
We have begun harvest-
ing the winter squash 

and actually have the Acorn 
and Spaghetti in the 
greenhouse to con-
tinue ripening. I have 
to begin putting 
these in your boxes 
even if they are not 
quite ripe and let 
you all finish them 
up. I will never get 

everything in your boxes if I 
do not start in Week 11 with 
the squashes. So this week, 
and next week you will get 
the spaghetti squashes. They 
should be very yellow before 
you cut and cook them. They 
will continue to ripen any-
where, in the house or on a 
table outside. I will put a rec-
ipe or two in the newsletters 
for you in case you do not 
have a favorite way to cook 
them already. No rush cook-
ing, they will last months.

Garden and Weather Report Garden and Weather Report 

Hello from the Gardens! 
Wow did we have quite 

the storm Friday night or 
Saturday early 
morning. Liter-
ally saw sheets 
of rain and it 
came in sev-
eral waves. 
We ended up 
with an inch 
of rain in the 
gardens which we did need 
and fortunately no damage 
was done to anything except 
my beautiful giant red zin-
nias outside my front door. 
They took a huge hit with the 
wind fierce enough to uproot 
about 25% of them. And, 
they were so beautiful before 
that - now they are still pretty 
but not as thick. We have 
really headed into the “dog 
days” of August with cool 
mornings and warm after-
noons. A really beautiful last 
burst of summer!

What’s bugging us?
Picture is a 
squash bug 
laying its 
golden eggs 
on a squash or 
pumpkin plant.  When feeding, 
mature and immature squash bugs 
pierce the tissue of cucurbits and 
suck out the plant juices. They 
feed on leaves, vines and even 
fruit. The damage done by squash 
bugs is particularly destructive; 
they pierce plants at multiple sites, 
causing vines and leaves to col-
lapse as they suck the sap.

What’s InsideWhat’s Inside
This is Week 11 - A Week

of the 2022 Season
 

News - pages 1-3
Recipes - page 4

Produce for the Week - page 2

• Continued on page 3
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Week 11 Produce

Cabbage
Summer Lettuce
*Tomatillo Bag
Garlic
Onions
Chard
Peppers
Cucumbers Mini and 8”
Spaghetti Squash
Beets
*Tomatoes 
 Eggplant
Basil
*OOB = out of box!

The wild ancestor of the tomato, 
Solanum pimpinellifolium, is native 
to western South America. These 
wild versions were the size of peas. 
The first evidence of domestication 
points to the Aztecs and other 
peoples in Mesoamerica. The 
Spanish first introduced tomatoes 
to Europe, where they became used 
in Spanish food. 

The recorded history of 
tomatoes in Italy dates back to 
at least 31 October 1548, when 
the house steward of Cosimo de’ 
Medici, the grand duke of Tuscany, 
wrote to the Medici private 
secretary informing him that the 
basket of tomatoes sent from the 
grand duke’s Florentine estate at 
Torre del Gallo “had arrived safely”. 
Tomatoes were grown mainly 
as ornamentals early on after 
their arrival in Italy. The earliest 
discovered cookbook with tomato 
recipes was published in Naples 
in 1692, though the author had 
apparently obtained these recipes 
from Spanish sources. Unique 
varieties were developed over the 
next several hundred years for 
uses such as dried tomatoes, sauce 
tomatoes, pizza tomatoes, and 
tomatoes for long-term storage. 
These varieties are usually known 
for their place of origin as much as 
by a variety name. For example, 
Pomodorino del Piennolo del 
Vesuvio is the “hanging tomato of 
Vesuvius”, or the well known and 
highly-prized San Marzano plum 
tomato grown in that region. So 
from South America to Spain. Fame 
in Italy and back to the USA!

PRODUCE of th
e WeekPRODUCE of th
e Week

This week we are featuring our 
first “winter” squash and tomatoes. 
Pictured to the right is a Carbon and a 
round red - Big Beef.

