Message from Jeremy

| hope everyone is enjoying their produce.
Summer is coming to an end and Fall
crops are starting to show up in your box.

Care and Storage

Pears should be stored at room
temperature to ripen them. Refrigerate
any ripe fruit. If you want to cook the
pears, choose fruit that is still very firm.

Keep your tomatoes on the counter and
only refrigerate them after they have been
cut. Tomatoes tend to become mealy
when refrigerated.

Vegetable History

There are over 5,000 varieties of pears
grown throughout the world in temperate
climates. Mother nature protected the
easily bruised pear by making it better
when picked while still hard. Pears contain
small amounts of phosphorus and vitamin
A.
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Featured Recipes

Five Tomato Salsa

2 cups assorted cherry tomatoes of
different sizes and colors (green, red,
yellow, and orange), halved

1 large ripe red tomato, diced

1 large ripe yellow or orange tomato, diced
2 jalapefio or serrano peppers, seeded and
minced

1/3 cu chopped fresh cilantro

1/4 cu plus 2 tbsp fresh lime juice, or more
if needed

3 green onions (white and green part),
thinly sliced

coarse salt

In a large bowl, mix together all the
tomatoes, the jalapefio, cilantro, lime
juice, green onions, and 1 tsp salt. Taste
and season with additional lime juice and
salt if needed.
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Chipotle Sauce

1 tbsp vegetable oil

1 small yellow onion, minced

1 garlic clove, minced

3 cups peeled, seeded, and chopped fresh



tomatoes

2 canned chipotle peppers in adobo,
chopped

Y5 tsp dried oregano

coarse salt

Heat the oil in a large saucepan over
medium heat. Add the onion and garlic
an cook, stirring, until soft, about 7
minutes. Add the tomatoes, chipotles,
and oregano and simmer, uncovered, until
thick, about 10 minutes.

Place the sauce in a blender and process
until smooth. Season to taste with salt.

Chipotle chilis can be found canned in the
Mexican food section of your grocery
store. The heat in this sauce creeps up on
you. It is good served with beef or chicken
enchiladas, drizzled with sour cream and
melted Jack cheese. Another alternative is
to mix with mayonnaise and slather on a
pork sandwich. It can be frozen for one
month.
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Roasted Pears with Vanilla

6 pears

3 lemons

1 cup sugar

%5 cup chilled unsalted butter, cut into
small cubes

1 or 2 vanilla beans, split lengthwise

3 cups dry white wine

Preheat the oven to 375.

Peel the pears, and then cut a thin slice off

the blossom end so they will stand upright.
Juice 1 lemon and rub the peeled pers with
the juice. Stand the pears upright in a
nonaluminum or other nonreactive baking
pan in which they fit fairly snugly.

Sprinkle the pears evenly with the sugar,
allowing it to scatter onto the bottom of
the pan. Scatter the butter around. Thinly
slice the remaining 2 lemons crosswise and
scatter the slices around the pears. Add
the vanilla bean(s) and the wine to the
pan.

Place the pan in the oven and roast the
pears, basting every 15 to 20 minutes with
the liquid in the pan, until they are tender,
1 - 1% hours. Add more wine or water to
the pan if it begins to dry out.

Remove the pan from the oven and
remove and discard the vanilla bean(s).
Transfer the pears to individual plates.
Drizzle the pan sauce over the pears and
scatter a few of the lemon slices on each
plate. Serve warm.
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Agua de Sandia
(Watermelon Punch)

1 red watermelon, 8 - 10 Ibs., halved
lengthwise, cut into chunks and pieces
seeded

3-5 limes

1/4-1/2 cup sugar

6-8 cups water

ice cubes

white rum (optional)

In a blender of food processor, working in
batches, puree the watermelon pulp.



Strain the juice through a fine-mesh sieve
into a 2-gallon wide mouthed jug. Juice
and then quarter 3 limes and add the lime
juice and lime quarters along with 1/4 cup
sugar to the watermelon juice and stir well.
Add 6 cups water, stir again, and then taste
and add up to 2 additional cups water and
more lime juice and lime quarters and
sugar to taste.

Add plenty of ice to the jug and then ladle
the juice into glasses. Add a splash of rum
to each glass, if you like.
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Making Contact

If you have any questions, concerns or
comments, please contact Shay or Jeremy
East at 801-525-2219.



