GJFEME opuft

VDTD Gbsn
Dpnnvojuz Tvqgpsufe Bhsjdvmuvsf
Oui Bbswftu 8/35/18 = 8/38/18

e ——

mmes de Terre : Ear
Potatoes Yellow Finn & Red Norland
Corn Xtra Tender Super Sweet
Cucumber Marketmoore

The plow; the raw September earth; the massive-
haunched and mighty-hoofed old bay clomping and
farting down the furrow; Father holding the plow, my

Lettuce Red Oakleaf, Green Summercrisp brother the reins, and me with a sack following,
Onion Stockton Early Yellow & Red gathering the fruits of the overturned soil-the
Beets Red Ace earth apples. . .

Richly abundant, brown fat potatoes, thick as
stars, appearing like miracles out of the barren, weedy,
stony patch, thousands of big heafty solid spuds, bushel

Strawberries Seascape
Cabbage Alcosa & Red Express

Broccoli Gypsy & Fiesta after bushel, a hundred bushels per acre, a mass of
Summer Squash Raven & Sunburst treasure from the earth. . .
How our hands and eyes delighted in that harvest,
whatos in the bOX? how gladly we dragged our bulging gunnysacks to the

wagon. . . a wagonful of potatoes! Dark, crusted with
dirt, soil, earth, cool to the touch, good to eat even raw;

we plowed the shabby-looking peld and turned up
nuggets, plenty, abundance, more than enough to last
through the winter, more than we needed, riched
unimagined. . . -Edward Abbey

Pomme de terre, which is French for potato, literally means oapples of the earthd. | love this translation, in part
because it lends some of the prestige of the beloved American apple to the often overlooked and under-appreciated potato. Letds
face it, potatoes are not a vegetable that most people go wild over. In fact, potatoes have a long history of being underrated.

The arrival of the potato in Europe in the late sixteenth century was met with a fair amount of skepticism. After all, Euro-
peans had never eaten tubers before. It must have seemed a strange thing to dig into the dirt and unearth these foreign, bulbous
masses. Rumors spread throughout the continent that the new crop from the Americas caused everything from leprosy to immoral-
ity, but in the end there was no denying the potatods many shining attributes. In addition to being very nutritious (potatoes contain
a considerable amount of protein, and vitamins B and C) they are relatively easy to grow, harvest and prepare. Many European
rulers recognized the potential of the new crop to feed the masses and so set about promoting the humble spud. My favorite story
of oPotato PR4 is that Louis XVI convinced Marie Antoinette to wear potato yowers in her hair to lend the poor potato a little
panache. He then planted a peld of the crop on the palace grounds and had it guarded all day. He sent the royal guards home at
night, however, and soon enough the local peasants, newly convinced of the potatods worth, stole the spuds at night to plant at
home in their own gardens.

Hopefully today such drastic measures arendt necessary to convince people of just how fantastic potatoes really are. | think
our spuds speak for themselves. This week in your box youdll pnd the variety dYellow Finnd. They have a wonderful buttery tex-
ture and are great roasted, or in potato salads or gratins. However you prepare them, enjoy this weekds earth apples and know that
they herald the near arrival of another summer favorite from the nightshade family...the tantalizing tomato!

- Lanette Anderson, 1st year apprentice
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Roasted New Potatoes Potato Salad
with Garlic and Thyme (This week with Mayonnaise!)
This simple recipe is from the Chez Panisse Vegeta- | | Inaredients.
bles cookbook. Chez Panisse is a restaurant whose i{nedlulr? white potatoes
sp. sa

approach has always been to let the yavors of the
fresh seasonal produce shine.
What better way to really savor the yavor of this
week® Yellow Finn potatoes!

1/2 tsp. pepper

3 hard-boiled eggs (chopped)
1 cup chopped celery

1 tbsp. chopped parsley

1 thsp. chopped dill pickles
1 thsp. yellow mustard

1/2 cup mayonnaise

Preheat the oven to 400 degrees Fahrenheit.
scrub the potatoes well in water and drain them. If the
potatoes are large cut them into pieces ranging from
bite-size to about the size of an egg. Choose a shal-
low baking dish or pan just large enough to hold the )
potatoes in a single layer. Toss the potatoes in the pan Preparation

with olive oil: heads of garlic separated into cloves, Boil potatoes in their ski_n. Drain and Iet_cool. Peel and
peeled or not, as you prefer; sprigs of thyme or winter cut potatoes into small pieces. Sea_son with sal_t and
savory; and a splash of water. Season with salt and white pepper. Add all other ingredients and mix well.

pepper. Chill for about a half-hour. Makes 4 to 6 servings.

Tightly cover the baking pan with aluminum
foil and put in the middle of the oven. After 40 min-
utes, carefully lift one corner of the foil and check the
potatoes for doneness. They should pierce easily with
a small knife. If the potatoes are not tender, replace

*From the Dooky Chase Cookbook

the foil and continue to roast them until done. When Carrots a la James

they are, take them out of the oven and loosen the foil

to allow the steam to escape. They can be kept warm This recipe comes directly from our kitchen to yours.
this way for a few minutes before serving. A fellow 1st year apprentice, James, prepared carrots

[this way last week, and they were Delicious!

Clean the carrots, and peel them if youdd like.
Boil them until they are tender. A great way to test thig
is to spear them with a fork. Then simply toss them with
olive oil, cumin, and dill (fresh dills is best). Add a pinch
of cayenne pepper if you like a bit more spice, a splash
of apple cider vinegar for acid, and salt to taste.
Enjoy!




