
Week 20 Fresh Inspirations September 5th—11th 
 It is a little bit summer and a touch of fall.  You will notice that peaches are not in 
shares this week as the season has ended for the farmers south of us.  Italian Plums are 
actually a sign of very late summer and so are the early apples.  Once apples appear in 
our shares often, they will be in for the remainder of the season.   We started picking 
apples here at the farm a couple of weeks ago.   Not all apples ripen at the same time.  
We all have our favorites, and we will patiently wait as they start to come into season.  
Zestar apples like most early apples are best eaten out of hand.  There are some sights 
that do find them good for baking.   They are crisp, juicy, and they have a sweet tart 
flavor, and you may notice a hint of brown sugar. Parents of the apple are “State Fair” 
and a Minnesota apple MN 1961.  During the course of the season, we will sight the 
parentage of many of our apples and the origin.  You will see that most apples are from 
orchards in Minnesota, New York State, Washington State, and even at Rutgers in New 
Jersey.  At times we can include the cute stories that go along with some of the varieties.  
Place apples in the refrigerator and take them out to bring them back to room 
temperature when ready to serve for the best flavor.  Zestar, is an early apple, they say it 
is a good keeper, probably in comparison to other early apples.  I would wait to store 
apples much longer than a week or so.  Serve them as you receive them, save some of 
your later apples, in October when planning for your Thanksgiving Pies.  The results will 
be much better. 
For the first week in a long time, we will not have corn in the shares.  The next planting 
is not quite ready in the abundance we need for our group.  It may have to do with the 
dry weather or just a planting that was delayed for one reason or another.  I do think we 
will see it back in our shares before long.  For the last few years corn has been around 
until at least the middle of October so not to worry. 
Zucchini and Cucumbers are coming in again.  I think that they will be a welcome change 
for our menu planning.  I love having Eggplant, zucchini, and tomato in the same share.  
They roast together well and I have been looking forward to preparing eggplant, tomato, 
and zucchini stacks.  They can be a luncheon dish, served with a salad or they can be a 
side with meats, fish or even a pasta dish.  The best part is that they are fun to prepare, 
and you can make the recipe your own.  A few years ago, we prepared them for a class.  
The zucchini was roasted. The eggplant rounds were breaded and baked.  Grilling of 
either vegetable is just another option.  The thin slices of tomatoes were fresh.   Roasted 
tomatoes I find add another layer of flavor.    We layered in a little cheese.  They can be 
warmed in the oven until the cheese melts and then served immediately.  

If you have administrative questions contact Trish 908-879-7189 or 
Trish@alstedefarms.com.  If you have something you would like to share send to 
Jenn@alstedefarms.com.   

Until next week, enjoy the freshness! Jenn Borealo 

Storage Tips & Tricks  
To store summer squash: Summer squash can be kept in a plastic bag or container lined with a dry paper 

towel in the refrigerator for up to 1 week. Summer squash is not meant for long-term storage serve as 

quickly as possible after receiving shares.  Slice into medallions and quick-sauté with a pinch of salt and 

pepper for a great side dish. Try it as a base for a frittata. 

Cucumbers - To store fresh cucumbers-be sure cucumbers are dry, place in a plastic bag and store for up 

to 5 days in the vegetable crisper. 

Tomatoes- should be kept at room temperature.  Use them within 3-4 days.  They can be placed in the 

refrigerator to hold them a little longer.  Bring them back to room temperature for the best flavor before 

serving. Remove cherry tomatoes from the container into a bowl or dish on the counter.  Try to use 

them within a few days otherwise refrigerate. Tomatoes that get a little soft can be roasted or stewed or 

added to sauces, soups, stew.   

Remove cherry tomatoes from the container.  Keep at room temperature, use within a few days  Plan to 

roast any tomatoes that get soft  To store fresh leeks: Refrigerate leek unwashed with roots attached for 

up to two weeks. Wrap tightly in plastic so the flavor isn't absorbed by other foods. 

How to store fresh cabbage: can be refrigerated in a plastic bag, and cabbage should keep for more than 

a week   If the outer leaves become discolored or limp, remove them and the inner cabbage should be 

fine to use. 

To store fresh cucumbers-be sure cucumbers are dry, place in a plastic bag and store for up to 5 days in 

the vegetable crisper. 

Radishes and Beets- remove the tops from the beet root before storing.  Store leaves in a separate bag, 

use within a couple of days.  Beet root will store for more than a week. Roast beets to extend shelf life 

and so they are ready for use when you need them. 

Beans- Remove the beans from the plastic bag.  Be sure that beans are dry before storing.  Store in a 

paper bag or between layers of paper towel in a covered container.   To prepare break at the stem end.  

Blanch for 3-4 minutes or steam for 8-10 minutes.  The color should brighten, and they should be fork 

tender, yet crisp. Blanching or steaming will extend storage time and the beans will be ready to add to a 

recipe or make into a salad when you need them.  Make a simple vinaigrette with oil, vinegar, and a little 

mustard.  Mix the green beans with some thinly sliced onion and chop up some mint from your garden.  

