
Storage Tips & Tricks  

 

Sweet Corn is picked early in the morning every day in season.  Corn is best on the day it is picked or 

within a day or two of receiving.  Place in a plastic bag and refrigerate until ready to use. For the best 

quality use in 2-3 days 

To boil corn, I bring a shallow pan of water to boil, only 2-3 inches add the corn, cover and boil 3-4 

minutes and remove. 

To steam corn, place the corn in a steamer basket over boiling water, cover, and steam for 6-8 

minutes. 

To grill corn, remove the silk from the corn without removing the husk. Soak the corn that is covered 

with husk by submerging into a cool water bath for 10-15 minutes.  Prepare your grill.  Remove the 

corn from water and drain well.  Be sure to remove all excess water!  Place the corn on the grill and 

cover.  On a gas grill the heat should be medium high, turn after 5-8 minutes.  On a charcoal grill check 

after 5 minutes, it may take a little longer.  The husk will brown; the corn is steaming on the inside 

from the water that was soaked into the husk.  After turning the corn on all sides, the husk should be 

brown and little charred at the top.   There is no exact timing, all grills are different.   This is just one 

method of grilling.  Microwave corn on the Cob microwave no shucking and silk free! YouTube  

Storing blueberries- remove from the container. Do not wash, Place in a shallow pan or container 

lined with paper towel.  The berries should not be washed before storage.  Berries should keep for up 

to 5 days. 

Remove stone fruits both peaches and 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. 

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. 

Broccoli-will keep in a plastic bag in the refrigerator for 4-5 days.  Steam the vegetable and store to 

extend the keeping time.  Try a Broccoli Caesar Salad with some shaved parmesan and croutons.   

Beans- Store in the in a plastic bag for 2-3 days.  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.  Take a look at the website for recipes from past years. 

Kale/Collards- wrap in a paper towel and place in a plastic bag or container, store in a crisper drawer 

of the refrigerator for 4-5 days.  

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

Mini Onions & Scallions-will store in the refrigerator in a plastic bag for up to two weeks. Onions can 

be chopped and added to salads these onions can be roasted whole or grilled.  The white and pale 

green portion of scallions can be sliced and used as a garnish or aromatic.  They are often added to stir 

fry.  The tops of both can be saved for stock.  Place the root of the scallion into a tiny cup with a little 

water.  Place in the window and watch them grow    

Eggplant – 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.   

Week 13 Fresh Inspirations July 19th—25th 

We have a week of new arrivals before us.  The most awaited of all is garlic.  For those of 
you who are new to us, this is really a special time of the year.   We had the scapes in 
our shares about a month ago and they were cut to allow a burst of energy to return to 
the root in this case the bulb of garlic that grows to a larger size.  It is one of the favorite 
harvests here on the farm no matter how long you have been around.  If you love garlic, 
you are in for a treat!  The harvest was only a few days ago so this is as fresh as you will 
get it through the season.  It is the highest in antioxidants now so add it to your recipes 
this week.  

Garlic pairs with so many of the summer vegetables and eggplant comes on the scene 
this week to be first to be served with that favored aromatic.  As a child I can remember 
eggplant almost always being sliced, breaded, and fried.  It was then turned into 
Eggplant Parmesan or Rollatini, updated to Involtini. In recent years I believe that 
roasting and grilling have become the more popular methods of preparation that uses 
mainly olive oil making it a more healthful, lighter way to prepare, and it fits well into 
almost all diets.  For the most part the Italian Globe traditional eggplant will be in the 
shares. The largest round is Sicilian and the longest, very thin, is Asian.  Sizes and shapes 
are one thing, colors to expect of course are aubergine, white, pink, and marble.  For the 
most part tastes are very similar a little more or less acid in some, and most can be used 
in recipes interchangeably.   According to the NJ Department of Agriculture, this state 
continues to be number one in the country for production of eggplant.   

For years it was just green beans, maybe some wax or yellow beans and in recent years 
we are growing flat Italian beans in both green and yellow as well.  Green beans are 
perfect served hot or cold.  They can be added to salads or can be dressed up with some 
chopped onion or garlic, herbs, olives, as a stand- alone side.  I like to add some 
chopped cucumber and as the season progresses chopped tomato or some spicy hot 
pepper for an ever-changing refreshing summer dish.   Add some garbanzo beans and 
you are on your way to a main dish.  

