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DISAPPOINTMENT IN THE GARDEN

The garden hasn't even met her stride yet which means there is more to come, and by that, I mean
a lot more than we can probably eat.  A great tip to utilize during the abundance of summer in
the garden is to FREEZE WHAT WE CAN'T EAT.  If I'm overwhelmed with a ton of produce, I
immediately ask myself, "What can I freeze for later?"  Many vegetables freeze well for later use. 
 And I always thank myself for doing so during the fall and winter months when I can add yummy
veggies to soups or chili's, making quick and easy meals.  If in doubt, ask us or Google about how
to freeze veggies.  :)

Eating Fresh Tip:  FREEZE WHAT YOU CAN"T EAT

As they say, "You win some, you lose some."  We know that well in the
garden, and you probably do too!  Some years certain crops do amazingly
and others do dismally, despite our best efforts.  

This year we're having  a particular disappointment in our Summer Squash
and Zucchini.  Our first planting of these was earlier than ever as we planted
them in the hoophouse with our Peppers and Tomatoes in April.

The plants grew quickly and well.  Blooms appeared in May and we were SO
excited that it seemed like we would have Summer Squash and Zucchini for
the first week of our Summer Shares for the first time!!  

We've noticed a peculiar thing this year though... Usually Summer Squash
and Zucchini grows so quickly, it's hard to keep up with and you get the huge
boats of a Zucchini that everyone jokes about.  

But this year, the squash and zucchini seem to be growing so slowly!!  We
count them each week for our projections, and then when we go out to
harvest, it seems like they're nearly the same size as the previous week! 
 Ugh!

The first week we thought, haha, we just jumped the gun a little bit.  But now it
seems like week after week the same thing is happening.  Let us know if this
is happening in your gardens too... Sometimes things like this is weather
related and we take comfort knowing others are having similar problems.  😄

We do have more plantings growing quickly and so hopefully they'll grow
faster than this first planting did...  Cross your fingers for us! 
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1 cup Greek yogurt (Greek yogurt is thicker so it will be creamier, but any yogurt
will work great too)
1 frozen banana
1 cup grated beets
1 cup chopped pineapple
1/2 cup whole milk
a few ice cubes (optional) 

A great afternoon pick-me-up full of flavor and nutrition.  If you have little's around you,
you can put this smoothie into freezer pop molds and make popsicles.  Serves 3 or 4.

Ingredients:

Instructions:
Layer ingredients in blender in the order listed. Pulse together until combined, adding
more milk if necessary. Blend on high until smooth and creamy.

refreshing pineapple beet smoothie

1/2 lb pasta - rombi, spiral, penne, bowties, your choice!
1lb summer squash or zucchini - any variety
1/4 chopped fresh parsley
1/2 cup fresh grated Parmesan
1/4 cup olive oil, plus more for the squash
juice from 1/2 a lemon
salt and pepper

So simple and the ingredients come together perfectly! Enjoy warm or cold. When grilling
the squash, cut it into big slabs so they don't drop through the grill grates. For a cold
salad, let the pasta cool after dressing it and letting the squash cool before tossing
everything together. If you toss everything together warm, it’ll be a summer pasta dish
instead of a salad, which is good too!

Ingredients:

Instructions:
Cook the pasta according to package directions. Drain and immediately toss with the
olive oil, lemon juice, and salt and pepper to taste. Let cool, stirring frequently to
distribute the olive oil and keep it from sticking together. Grill the squash . Remove the
tops and bottoms from the squash, then slice lengthwise into slabs. Place in a bowl
and toss with a healthy glug of olive oil, salt and pepper. Grill squash a few minutes
per side until just softened with dark grill marks. Don’t overcook! Let the squash cool
for about 10 minutes, then slice crosswise.  Toss the cheese and herbs with the pasta.
Then add the cooled squash. Taste and adjust salt, pepper, or lemon juice if necessary.
Garnish the top with fresh parsley and serve.  Variation – Substitute quinoa for the
pasta. Cook 1 cup dry quinoa and follow recipe as written.

simple summer squash pasta salad 
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