Even the chocolate mint will work in this recipe. 

Remove stone fruit plums- from the plastic container when you arrive home.  If the fruit is not quite ripe 

leave some on the counter to ripen further, checking each day.  If you refrigerate remove the fruit in 

time for it to come back to room temperature for the best flavor. 

Garlic- should be stored in a cool dry place at room temperature 

Eggplant – Eggplant may be the usual globe, or it could be Sicilian, more round. Preparation would be 

the same.  Sicilian can have flesh that is more white and there may be less seeds.  Plan to use eggplant 

quickly.  The best temperature for eggplant storage is around 50 degrees. You can keep it on the counter 

for a day or two if your house is cool and it will keep in the refrigerator for a day or two as well.   

Peppers can be stored in a plastic bag in the refrigerator for up to two weeks.  Hot peppers can be 

stored for up to a week.  When working with hot peppers use caution:  wear gloves or be sure to wash 

your hands with soapy water before doing anything after preparing them.  Most of the heat is in the 

seeds and ribs.  Spanakopita Stuffed Peppers Recipe | Just A Pinch Recipes, try this recipe in a lunch box 

pepper for an appetizer portion. 



Week 20 Harvest! 
Zestar! Apples    Watermelon 

Plums      Beans 

Bell Peppers    Eggplant 

Lunchbox Peppers   Tomatoes     

Cherry Tomatoes   Summer Squash 

Beets     Onions 

Kale      Radishes 

Leeks     Husk Cherries 
**Your actual CSA share contents will be listed on the label inside of your box and may differ from this list. Your 

share contents are based on your individual preferences and customizations that you make on your Harvie profile, 
as well as changes in availability.  

Summer Squash Ribbon Skewers 

4 metal skewers 
1 green, 1 yellow squash 

Red onion 
A few mushrooms 

Cherry or grape tomatoes Green or red pepper 
Herb pesto, set aside 

2-3 garlic scapes or garlic cloves 
¾ c basil leaves 

1 T fresh oregano  
2-3 T olive oil  

Pulse in a food chopper or processor 

Remove the ends of 1 green and 1 yellow squash 

Using a French Peeler or a Mandoline cut thin ribbons of 1 green and 1-yellow squash 

Gently fold but do not crease or snap the ribbon at about an inch from the top folding back and forth and threading each 
slice of the zucchini onto the skewer so that you are creating a coiled ribbon 

In between the folded ribbons place a small mushroom, a piece of colored pepper, a cherry or grape tomato and some 
slices of red onion  

Do not compress the ribbons or crowd the vegetables.   

Brush the vegetables with a mixture of balsamic vinegar and olive oil  

Place skewers on a hot grill and allow to cook on each side until the vegetables are lightly charred and tender.  A few 
minutes on all sides.  You will need to stay near the grill to check on skewers.  Remove from the grill  

Brush with pesto and serve hot or room temperature with grilled meats or fish 

Eggplant, Zucchini, and Roasted Tomato Stacks 

For 4 stacks,  (This recipe is easily doubled)   

Peel eggplant and cut 4 slices 

Slice summer Squash if eight ball 4 slices, if zucchini 8 slices 

8-12 Slices of tomatoes 

Chop Garlic and basil 

Parmesan 

Olive oil 

Thinly Slice fresh mozzarella 

4 thin slices of provolone 

Prepare 2 layers of roasted tomatoes 

Roasted Tomatoes - Using a square or oblong glass pan or even a pie pan, fill the pan with 2 layers 

of thinly sliced tomatoes, until the pan is ½-3/4 full.   First, Thinly slice tomatoes sprinkle with salt, 

set aside for 20 minutes, drain.  Layer the tomatoes with:  Chopped basil, Minced garlic, 

Parmesan cheese, A drizzle of good olive oil.  Bake, in an oven pre-heated to 425 until tomatoes 

are bubbly and slightly charred on the top.   

Beat an egg and sprinkle some breadcrumbs onto a plate or a sheet of wax paper.  Slice the 

eggplant, dip into the egg and breadcrumbs and place on a parchment lined pan drizzle the paper 

with olive oil and top with the breaded eggplant.  Bake at 350 until the slices are golden brown 

and tender. Turn the slices after 10-12 minutes 

Slice the zucchini into rounds drizzle with olive oil.   Roast or grill the slices of zucchini until tender 

and slightly browned on the edges. 

When all of the vegetables are prepared 

Place each slice of eggplant on a parchment lined tray.  Top with a thin slice of provolone, top 

with a slice of tomato and then zucchini, mozzarella, and another slice of tomato. Repeat until all 

the veggies and cheese are used.  Sprinkle the top with a little parmesan.  Bake in a preheated 

350 degree oven until the cheese melts.  Serve warm or at room temperature.  Garnish with a 

few small basil leaves and a drizzle of balsamic glaze. (optional)  


