
  

   

  

 

BOX CONTENTS 

 

 

 Tomato 

 Pepper 

 Onion 

 Garlic 

 

 Beans 

 Eggplant 

 Potato 

 

 

 

Are you in a pickle? 

 



 

Having a hard time keeping up with 20 pounds of produce in one week? (Yes, 

CSA coordinator said that’s how much was in the CSA box last week!) 

 

Here’s a suggestion: Think quick pickles. 

 

They can last in the fridge for up to a month and are perfect for summer 

potlucks and picnics. Not to mention gifts to the neighbors, the lawn mower and 

the babysitter! 

 

Of course, say the word “pickle” and most Americans think cucumbers. But 

that’s not a crop that did all that well in the Heartland Harvest Gardens this 

year. Instead, try pickling beans, summer squash and cherry tomatoes. This 

recipe is from thekitchn.com. I’d also add sliced onions to this recipe and throw 

in a few herbs.  

 

 

 

RECIPES 

 

 

How to Quick Pickle Any Vegetable 

Makes 2 pint-sized jars 

 

Ingredients 

1 pound fresh vegetables, such cucumbers, carrots, green beans, summer 

squash, cherry tomatoes 

2 sprigs fresh herbs, such as thyme, dill, or rosemary (optional) 

1 to 2 teaspoons whole spices, such black peppercorns, coriander, or mustard 

seeds (optional) 

1 teaspoon dried herbs or ground spices (optional) 

2 cloves garlic, smashed or sliced (optional) 

1 cup vinegar, such as white, apple cider, or rice 

1 cup water 



 

1 tablespoon kosher salt or 2 teaspoons pickling salt 

1 tablespoon granulated sugar (optional) 

 

Equipment 

Chefs knife 

Cutting board 

2 wide-mouth pint jars with lids 

Canning funnel (optional) 

 

Instructions 

Prepare the jars: Wash 2 wide-mouth pint jars, lids, and rings in warm soapy water 

and rinse well. Set aside to dry, or dry completely by hand. 

Prepare the vegetables: Wash and dry the vegetables. Peel carrots. Trim the end of 

beans. Cut vegetables into desired shapes and sizes. 

Add the flavorings: Divide the herbs, spices, or garlic you are using into the jars. 

Add the vegetables: Pack the vegetables into the jars, making sure there is a 1/2 

inch of space from the rim of the jar to the tops of the vegetables. Pack them in as 

tightly as you can without smashing. 

Make the pickling liquid: Combine the vinegar, water, salt, and sugar (if using) in a 

small saucepan over high heat. Bring to a boil, stirring to dissolve the salt and sugar. 

Pour the brine over the vegetables, filling each jar to within 1/2 inch of the top. You 

might not use all the brine. 

Remove air bubbles: Gently tap the jars against the counter a few times to remove 

all the air bubbles. Top off with more pickling brine if necessary. 

Seal the jars: Place the lids over the jars and screw on the rings until tight. 

Cool and refrigerate: Let the jars cool to room temperature. Store the pickles in the 

refrigerator. The pickles will improve with flavor as they age — try to wait at least 48 

hours before cracking them open. 

Storage: These pickles are not canned. They can be stored in the refrigerator for up 

to 2 months. If you process and can the jars, they can be stored at room temperature 

unopened. 

 

Source: kitchn.com 

 

 



 

Fun Fact:1,000 lbs of tomatos were harvested and 

placed in the CSA shares last week!  

 

One way to use a lot of tomatoes without heating up the kitchen to make a pot 

of tomato sauce? Try making multiple batches of a cool and refreshing 

gazpacho. This recipe easily doubles or triples, just make sure to portion it out 

so you don’t overflow the blender or food processor. Freeze some of this now 

to enjoy throughout the year. But leave the yogurt out and add before serving.  

 

Yogurt Gazpacho 

Makes 6 servings 

 

2 cloves garlic, minced 

1 hothouse cucumber, peeled, seeded and chopped 

½ small sweet onion, chopped 

2 tablespoons fresh lime juice 

¼ cup olive oil 

2 tablespoons cumin seeds, toasted and crushed 

½ teaspoon crushed red pepper flakes 

¼ cup fresh cilantro leaves 

2 cups tomato juice 

1 cup plain yogurt 

Salt and pepper 

 

In a large bowl, combine garlic, cucumber, onion, tomatoes, peppers, lime 

juice, oil, cumin, red pepper and cilantro. Stir well and let stand about an hour. 

Puree half the mixture with tomato juice in a blender or food processor. Return 

to the bowl with remaining half and stir well. Stir in yogurt. Cover and chill. Just 

before serving, taste for salt and pepper. 

Source: “A Good Day for Soup” (Chronicle Books) by Jeannette Ferrary and 



 

Louse Fiszer  

 

 

Kansas City is known for barbecue, but you can smoke a vegetable just as easily as 

a hunk of meat. Try these smoked, stuffed tomatoes aren’t too fussy by Food 

Network star Bobby Flay.  

 

Smoked Tomatoes with Ancho Bread Crumb s & Creamy Cilantro Vinaigrette 

Makes 6 servings 

  

¼ cup unseasoned rice wine 

1 ½ tablespoon Dijon mustard 

2 teaspoons honey 

¾ cup lightly packed cilantro 

1/3 cup canola oil 

Kosher salt and fresh ground pepper 

6 medium tomatoes, cored 

½ cup fresh bread crumbs 

1 teaspoon ancho chile powder 

1 teaspoon granulated garlic 

½ teaspoon granulated onion 

Extra-virgin olive oil, for brushing and drizzling 

In a blender, combine the vinegar, mustard, honey, cilantro and 3 tablespoons of 

water; puree until smooth. With the blender running, slowly drizzle in the canola oil 

until emulsified. Season the vinaigrette with salt and pepper. 