Spaghetti squash or vegetable 
spaghetti is a group of cultivars of 
Cucurbita pepo subsp. pepo. They are 
available in a variety of shapes, sizes, 
and colours, including ivory, yellow 
and orange, with orange having 
the highest amount of carotene. Its 
center contains many large seeds. The 
ones we grow turn very yellow and as 
you can see by the picture, they are 
still Ivory in color on most sides. They 
need to yellow all the way around 
before they are ripe.

When raw, the flesh is solid and 
similar to other raw squash. When 
cooked, the meat of the fruit falls 
away from the flesh in ribbons or 
strands that look like, and can be 
used as an alternative to, spaghetti.

Spaghetti squash can be cooked 
in a variety of ways, including baking, 
boiling, steaming, or microwaving. It 
can be served with or without sauce 
as a substitute for pasta, and its seeds 
can be roasted, similar to pumpkin 
seeds.

Spaghetti squash supposedly 
crosses with Zucchini in the field, 
however, I have found that our bees 
seem to go between the Delicata 
and the Spaghetti. I don’t know if it 
is because I typically plant these too 
close together or my other suspicion 
is that they seem to bloom at the 
same time and so as the bees travel 
between the beds, they contaminate 
the Delicata. I end up with giant 
striped Spaghetti Squash! Tastes 
good though.

Spaghetti squash contains 
many nutrients, including folic 
acid, potassium, vitamin A, and 
beta carotene. It is low in calories, 
averaging 42 calories per 1-cup (155 
grams) serving.

PLEASE MAKE SURE YOU 
WASH ALL YOUR VEGETABLES  
The lettuce really got dirty in the 
rains this weekend AGAIN. We did 
rinse, but they need to be cleaned 
completely.

Storage Information
Please make sure that you wash 
all your vegetables before con-
sumimg them.  I may do an initial 
rinse on lettuces and those types, 
but storage for items like lettuces 
keep fresher without rinsing and 
adding water to the storage bins.  
The Peppers and Zucchini are not 
kept as cold. Tomatoes should not 
be refrigerated at all.

Spaghetti Squash ripening on 
the lower shelf of our Multi-pur-
posed greenhouse.



This Weeks Photo’s

Garden and Weather Report 
continued from page 1

I am finally seeing blossoms on all the green beans Ron planted and we will have those in the boxes probably next 
week and for many weeks after that because he literally took the last of my 25 pound bag of seed and planted it all. 
Hope you like green beans. I will give you some dilly bean recipes to use and in fact with all the cucumbers we have 
this year I am putting a really simple refrigerator pickle recipe on page 4 so you can have cucumbers (pickles) through 
Christmas. I wanted to make certain we had enough mini white cucumbers for everyone that when I saw what I thought 
was a poor germination of the first row of seeds, I added a second row and so . . . those are blossoming now too.

Our pickling (dills) cucumbers are also rather prolific currently so if anyone wants some pickling cucumbers in the 
next couple of weeks, let me know and I will pick them for you. I have already done 16 quarts with another at least 16 
quarts of pickles in the fridge waiting for me. I have also pickled 10 gallons of Somers Serpentine Sweets with another 5 
gallons worth of cucumbers waiting for me to pickle.  Too bad I have nothing to keep me busy this month!

The round and Marzano tomatoes are finally coming off the vine in numbers that will allow me to sell bushels and 
half bushels for processing next week. What I am doing is taking orders and then calling when I have the orders filled for 
canning. This week in your boxes I have plenty of Carbon (Black Krim like) tomatoes for you. These just happen to be my 
favorite for BLT sandwiches. Those will be in baskets for you with some nice red rounds and probably some containers 
with smaller (salad) tomatoes! It seemed like they would never be ready and now and for the next few weeks we will 
have plenty for you.

This week I am putting out a bag with tomatillos and jalapeno peppers in it for the Green Salsa Recipes on page 4. I 
will have enough for everyone to grab a bag but if you are not a green salsa lover - don’t worry about skipping the bag, 
someone will want 2. Have a great week and enjoy your box.

