
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.   

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  

Carrots:  remove the tops from the bottoms before storing.  Refrigerate in a plastic bag.  Use greens 

quickly.  Carrots will keep for weeks. 

Tomatoes- remove the cherry tomatoes from the container when you receive them.   Tomatoes are 

best kept at room temperature.  If you do not use within a couple of days, refrigerate, and then bring 

them back to room temperature before serving.  Soft tomatoes can be roasted with garlic and herbs 

added to roasted broccoli or cauliflower or added to pasta or used to top grilled chicken or fish.  

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.  Make ahead 

peach pie instructions: When freezing  pie filling toss with a little lemon juice in to keep fruit from 

browning.  Freezer Peach Pie Recipe | Southern Living.  Frozen Pie filling will keep for up to 8 months.  

To freeze slices- toss slices with lemon juice.  Spread out on a baking pan.  Freeze and then move to 

baggies drawing out as much air as possible using the “straw” method.  Label.   

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. 

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.  

Week 15 Fresh Inspirations August 2nd—August 9th 

Friday evening was so much fun. Everyone entered with a smile.  If you take a look at the pictures on 
Facebook, you will see what I mean.  We had CSA members of all ages attending.  I think some of them 
had not yet celebrated their first birthday.   I could see yellow wrist bands everywhere!  In the 
sunflowers. On the wagon rides.  Picking up corn to take home. And the best, eating roasted corn and 
the favorite, ice cream!  And may I say thank you for bringing such beautiful weather along with you to 
the farm.  For the first time in a long time there was actually a little chill in the air.   

First, I will say it is the week of the peach. All of you will find more than one four pack in your shares.  
It may be time to freeze some of them for peach smoothies after the season.  I will add the directions 
in the tips this week.  How about a peach pie for Thanksgiving or in the middle of the winter?  Sound 
good. This may be the week to prepare a pie filling, freeze it in a pie pan and all you have to do is add 
crust when you are ready to bake.  Peaches are freestone now making them easier to slice.  Most 
nutrients are in or close to the skin so for smoothies leave skins on.  For pie, the choice is yours.   
Some varieties when they are ripe will peel very easily others you may want to blanch.  Directions will 
be in the tips.   

Every season we have a vegetable that comes along week after week.  I think that this year it might be 
the cabbage.  A couple of new ideas.  First many thanks to Yvonne Stecher who sent me a cabbage 
recipe right about the time that Trish texted the list for next week. She found the recipe at 
Allrecipes.com and if you take a look there is more than one.  She “tinkered” with ideas from there.   
More cabbage, oh my!  I will include directions for freezing and even a smoothie/slushy, with cabbage, 
peaches, and carrots.  Three items from the share in one recipe.  I noticed a post on Facebook.  If you 
store cabbage for a little longer than recommended you may find that some of the outer leaves will 
darken.  Just remove them, the rest is completely safe to cook and serve.  If the cabbage from the 
share had some darkened spots on the outer leaves it could be from the constant rain and high 
humidity, we have had this season.  The team is happy to replace an item for you if you give us a call.   
Cabbage is in abundance, and I think that we should be happy about it.  It really is a very beneficial 
food.  In some circles it is considered to be a miracle vegetable.  The fiber helps with weight loss, it is 
good for blood circulation, and it can help to block malignant cells and the best news, cabbage will aid 
in the prevention of quite a few cancers.   

I am saving the best for last.  Tomatoes will make their debut this week in the shares.  The smallest of 
this fruit will be first.  There are quite a few varieties including the traditional grape or cherry tomato.  
I have had a sneak preview of an assortment of both red and yellow.  I like to cut them in ½ and mix 
them with a little red onion and basil for a beautiful, colorful salad.  It is just the beginning, enjoy! 

Some of you have been waiting for the return of Pancake breakfasts.  I hope to see you next Saturday 
or Sunday when we will be hosting Peach Pancake breakfast.  If you have something to share bring it 
along with you or send your ideas to jenn@alstedefarms.com.  If you have anything administrative to 
discuss Trish is available to assist, Trish@alstedefarms.com or 908-879-7189.  

