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Greetings, CSA Members!

This week we hope to give you:  garlic, carrots, beets, zucchini, cucumbers, onions and cabbage.
I try not to bring politics into our CSA, but I think this one may be of interest to many of you. Boulder County is currently considering whether to allow GMO sugarbeets on county open space. Wyatt and I are strongly opposed to GMOs and think that they should not be grown on our public lands. There is a public hearing on the matter this Thursday at 5:30pm at the courthouse in downtown Boulder. Your appearance at this meeting can really make a difference. Or you can send your comments in an email to the county. For more information see http://www.bouldercounty.org/openspace/Sugarbeets.htm
Also happening this Thursday is the opening of our farm stand at 95th & Arapahoe. The farm stand is open 7 days a week until the end of October. We will have all of our vegetables there as well as amazing organic fruit from farms on the Western Slope and a few additional veggies like sweet corn from larger farms in Brighton. The abundance of summer is almost upon us and our farm stand helps us bring our veggies to even more families.
Here’s is my favorite recipe for zucchini bread:

Brandy-Glazed Zucchini Bread

¾ cup vegetable oil

1 ½ cups sugar

3 eggs

1 teaspoon vanilla extract

2 cups grated raw zucchini

2 cups flour

1 ½ teaspoons baking soda

1 teaspoon baking powder

1 teaspoon ground cinnamon

1 teaspoon ground cloves

¼ teaspoon salt

1 cup (4 ounces) chopped walnuts or golden raisins (I use both)

Brandy Glaze

¼ cup granulated sugar

¼ cup brandy or cognac

Preheat the oven to 350°F. In a medium bowl, combine the oil and sugar. Beat hard with a whisk or electric mixer until light colored and creamy, about 1 minute. Add the eggs and vanilla extract and beat again until well combined. Fold in the grated zucchini and stir until evenly distributed.

Combine the flour, baking soda, baking powder, spices, salt, and walnuts or raisins. Add to the zucchini-egg mixture and stir to combine. Beat just until the batter is evenly combined and creamy in consistency.

Scrape the batter into one 9-by-5-inch or three 6-by-3-inch greased and floured loaf pans. Bake in the center of the oven for about 65 to 75 minutes for the large loaf and 40 to 50 minutes for the small loaves. When done, the tops will be firm to the touch, the loaves will pull away from the sides of the pans, and a cake tester inserted into each center will come out clean. Let stand 5 minutes at room temperature.

Meanwhile, prepare the brandy glaze: Combine the sugar and brandy in a small saucepan or glass measuring cup. Place over low heat just until the sugar dissolves (or heat in the microwave). Set aside. Pierce the hot loaf to the bottom about a dozen times with a skewer. Immediately pour the warm brandy glaze over the loaf. Cool 30 minutes in the pan before turning out onto a rack to cool completely. Wrap tightly in plastic wrap and chill overnight before serving.

HAVE A GREAT WEEK! -Amy
The Cook’s Column
Looks like the weather is going to be cool-ish for late July, so I hope that doesn’t slow down the tomatoes that Amy wrote about last week!  Here’s a coleslaw recipe, from my favorite chef/cook authors from the South, the late Edna Lewis and Scott Peacock.  They wrote a lovely cookbook together called The Gift of Southern Cooking, in Edna’s twilight years.  Prior to that, she wrote at least three other cookbooks during her lifetime.  So enjoy these gifts from the past, as well as my mom’s Pickled Beet recipe, if you have any leftover beets from last week!

--Marilyn
Coleslaw

Makes enough to serve 6

1 large head green cabbage, cored and finely shredded

3 cucumbers, peeled and seeded if needed, and sliced thin

3 tablespoons kosher salt

for the dressing
½ cup white vinegar (or anything except red wine vinegar)

½ cup sugar

1 tablespoon Dijon mustard

¼ cup olive or vegetable oil

¼ cup cream

2 tablespoons sour cream

S&P to taste

Make this slaw a few hours, or a couple of days ahead of time, at your convenience, especially if you’re busy preparing a barbeque for friends!  But don’t skip this step.  It’s the key to the texture of the coleslaw.
Mix the shredded cabbage and sliced cucumber together in a large colander.  Toss well with the 3 tablespoons salt, and leave to wilt and drain for 20 minutes (or overnight if making ahead).  Squeeze firmly by handfuls to extract as much liquid as possible, and place into a bowl.  Toss gently to loosen the strands.

Meanwhile make the hot dressing.  Heat the vinegar, sugar and salt and simmer for three minutes (don’t inhale the vinegar fumes!)  Take off the heat, whisk in the mustard and then pour the dressing over the cabbage mixture and stir well to blend.  Allow to cool somewhat before stirring in the cream and sour cream.  Check for seasoning and serve at room temperature or cold.

Mom’s Pickled Beets
1 bunch beets, tops trimmed and well cleaned

1 onion (optional), sliced ¼” thick

½ cup vinegar (any type you like)

½ cup of the liquid from boiling the beets

2 tablespoon sugar

2 cloves

½ teaspoon salt (or to taste)

3 black peppercorns

½ bay leaf

Place the beets in cold lightly salted water to cover.  Bring to a boil, then reduce to a simmer and cook until just tender enough to pierce with a sharp paring knife without resistance.  Drain, remembering to reserve some of the liquid for the next step.  Combine the rest of the ingredients except for the beets and the onion, and bring to a boil.  Meanwhile, peel the beets and slice about ¼” thick.  Mix with the sliced onions if using and put into a clean heatproof jar or other glass container.  Pour the hot pickling liquid over the beets and seal.  Leave out until cool, then refrigerate.  For the best flavor, refrigerate at least overnight before eating.
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