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Message from Jeremy

We try to pack the boxes so that your

produce is not damaged.  Shifting does

occur in the truck.  If you have a melon or

tomatoes that have been smashed, please

let us know and we will replace them.

Worms are the unfortunate consequence

of not using pesticides on the corn.  They

like it as much as you do.  If you do get a

worm, just cut that part off.  The rest of

the cob is still edible.

Our potted herbs were ruined by recent

hail.  If they come back, there may be a

potted herb in your box.  Look forward to

fall crops soon such as spaghetti squash,

potatoes and onions.

Fruit will continue to be in your box. 

Look for peaches, pears and apples.

Care and Storage

-Watermelon that has ripened but has not

been cut should be refrigerated. Uncut,

ripe watermelon keeps longer and is more

refreshing to eat when chilled.

- Watermelon that has been cut should be

wrapped tightly in plastic wrap or placed in

an airtight container. This will keep the cut

watermelon from absorbing the odors of

other foods and prevent it from drying

out. Eat as soon as possible. 

Vegetable History

Those watermelons you have been

enjoying are the Crimson Sweet which is

round.  Look for the Jubilee soon which is

a long watermelon.

Featured Recipes

Green Beans with Orange Essence and

Toasted Maple Pecans

3/4 cup pecans, chopped coarse

3 tbsp unsalted butter

2 tbsp maple syrup

salt

2 medium shallots, minced (½ cup)

½ tsp grated zest plus 1/3 cup juice from 1

large orange

pinch cayenne

2 tsp all-purpose flour

1 ½ lbs green beans, stem ends trimmed

2/3 cup low sodium chicken broth

1 tsp minced fresh sage leaves

Ground black pepper

Toast pecans in 12" nonstick skillet over



medium-high heat, stirring occasionally,

until fragrant, about 3 minutes.  Off heat,

stir in 1 tbsp butter, maple syrup, and 1/8

tsp salt.  Return skillet to medium heat

and cook, stirring constantly, until nuts

are dry and glossy, about 45 seconds;

transfer to plate and set aside.

Wipe out skillet.  Heat remaining 2 tbsp

butter in skillet over medium heat; when

foaming subsides, add shallots, orange

zest, and cayenne and cook, stirring

occasionally, until shallots are softened,

about 2 minutes.  Stir in flour until

combined, then toss in green beans.  Add

chicken broth and orange juice; increase

heat to medium-high, cover and cook

until beans are partly tender but still crisp

at center, about 4 minutes.  Uncover and

cook, stirring occasionally, until beans are

tender and sauce has thickened slightly,

about 4 minutes.  Off heat, adjust

seasonings with salt and pepper.  Transfer

to serving dish, sprinkle evenly with

pecans, and serve.

Serves 8.  Cook’s Illustrated

Caponata

2 eggplants, trimmed and cut in 1" cubes

3 tbsp coarse salt

6 celery stalk, trimmed and cut into 1"

pieces

3 tbsp extra-virgin olive oil

2 cloves garlic minced

8 rip plum tomatoes, peeled and chopped

with juice reserved

salt and freshly ground black pepper

3 fresh basil leaves, minced

1 ½ cups extra-virgin olive oil

1 yellow onion, chopped

½ cup salt packed capers, rinsed and

drained

½ cup white wine vinegar

2 tbsp sugar

Put the eggplant cubes in a colander,

sprinkle with the coarse salt, and toss to

coat well.  Place a plate on the eggplant

and top the plate with a heavy can.  Let

drain for 1 hour.

Meanwhile, bring a saucepan filled with

water to a boil, add the celery, and blanch

for 1 minute.  Drain and set aside to cool.

To make the tomato sauce, in an

enameled cast-iron or other non-reactive

saucepan, heat the 3 tbsp olive oil over

medium heat.  Add the garlic and cook,

stirring frequently, until golden, about 3

minutes.  Add the tomatoes and their

juice and season with salt and pepper. 

Raise the heat to high, bring the sauce to a

boil and cook to reduce the liquid, about 5

minutes.  Reduce the heat to medium-low

and simmer, stirring occasionally, until the

sauce thickens, about 30 minutes.  Add

the basil during the last 5 minutes of

cooking.  Remove from the heat.  You

should have about 2 cups sauce.

Quickly rinse the eggplant cubs in cold

water and pat dry with paper towels.

In a large, heavy skillet, heat 1 cu of the

olive oil over high heat until hot but not

smoking. Fry the eggplant, in taches, until

golden brown on all sides, about 5

minutes per batch.  Using a slotted spoon,

transfer the eggplant to paper towels to



drain.

Pour off and discard the oil remaining in

the skillet and add the remaining ½ cup

oil.  Place over medium heat, add the

onion, and saute, stirring with a wooden

spoon, until it begins to brown, about 5

minutes.  Add the blanched celery and

cook for 1 minute longer.  Add the

tomato sauce, olives, capers, vinegar, and

sugar and simmer for 5 minutes to blend

the flavors.  Add the eggplant, reduce the

heat to medium-low, and cook for 10

minutes longer.

Remove from the heat and let cool. 

Transfer to a container with a tight-fitting

lid and refrigerate for 24 hours before

serving to mellow the flavors.  It will keep

for up to 1 week.  Bring to room

temperature before serving.

Serves 6, Adapted from The San Francisco
Ferry Plaza Farmers’ Market Cookbook,

Heimer and Knickerbocker

Making Contact

If you have any questions, concerns or

comments, please contact Shay or Jeremy

East at 801-525-2219. 

If you have ever wondered what your

farmer looks like, here he is with his wife

Shay and Gino, one of his employees.