Until next week, enjoy the freshness 

Jenn Borealo 



Week 15 Harvest! 

Peaches—Clingstone   Cucumbers 

Broccoli       Eggplant 

Sweet Corn     Collards 

Plums      Carrots 

Cherry Tomtoes    Scallions 

Beans      Lettuce 
**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.  

Cabbage Recipes 

Grilled Cabbage Steaks 

From CSA member Yvonne Stecher 

Slice a cabbage head into steaks the way you would for cauliflower steaks. Lay each steak in a 

sheet of tin foil. Sprinkle some water, generously season with salt and some pepper, and put a pat 

or two of butter on top. Seal foil packets and put on grill while all your steaks or burgers are 

cooking. I'm not good on times, I'm just good at checking. Anywhere from 15 to 40 minutes 

depending on grill temp they are done. The steaks should be soft and buttery when fork tested and 

the leaf edges brown and crisped. It's a really good way to eat cabbage in the summer. You do can 

all sorts of other seasonings as well. The softer you can get the steaks and the browner and more 

caramelized the leafy edges, the tastier they are. Adapted from: allrecipes.com summer grilled 

cabbage  

How to freeze cabbage:  I find cabbage that has been frozen is best used in recipes where 

cabbage is served cooked rather than raw so plan accordingly.  Remove the tough outer leaves. 

Cut cabbage in wedges, the core will help to hold the wedge together soak in water for 30 minutes.  

Drain, pat dry. Set a stock pot over high heat and bring it to a rolling boil.  Set up an ice water bath 

as well.  

Add the wedges, to the stock pot in batches.   Keep the water temperature at a boil.  Blanch 

wedges for 3 minutes.  Remove with a slotted spoon, into the ice water bath.  Once cool, remove to 

a towel and allow to dry.  Place wedges on a baking sheet and freeze.  Once frozen place wedges 

into freezer bags.  Press out air.  And then close the bag placing a straw at the end of the closure.  

Draw out as much air as possible while pulling out the straw completing the seal.  Label/date the 

bag and freeze. Adapted from: thespruceeats.com 

Carrot-Peach Slushy 

1 cup of grapes (or try a plum from the share) 

Or eliminate grapes and use 2 peaches 

1 cup of peaches 

3/4 cup of chopped or shredded cabbage 

1 large carrot 

1/4 cup of ice cubes 

1/4 cup of water 

Using a cup peaches from the freezer or slice and discard the pit from a peach and freeze slices 

early in the day or the night before.  Peel and shred the carrot.  Add all the ingredients to a blender 

or food processor container.  Blend/ Process until smooth, enjoy! 

Adapted from: askourfitnessquestions.com 

Grilled Peaches with Burrata, Honey, and Pistachios 

For the grilled bread: 

1 Loaf Crusty Bread 

Olive Oil or Butter, for brushing on bread 

Sea Salt 

For the burrata: 

5 ripe peaches, halved and pitted 

Canola or grapeseed oil, for brushing on peaches 

2 tablespoons honey 

12 ounces burrata 

1/3 cup chopped pistachios 

Fresh mint, for garnish 

While the grill or grill pan are heating to medium high brush both sides of the bread with oil.  Grill the slices until they 

are golden and have grill marks.  Sprinkle the bread with a little sea salt and  set aside. 

As the bread is grilling, brush the peaches with oil on the cut side. Grill for 4 minutes.  Peaches should start to 

caramelize and there should be grill marks. Remove to a cutting board and allow to cool.  Slice for serving.  

To serve place the burrata in the center of your platter or board.  Arrange sliced peaches around the burrata.  Drizzle 

with honey and sprinkle with a little salt and pistachios.  Place bread around the platter.  Garnish with sprigs of mint.  

Place cups of extra honey and nuts on the platter for service.   Adapted from: Twopeasandtheirpod.com 