Have you made a blueberry pie, cobbler, grunt, slump?   Similar old- fashioned recipes 
are used for peaches too.  We featured a blueberry hand pie recipe last week if you 
didn’t save the e-mail the recipe is available on the website.  Blueberry pancakes are a 
farm favorite, and I was inspired with a peach cobbler pancake recipe this week.  Maybe 
it is time for a summer breakfast treat! 

With all of the hot humid summer weather I want to serve as many cold dishes as 
possible.  If you have any new, ideas send them to jenn@alstedefarms.com.  If you need 
any assistance with your share, contact Trish@alstedefarms.com or call 908-879-7189.   

Until next week, enjoy the freshness! 

Jenn Borealo 



Week 13 Harvest! 

Peaches—Clingstone   Blueberries 

Broccoli       Eggplant 

Sweet Corn     Collards & Kale 

Plums      Cauliflower 

Onions—Large & Mini  Scallions 

Beans      Garlic 
**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.  

Peach Cobbler Pancakes 

3 ripe peaches cut into about 10 thin slices each 

6 T packed light brown sugar 

1 2/3 cups all-purpose flour 

¼ cup corn starch 

¼ cup powdered sugar 

2 t baking powder 

½ t baking soda 

½ t kosher salt 

2 large eggs 

¾ cup buttermilk or soured milk 

½ cup milk 

2 T melted butter and extra butter for the pan 

1 T vegetable oil 

¼ t vanilla 

¼ t almond extract 

¼ cup or more toasted sliced almonds 

Powdered sugar, maple syrup, and whipped cream for serving  

Preheat the oven to 200 degrees F.  

Mix peach slices and brown sugar and set aside.  

Whisk the flour, cornstarch, confectioners' sugar, baking powder, baking soda and salt together 

in a large bowl.  In another bowl beat the eggs, whisk in the milk, and buttermilk, melted butter, 

and oil.  Add the extracts and blend.  Create a well in the dry ingredients.    Add the liquid mixture 

to the flour mixture and stir gently with a wooden spoon until ingredients are just blended.  It is 

okay to have some lumps in pancake batter.  Batter will be thick.  Allow the batter to sit for about 

5 minutes before preparing the pancakes.    

Line a shallow baking sheet with sides with two kitchen towels stacked on top of each other and 

place in the oven. This will be used to keep your cooked pancakes warm.   

Heat a non- stick griddle over medium heat and brush with butter.  Use a ¼ cup to ladle 

pancakes onto the griddle or skillet.   Spoon 3-4 peach slices with sugar over each pancake.  

Allow pancakes to cook until brown on the bottom and bubbles are on the top.  About a 1-2 

minutes.  Adjust heat as needed.  Turn pancakes and allow the peaches to caramelize.  About 

another minute.   Remove the pancakes, Place the pancakes, fruit side up between the towels 

on the baking sheet in the oven to keep warm.   

Brush the griddle with additional butter and repeat until all the batter and peaches have been 

prepared.   Warm your plates if possible.  Serve: pancakes sprinkled with almonds, powdered 

sugar, and a little whipped cream.  

Adapted from: foodnetwork.com 

Linguini With Garlic and Olive Oil 

1/3 cup olive oil 

6-8 cloves of garlic 

½ t crushed red pepper flakes or more 

8 oz thin linguini (linguini fini) 

1/3 cup chopped parsley 

Parmesan cheese 

Peel and thinly slice the garlic.  Heat the olive oil in a medium skillet.  Add the garlic cooking over 

medium heat.  Garlic should be cooked in a single layer and allowed to get to a very light brown.  It 

will only take a few minutes. Be careful not to overcook or burn.  

Stir in the crushed red pepper.  Remove from the heat and set aside 

While garlic is cooking a large pan of water should be coming to a boil.  Add salt and cook the pasta 

according to package directions.   Before draining reserve 1 cup of pasta water.   

Remove some of the cooked garlic and oil for garnish.  Add the drained pasta to the garlic and olive 

oil.  Toss to coat.  Add the parsley and some of the reserved water.  Garnish with the reserved 

garlic.  Serve with parmesan.  From: my parents and grandparents 