Light a very small charcoal or wood fire on one side of a charcoal grill. Lay ½ cup of 

soaked hardwood chips over the fire and replace the grate. When the chips begin to 

smoke, set the tomatoes on the grate opposite the fire. Close the grill and smoke for 

15 minutes. 

Meanwhile, preheat the oven to 325 degrees. In a small bowl, toss the bread crumbs 

with the chile powder, garlic and onion and season with salt and pepper Spread the 

bread crumbs in a pie plate and bake for about 10 minutes, stirring once, until golden 

brown. Remove the ancho bread crumbs from the oven and increase the oven 

temperature to 375 degrees. 

Transfer the smoked tomatoes to a baking sheet, brush with olive oil and season 



 

with salt and pepper. Roast for 15 to 20 minutes, until the tomatoes start to soften. 

Let cool slightly. 

Cut the tomatoes in half crosswise and arrange cut side up on the baking sheet. 

Sprinkle the ancho bread crumbs over the tomatoes and drizzle with olive oil. Roast 

for 5 minutes, until just heated through. Transfer the tomatoes to a platter and serve, 

pass the vinaigrette at the table. 

Source: bobbyflay.com 

Cookbook author Deborah Madison is one of the best when it comes to interesting 

and appealing vegetarian recipes. 

 

 

 

An easy way to make an eggplant dip. 

Slash 1 or 2 medium eggplants in several places, fill the gaps with sliced, 

peeled garlic, then bake in a 375-degree oven, until softened, usually about 40 

minutes for a 1-pound eggplant. Put in a colander to drain and cool, then scoop 

out the flesh and mix it with a little yogurt to taste, some minced garlic, chopped 

mint leaves, sea salt, and freshly ground pepper. Put it in a dish and garnish 

with mint. Serve with pita bread or roti. 

Source: “Vegetarian Supper from Deborah Madison’s Kitchen” (Broadway) 

Deborah Madison 

  

Curry is typically a dish that is slow-cooked for many hours. This curry recipe by 

Powell Gardens board member Beth Bader shaves loads of time off the typical 

recipe.  

 

 

Curried Eggplant and Long Beans 

Makes 8 servings 

  

 

1 pound eggplant (about one medium-sized)diced into ½-inch cubes 

3 tablespoons canola oil 

1 pound long beans, cut into 1-inch pieces (or you may substitute fresh green 



 

beans) 

1 large onion, chopped 

2 garlic cloves, chopped 

1 small hot pepper (cayenne, mild jalapeno, or small Thai pepper), minced 

2 tablespoons brown sugar 

2 tablespoons crunchy peanut butter 

2 tablespoons crunchy peanut butter 

2 teaspoons mild curry powder 

¾ cup vegetable broth 

½ cup coconut milk 

Juice of 1 lime 

1 bunch basil (Thai basil is preferable), chopped (about ½ cup) 

Hot cooked rice for serving 

Handful of chopped peanuts for garnish 

 

Sprinkle the diced eggplant with salt and set aside in a colander for 10 minutes. 

Rinse, drain and pat dry. 

Heat 2 tablespoons oil in a large skillet or wok over medium-high heat. Do not use a 

nonstick pan. Add the eggplant and saute for about 3 minutes, until just browned a 

bit. Remove from the pan. Add the beans and saute for a couple more minutes, until 

just browned a bit. Remove from pan. 

Heat remaining 1 tablespoon oil in the pan. Add onion, garlicand hot pepper and 

saute until just golden. Add brown sugar, peanut butter and 

Source: “The Cleaner Plate Club” (Storey) by Beth Bader & Ali Benjamin 

Finish the dish with a squeeze of lime juice and half the chopped basil. Season with 

salt, if desired. Serve over rice, garnished with the rest of basil and some chopped 

peanuts. 

curry powder; mix well. Add the vegetable broth, then stir, scraping the bottom of the 

pan to deglaze. Return the eggplant and beans to the skillet. Bring to a boil, then 

reduce to a simmer for 15 minutes. Add the coconut milk and let simmer for a couple 

of minutes, until slightly reduced. 

 

 

Here’s a pair of potato recipes from the Kitchens of Martha Stewart. 

 



 

15-Minute Rosemary-Garlic Potatoes 

Makes 4 servings 

1 tablespoon olive oil 

2 garlic cloves, sliced 

2 sprigs rosemary (or ¼ teaspoon dried) 

11/2 pounds new potatoes, scrubbed and thinly sliced 

Coarse salt and ground pepper 

Combine oil, garlic and rosemary in a 2-quart microwave-safe baking dish with 

a lid. Cover and microwave on high until garlic is fragrant, 1 minute. Stir in 

potatoes. Cover and microwave on high until potatoes are tender, 13 to 15 

minutes. Season with salt and pepper. 

 

Lemony Smashed Potatoes 

Makes 8 servings 

2 pounds small red new potatoes 

¼ cup extra-virgin olive oil 

2 teaspoons finely grated lemon zest 

Coarse salt and ground pepper 

Place a steamer basket in a large saucepan with 2 inches simmer water. Add 

potatoes; cover and cook until easily pierced with the tip of a paring knife, about 

25 minutes. Lightly smash potatoes and ttoss with oil, lemon zest and season 

with salt and pepper. Serve warm. 

Source: “Everyday Food Light” From the Kitchens of Martha Stewart (Potter) 
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