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WELESPRING FARM CSA
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HARVEST FEST EVENTS
Sunday, September 13, 2-5pm
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VOLUNTEERS NEEDED THIS WEEK

Our big fall harvest push is on! This week we Wil harvesting our
onions and drying them in the greenhouse, plusevsquash to cure in
the barn. Come on out on Tuesday or Wednesdayhgsa®it's not
raining, 9am-noon and noon-4pm (we break from rtoakpm for
lunch). Please emathimi@wellspringcsa.conf you can join us.
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Attention Canners!
For Sale

“Seconds” tomatoes (cracked, need to be
used right away) for sauce and salsa $1.5(
Cucumbers $1.25/Ib
Zucchini $1.25/Ib
Minimum 5Ib order per crop. Email
mimi@wellspringcsa.corto order.

Photos taken by J. Emily Bandru.

Grilled Corn and Tomato Salad
Adapted fromEveryday Food

1 Tablespoon cooking oil: olive or other

3 ears corn, husks and silk removed

1 large or 2-3 smaller tomatoes, cored, halvedcamd
into ¥z inch dice

1 bell pepper (or half a jar of roasted red peppert
into ¥z inch dice

2 scallions or ¥ onion, thinly sliced,

1-2 Tablespoons red wine vinegar

Coarse salt and black pepper

Heat grill to high; lightly oil grates. Place coon grill.
Cover, and cook, turning occasionally, until tended
slightly charred, 8-10 minutes. When cool enough to
handle, cut off tip of one ear of corn, and stand wide
bowl (to catch the kernels) .With a sharp knifeebally
slice downward. Repeat with remaining corn.

To bowl, add tomato, peppers, scallions or onion,
vinegar, and oil. Season with S & P to taste. Toss
combine. Serve.

Photo cards for sale $3/ea at CSA
pick-up to benefit Supported Shares.




Zucchini Relish

10 Cups zucchini, grated
4 Cups onion grated
5T. Salt

Put in a large bowl. Mix well.
Let stand overnight.
Drain and rinse well with cold water. Drain again

Put the zucchini mix in a large kettle with theldaing:
0 2%ac.vinegar

4 Y, c. Sugar 1 t. cornstarch
1t. nutmeg 1 t. ground pepper
1 t. turmeric 2 t. celery salt

1 t. dry mustard 1 green pepper chopped

1 red or hot pepper chopped
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Bring to a boil and simmer for 30 minutes.
Pour into sanitized jars and process in boilingawvaath for 5 minutes

Potato-Leek Soup

3 med. potatoes

2 large leeks (3 or 4 small)
2 cups broth

butter for sautéing

pepper

nutmeg

milk or cream

Scrub and dice potatoes (leave on skin). Trim @fts and green leaves from leeks, keeping onlyem
and pale green part of stalks. (Note: leeks cagrity -- if SO, separate layers and wash thoroyghl
Chop leeks. Simmer potatoes in broth about 20 mitil tender. Sauté leeks in butter until
translucent. Combine leeks, potatoes and brothbierader and puree, thinning w/milk or cream as
desired. Return to pan and heat through, addintpvpeipper & nutmeg to taste.
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Fried Green Tomatoes
Vegetarian Cooking for Everyorsy Deborah Madison

4 medium sized green tomatoes
3/4 cup fine cornmeal

3-4 Tablespoons vegetable oil
salt & pepper

Green Chile Mayonnaise

Slice the tomatoes crosswise 1/3 to 1/2 inch tHrekss each piece into a plate of cornmeal ar
coat on both sides. Heat oil in a wide skillet olkigh heat until hot enough to sizzle a drop of
water. Add tomatoes, reduce heat to medium andrfyoth sides until golden. Remove to plaf
season with salt and pepper. Green Chile Mayonraigeseveral minced and seeded jalapefid
or 1-2 unseeded poblano or serrano chiles to hoapemade or purchased mayonnaise.
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