoon Dijon mustard

1 tbsp. chopped fresh
basil
Salt and pepper to taste

Heat 2 inches of water in a medium sauté pan over mediumhigh heat and bring to a boil. Add green beans and cover.
Steam for 4 to 5 minutes, until bright green and slightly crisp.
Drain beans and toss with oil, vinegar, basil, salt, and pepper.

Creamy Stuffed Red Potatoes
6 Red La Soda potatoes, baked
1/3 cup low-fat ranch dressing
1 tablespoon butter
1 cup sautéed vegetables, summer squash and green beans
2 tablespoons chopped sorrel
1/8 teaspoon each sea salt and pepper

Heidi DeCosmo, TCSA member

Preheat the oven to 350 degrees.

1 large beet (prepared as above)
1 tablespoon orange zest
½ cup orange juice
½ cup fresh unsweetened
1 tsp. honey
grapefruit juice
½ tsp. minced fresh ginger
Heat a small saucepan over medium-high heat and add all
ingredients (except beet). Bring to a low boil and reduce
sauce by half. Toss beets with thickened sauce.

Cut each warm baked potato in half and scoop out center. Put
potato filling in mixing bowl and place potato skins on baking
sheet. Mash the potatoes and add remaining ingredients; mix
well.
Divide the filling among the potato skins and bake for 20
minutes to heat through.

