
What’s In 
My Box?
From The North Farm

Carrots
Cauliflower

Garlic
Onion

Salad Mix
Sweet Peppers

Sweet Corn
Tomatoes

Watermelon

From Bean Pole Farm
Beans

From Mastfell Farm
Potatoes

From Treasa’s Treasures
Leeks

Summer Squash

Notes From The Field
Week of August 23

is upon us, which means we 
have made it halfway through 
this season’s CSA. We hope 

you have enjoyed cooking with and eating your pro-
duce as much as we have enjoyed growing it!

The second half of the season brings on many of 
the crops that take significantly longer to mature, 
as well as those that are planted specifically for the 
cooler temperatures of fall. It’s hard to imagine that 
fall is just around the corner as 
we still are experiencing days in 
the mid 80s, but we have already 
transitioned into the fall plant-
ing schedule and have put in our 
last successions of some of the 
longer-season fall crops, such as 
broccoli and cauliflower. 

But while summer is still here, we 
hope you enjoy one of our fa-
vorite crops, which is included in 
your boxes - watermelon!

Week 10



Recipes and Resources

Leeks

Leeks are one of the first crops seeded 
at the farm, often waking the green-
house up in late February or early 
March. In the same family as onions, 
shallots, and garlic, leeks have a milder 
flavor than some of their cousins. As 
you cut into the leeks, you can start to 
notice the similarities. Just like onions, 
the edible part of the plant consists of 
bundled leaf wrappers. 

Leeks are grown buried deep into the 
ground so the tubular body becomes 
blanched and remains tender. Some 
growers will even take cardboard tubes 
and place them around the stalks to 
ensure adequate blanching.

Try these leeks as a replacement for on-
ions in your favorite dish and reap the 
benefits of this flavor and nutrient pow-
erhouse. And be sure to check out the 
recipes section for some ideas on how 
to use leeks this week.

Featured Item

www.msunorthfarm.org
(906) 439-5058

In the Fridge (Crisper Drawer)
Carrots
Cauliflower
Corn
Greens
Leeks
Onion
Watermelon
*keep greens in plastic bags to retain moisture

In the Fridge (Warmer Shelf)
Beans
New Potatoes
Sweet Peppers
Summer Squash

On the Counter
Garlic
Tomatoes

Storage Recommendations

How to Clean Leeks

Goat Cheese, Potato, and Leek Galette 
with Pistachio Crust

Watermelon Lime Chiller

How to Roast Sweet Peppers

http://www.msunorthfarm.org
http://www.realsimple.com/food-recipes/cooking-tips-techniques/preparation/prepare-leeks
http://www.bonappetit.com/recipe/goat-cheese-leek-and-potato-galette-with-pistachio-crust
http://www.bonappetit.com/recipe/goat-cheese-leek-and-potato-galette-with-pistachio-crust
http://toriavey.com/toris-kitchen/2011/09/watermelon-lime-chiller/
http://allrecipes.com/recipe/14101/easy-roasted-peppers/

