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What’s in the Box 
Potatoes 
Onions 
Cucumbers??? 
Hot Peppers 
Banana Peppers  
Bell Peppers  
Tomatoes  
Zucchini  
Eggplant 
  
 We are picking a lot of 
everything now and we sell 
every day at our stand out by 
the road.  If you have friends 
that would like our fresh 
produce or you would like to 
buy more stuff during the 
week, feel free to stop by or 
call. 
 
 You can also buy extra on 
CSA day if we have it.  A lot of 
times we pick just enough to 
fill the shares so if there is 
something that you know you 
will want extra of, let us 
know…..if we don’t have it 
picked ahead of time we can 
always go out in the field and 
get it for you. 
 
 We appreciate all 
negative and positive input 
from you because we want you 
to have a good experience.  We 
are going to put together a 
survey to get more input and 
ideas for next year and have a 
2009 waiting list set up on our 
website. 
 

Best Zucchini 
Appetizer 

INGREDIENTS  
• 3 cups sliced zucchini  
• 1 cup all-purpose baking 

mix  
• 1/2 cup chopped onion  
• 1/2 teaspoon salt  
• 4 eggs, beaten  
• 1/2 cup shredded 

Cheddar cheese  
• 1/2 cup vegetable oil  
• 1 clove garlic, minced  

 
DIRECTIONS 

Preheat oven to 350 degrees 
F (175 degrees C). 
Lightly grease a 9x13 
inch baking dish.  

In a large bowl, mix 
zucchini, all-purpose 
baking mix, onion, salt, 
eggs, Cheddar cheese, 
vegetable oil and garlic.  

Spread zucchini mixture into 
the prepared baking dish. 
Bake in the preheated 
oven 25 minutes, or until 
bubbly and lightly 
browned. Cut into bite-
sized pieces to serve.  

 
I got this from All Recipes and 
read that shredded or chopped 
zucchini might work better. 
 
 
 
 

What’s going on at 
the farm. 
We have plenty of tomatoes to 
pick now.  The kids are willing 
to pick if they can drive the 
golf cart out in the field!!  If 
you want green tomatoes, let 
us know, otherwise you will 
just get yellow and red ones.  
 
The watermelon and 
cantaloupe are doing good 
……..we just need heat to 
ripen them…..just like the 
sweet corn and tomatoes!!  The 
weather is lovely for humans 
but not for veggies. ☺ 
 
We did some exploring in the 
LATE crops and found some 
ripe acorn squash….orange 
mini-pumpkins…white 
zucchini(yes I will pick one to 
show you guys!)…….and our 
GIANT pumpkin is doing OK 
after being flooded several 
times.  We planted two and one 
is left.  Be sure to ask for a tour 
if you want to look around. 
 

Eggs 
Be sure to ask for eggs if you 
want to buy some.  Since we 
keep them in the frig I forget that 
we have them! ☺ 


