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Tbsz old switecheroo!

pep-
pers, basil, sunflowers and zinnias, onions, beets,
and carrots. It is a joy for us to get to spend a
little extra time with you and your families in
“our element” which is the garden. This week
the ranch is officially closed due to the Holiday
so we are not working with kids until next Mon-
day the 11th. This lets us catch up on some
overdue projects that couldn’t be done with 13
year olds plus also rest 3 little.

You will notice that this weeks basket is 3
little light. This is from the flood that covered
the garden 2 months ago finally showing its ef-
fects. A lot of our crops like southern peas,
squash, cantaloupe etc. go from seed to harvest
at around 60 days so the three weeks that we
could not plant due to weather is showing up

Thanks so much for everyone who

was able to attend the “Pick-your-own
week”
huge success and kept us busy the whole
time with shareholders coming down like
clockwork. Inviting you (the sharehold-
er) out to your garden is 3 tradition at
began at Heifer Ranch long before | start-
ed working here and has gain in populari-
ty ever since. This year participants where
able to experience first hand the harvest-
ing of cherry tomatoes, slicing tomatoes,

last Friday and Saturday, it was a




with a lack of harvest now. We do have the crops coming on and the plants are look-
ing great, it will just be light the next few weeks. We are still hard at work for you and
battling the heat. The picture above proves that we are not only keeping your crops
safe from pests but also domg 50 orgamcally This blister on Rachael’s knee came
from our arch
nemesis, the
blister beetle.
(Really, that's
it's name!) The
insides of the
insect, when
contacting the
skin, leave this
horrible mark.
We have spent a
few mornings
now, chasing
around the herd
of blister beetles
with a generator
and shop vac,
literally sucking them up and off there favorite foods, the pepper and tomato plants.

See you this Friday again in our reqular spot.

Your Farmers,
Caroline, Rachael, Chris, and Ryan.
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[n your basket this week:

% Bell Peppers  Hot Peppers ~ Tomatoes
% Sunflowers  Zinnias
o Garlic  Onions  Eqgplant?
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Pouble Tomato Bruschetta
6 plum sized tomatoes, chopped
1/2 cup sun-dried tomatoes, packed in oil
3 cloves minced garlic

M 1/4 cup olive oil

2 tablespoons balsamic vinegar

1/4 cup fresh basil, stems removed
1/4 teaspoon salt

A =1/4 teaspoon ground black pepper

1 French baquette

2 cups shredded mozzarella cheese

Preheat the oven on broiler setting. In a large
bowl, combine the roma tomatoes, sun-dried tomatoes, qarlic, olive oil, vinegar, basil,
salt, and pepper. Allow the mixture to sit for 10 minutes. Cut the baguette into 3/4-
inch slices. On a baking sheet, arrange the baquette slices in a single layer. Broil for 1to 2
minutes, until slightly brown.

Divide the tomato mixture evenly over the baguette slices. Top the slices with mozzarella
cheese. Broil for 5 minutes, or until the cheese is melted.

Mozzarglla and Tomato ppetizer Tray

1 tablespoon minced fresh parsley

1/2 teaspoon dried basil

1 pinch dried oregano

1tablespoon capers, drained

2 cloves garlic, minced

6 tablespoons olive ol

1 pound mozzarella cheese, sliced

2 tomatoes, thinly sliced

1 (7 ounce) jar roasted red peppers, drained and julienned

crushed red pepper to taste

In a medium bowl, mix together parsley, basil, oregano, capers, garlic and olive oil.

On a serving platter, arrange mozzarella cheese slices and tomato slices in alternating lay-
ers. Top with roasted red peppers. Drizzle with the herb and olive oil mixture. Cover and
chill in the refrigerator 30 minutes before sprinkling with crushed red pepper and serving.