Cheri D

To the left is John Mizer harvesting the Savoy Cabbage 
in your box and below - is an interesting Egg Plant. 
The first time I found an eggplant that looked like this I 
looked it up and wouldn’t you know it, it is a fruit with 
too much male hormone in it - of course! They call 
it a nose? We all get a great giggle picking these - but 
it is another realization on how connected we all are, 
whether we are a fruit, a tree, an insect, or a human.



Coming Soon Fall Beans

How to Cook Spaghetti Squash

First things first: cut it in half lengthwise. Then, scoop out the seeds. 
Next, drizzle the insides lightly with olive oil and sprinkle with salt and 
pepper. Adding too much oil and too much salt at this stage makes the 
squash a bit watery, so a light drizzle and a light sprinkle will do.
A mistake easily made is roasting the squash too long by roasting it for an 
hour or longer, try roasting it for 30 to 40 minutes. It doesn’t need to be fork 
tender in order for the strands to “spaghetti,” but should be more al dente (and 
less mushy), and that the 1 hour mark was too long. Of course, the timing 
will entirely depend on the size of your squash and the heat of your particular 
oven. It can also vary from squash to squash, so adjust your cooking time ac-
cordingly. Once it’s roasted and cool enough to touch, use a fork to scrape the 
strands. Start from the outside and work your way in, fluffing them up as you 
go. From here you can just salt, pepper, butter and eat or try the recipe below. 

Roasted Spaghetti Squash (I am definitely trying this one!)
1 large (3- to 4-pound) spaghetti squash, halved lengthwise and seeded
3 tablespoons extra-virgin olive oil
Kosher salt and black pepper
1cup freshly grated Parmesan
½cup panko
1 garlic clove, grated
1 teaspoon fresh thyme leaves
8 ounces mozzarella, cut into ½-inch cubes (optional)

Roast your squash (this recipe called for 35 to 40 minutes at 450)
Meanwhile, in a small bowl, stir together the Parmesan, panko, garlic, thyme 
and the remaining 1 tablespoon olive oil. Season with salt and pepper.
Flip the squash and use a fork to scrape the squash into spaghetti strands. Stir 
in half the mozzarella, if using, then sprinkle the squash with the remaining 
mozzarella and the panko mixture. Roast until the top is golden brown and 
mozzarella has melted, 20 to 25 minutes.

Green Salsa - this is Rick Bayliss’s recipe from Frontera Grill
4 cloves of garlic
12 to 15 tomatillos depending on size
1 onion (white) 
1-2 Jalapenos (once again depending on how hot you like it)
1 bunch of cilantro
a couple of limes (optional) although I cannot imagine it without it!

Slice tomatillos in half, place skin up and roast in 375 to 400 oven with garlic 
(I drizzle a little olive oil over them)- they are done when skin has brown on 
it (brown is a flavor) - let cool and put in food processor with the rest of the 
ingredients. When chopped, put in pint jars and refrigerate. They will last for 
months.

Tips & Recipes
Cheri’s Tomato Cuke Salad
This is so simple, just slice the tomato, 
slice the cucumber, put fresh basil and 
either goat cheese or Feta over the top.
Dress it with an olive oil based Italian 
Dressing - Serve chilled.

Deb’s Refrigerator Pickles
This recipe is from one of my bud-
dies from Illinois (former worker at 
Beaver Creek Garden) and she said her 
Grandmother used to make these in a 
big bucket. She would stop to get some 
before heading to school - these are 
just the best refrigerator pickles I have 
ever eaten and so easy to make. You 
can adjust the recipe to make more or 
less!

7 Cups sliced cucumbers
1 Cup sliced onions
2 Cups Sugar
1 Cup of Vinegar
1 Tablespoon Salt
1 Tablespoon Celery Seed 
 
Combine the Sugar, Vinegar, salt and 
celery seed and pour over the cucum-
ber/onions. Let it stand for several 
weeks and voila!
Or . . . if you don’t want to go to the 
trouble, I will have them available in 
the store - I can leave a few quarts in 
the walkin cooler - you will have to 
pay for them though! - $6.00/quart

Stuffed Cabbage Rolls Recipe | 
Allrecipes.com

Don’t forget to check the Internet for additional  recipes.  
There are some great ones at Food Network or All Recipes.


