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Seasonal Sale! L)
g Cook’s Column
25% to 50% Off % By Steve Spanem
OnA LargeVariety ofGreenhouse n
Stuffed Zucchini
Plants, &tuary & Pots 6 medium zucchini
Field Notes _Also, 1 375 cups bread orumbs
by On SpeciaHarvest Shopltems || v, cup shredded cheddar or parmesan

Abby Minor, farm intern

Barbara Kingsolver jokes that, in
order to avoid unwanted gifts of
squash from their neighbors, July is
the only time when country folk lock
their car doors in the church parking
lot. Midsummer is indeed the
beginning of squash season, and how.
The sheer volume of these yummy
vegetables by the end of July leaves
most of us with an almost
unmanageable abundance of squash
biomass, an overflow which is either
funneled into zucchini bread or snuck
into the back car seats of unsuspecting
friends and neighbors. Considering
the fact that we've been harvesting
zucchini twice a day here at Tait Farm
(they grow that fast!), we all might be
well advised to start locking our cars!
The pattypans have begun to show
their flat yellow faces, as well, and
both of these new arrivals promise to
keep producing at incredible rates.
Chef Steve has some advice this week
on how to fix up these tasty new
arrivals on the farm scene.

Aside from the squash
invasion, we've started to see the first
few ripe cherry tomatoes, yellow
babies that taste like sunshine itself
(areport | can give after having caught
a sneak gastronomic preview in the
fields). Cutlettuce continues along its
delicate leafy way and the potato field,
though still bearing witness to Al's war
against the potato beetles, looks better
than ever due to his tirelessness and
determination to pull those little
spuds through. As we enter Arts Fest
week let’s try to harness some of the
creative spirit that infuses our
community at this time of year and
lasso it back into the kitchen, where |
hope you continue to celebrate the
earth’s abundance in exciting and
delicious ways.
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The next Community Harvest
Workday will be Saturday, July 14.
Those wishing to paricipate should
meet at the Harvest Shop at 9 a.m.
Alight lunch will be served at noon.
Please come dressed for the
weather and bring plenty of water.
Please RSVP (466-2755) if you plan
to attend.

Visit us at The People’s Choice
Festival this week in Boalsburg. We
will be in the Specialty Food Tent
along with other local food
producers. Come and see the great
foods that are made right here in
Central Pennsylvania.
o
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State College Farmers Market
Fridays on Locust Lane
11:30 am to 5:30 pm

Harvest Shop and Greenhouse
Mon. to Fri. 9:00 a.m. to 6:00 p.m.
Sat. 10:00 a.m. to 5:00 p.m.
Sun. 10:00 a.m. to 4:00 p.m.
(814) 466-3411
www.taitfarmfoods.com

Y cup finely chopped onion

1 tablespoon chopped parsley

Y4 teaspoon salt

1/8 teaspoon black pepper

~ In a large pot cook whole zucchini,
covered, in boiling lightly salted water for

5 minutes; drain and cool slightly.  Cut
lengthwise and remove pulp with a spoon,
leaving about a % inch shell.

~ Chop enough of the pulp to measure 2
cups; place in a bowl. Stir the egg, bread
crumbs, ¥ cup of the cheese, onion,
parsley, salt, and pepper into the chopped
pulp. Fill the zucchini shells with the
mixture. Place in a shallow baking pan.

~ Bake in a 350 degree oven for 20
minutes; sprinkle with the remaining
cheese. Bake for 5 to 10 minutes or until
heated through.

Zucchini, Corn, and Red Pepper Saute
2 tablespoons extra-virgin olive oil

1 medium onion, chopped fine

1 medium red bell pepper, cored,
seeded, and minced

1 medium jalapeno chile, stemmed,
seeded, and minced

4 medium zucchini, ¥2 inch dice

Salt

2 medium ears of corn, cleaned and cut
off the cob

¥ cup chicken or vegetable stock

2 tablespoons heavy cream

2 tablespoons fresh cilantro, chopped

~ Heat the oil in a large sauté pan. Add
the onion, bell pepper, and chile and sauté
over medium heat until the vegetables
soften, about 6 minutes. Add the zucchini
and raise the heat to medium-high. Saute
until the zucchini begin to brown, about 7
minutes. Season with salt to taste.

~ Add the corn and stock. Bring to a boail,
cover, reduce heat, and simmer until the
cornis tender, about 5 minutes. Stirin the
cream and cilantro and simmer just until
the liquid in the pan thickens, about 2
minutes. Adjust the seasoning and serve
immediately.

From:

"Vegetables Every Day” by Jack Bishop




