
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. Husk when ready to prepare.  Planning a party, try Easy Hot Corn Dip Recipe - 

How to Make Hot Corn Dip (thepioneerwoman.com)  It is a farm favorite.  A little concerned about fat 

content.  You can adjust the recipe to your diet.  I have used as little as 4 oz  cream cheese,  and 8 oz of 

shredded cheese.  

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  

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. 

Broccoli and Cauliflower-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 

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.  Looking for a recipe, try the grilled eggplant pita on the website 

Cabbage: Refrigerate cabbage in a plastic bag, cabbage should keep for at least a week or more.  The 

outer leaves may become discolored or limp, remove them and the inner cabbage should be fine to 

use. For salad or coleslaw thinly slice the cabbage & toss with a vinaigrette or make a creamy or zesty  

dressing.  Add some grated carrots and other shredded or julienne cut vegetables.  https://

www.thekitchn.com/How to make homemade sauerkraut in a mason jar. Take a look at the website 

for more cabbage recipes. 

Week 14 Fresh Inspirations July 26th— August 1st 

I just received the list for our shares coming up this week.  At the same time I am 
reading some of your ideas and posts on Facebook.  So, I am letting you know that you 
have to plan for more cabbage in the shares.   I hope you have read the amusing post 
from Anne Griffin Goralski where she makes an adorable comparison about the head of 
cabbage.  And then her idea along with others to prepare corned beef and cabbage.  If 
you want to stick with an Irish theme, make some mashed potatoes and add the 
steamed or cooked cabbage and you will have colcannon.  It can also be prepared with 
kale or collards.  We have had a few cooler days so maybe Cabbage Patch Soup and of 
course Maureen Contini suggested Hapuki or stuffed cabbage.  You may have your own 
favorite recipe if not there is a casserole recipe on the website.   

In the past few weeks, the corn has been mainly bicolor.  We do grow two main 
varieties, along with bicolor, we also grow white corn.  Everyone has their own favorite 
usually it is an extension of what you had as a child.   I believe the farm favorite is 
bicolor.  I think that there is more flavor in the mix rather than the white.  White is 
sweet but bicolor has more of a rich corn flavor.  The first variety of white is ready for 
harvest so it should be in most of the shares this week.   I am sure I will hear your 
opinions as the season progresses.  On another note, it might be time to start freezing 
some corn.  I will include the directions in the shares this week.  

Peaches continue to be plentiful, and plums may be in all shares again this week.  I am 
going to add a recipe for a plum crumble.  These little fruits are great for eating out of 
hand, but it might be time to change it up.  Another fruit that will be added is the first 
apple to come into season.  Every summer Lodi  apples are the first to be ready.  Use 
these apples quickly.  They are not going to keep!  If your plan is to eat them out of 
hand do so the day you get them.  The best recipe for using them in cooking is 
applesauce.  Very close to harvest they can be a crisp, very tart, apple, however it does 
not take long for them to split and become soft.   

By now all of you have received an e-mail about an event planned for our CSA 
members.   I hope that you have saved the date and marked your calendars for this 
coming Friday, July 30th.  It will be your chance to see the sunflowers and get out into 
the fields to see what is growing and do some picking.  I believe that the fields are 
going to be held open a little later, just for your enjoyment.  If you can’t be there 
remember, you can always be in touch with me, jenn@alstedefarms.com or Trish can 
be reached by phone, 908-879-7189 or of course, trish@alstedefarms.com.   

Until next week, enjoy the freshness 

Jenn Borealo 



Week 14 Harvest! 

Peaches—Clingstone   Kale 

Broccoli       Eggplant 

Sweet Corn     Collards 

Plums      Carrots 

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.  

Plum Crumble 

 2 Tbsp. lightly packed brown sugar 

 1 ½ Tbsp. all-purpose flour 

 ¼ tsp. ground cinnamon 

 ¼ tsp. ground ginger 

 2 Tbsp. finely chopped crystallized ginger 

 12 to 14 Sugar or Italian prune plums, halved and pitted 

For the topping: 

 Scant ¾ cup granulated sugar (about 4 to 4 ½ ounces) 

 1 cup all-purpose flour 

 ½ tsp. ground cinnamon 

 1 tsp. baking powder 

 ¼ tsp. kosher salt 

 1 egg, beaten well 

 7 Tbsp. unsalted butter, melted 

 Preheat the oven to 375°F., be sure to place an oven rack in the middle of the oven., 

In a medium bowl, mix together brown sugar, flour, cinnamon, ginger, and crystallized ginger. 

Gently stir in the plums.  Be sure plums are coated with the mixture.  Arrange the plums skin side 

up in a buttered deep 9-inch pie plate. 

In second medium bowl whisk together the first 4 dry ingredients for the topping.  Pour in the egg 

and toss with a fork or pinch dry and moist ingredients with your fingertips to gently blend so that 

you produce a crumble mixture.   Sprinkle topping evenly over the plums. 

Using a spoon, drizzle the butter evenly over the topping, bake for 30 to 35 minutes, until golden 

brown.  The plums should be fork tender.  

Serve crumble warm or at room temperature, with crème fraîche, thick yogurt, or lightly 

sweetened whipped cream. 

Crumble is best served the day it is prepared,  

Reheat leftover crumble in an oven set to 300 degrees. 

Yield: about 6 servings 

Adapted from: orangette.net 

Directions For Freezing Sweet Corn 

Start with the fresh corn on the cob in your share or from our farm store, stand or farmers markets.  

It has been picked the day it was delivered. Keep the corn chilled in your refrigerator until you are 

ready to prepare for freezing.   Sugar can turn to starch at room temperature.     

Fill a large pot ¾ full of water.  Heat the water to a rolling boil and prepare an ice water bath.   

Husk the corn.  Be sure to remove all the silk.  Gently rub the corn with a terry or soft towel that 

will help to remove the silk.  

When corn is blanched the action of the enzymes is stopped. This process will help to maintain the 

color, flavor, texture, and nutrient value of the vegetable.   Gently drop the corn into the boiling 

water, making sure that you do not drop the temperature of the water below boiling.   Boil for 4-6 

minutes. 

Lift the corn with a slotted spoon or drain.  The cooking stops when you add the corn to the ice 

water bath.  You may need to add extra ice depending on how much corn you are working with. 

Remove the corn to a towel.  Allow the corn to completely dry. 

Here are 2 methods you may use to remove the kernels from the cob: 

 There are some special tools is you choose.  Corn Cob strippers or kerneler are available on-line. 

A sharp knife will work just as well.  Firmly hold onto one end of the corn, with the other end in the 

deep bowl.  Run the knife under the kernels.  The corn will drop into the bowl in strips that will 

break apart as you continue to work and pack. Another method is to place the end of the corn in 

the center opening of an angel food cake pan.   Run the knife under the kernels and they will fall 

into the pan.   

Portion the corn into zip lock bags.  Be sure to push out as much air as possible.  Placing a straw 

into the bag at the end of the closure.   As you close the bag press out air. Draw air out with the 

straw and press to close as you pull out the straw.  Eliminating air will preserve the quality of the 

corn.  It can prevent freezer burn.  

Always be sure to label and date the bags you are freezing.    When you are ready to serve the corn 

it will require the minimum of preparation in the microwave, a skillet or steamer or double boiler.   

It is ready to add to soups and stews . 


