
Bartlett Pears Martin Family Orchards, Orondo  

Store at room temperature until ripe, and then transfer to the refrigerator. Pears ripen 
from the inside out. When the pear is soft right where flesh meets stem, transfer to 
the fridge.   

Cilantro Shong Chao’s Farm, Carnation 

Place roots in a glass of water, cover the top with a plastic bag and store in the refrig-
erator.   

Heirloom Tomatoes  Xai Cha’s Farm, Snohomish    
Store on counter to preserve texture and flavor.   

Inferno Peppers Magaña Farms, Sunnyside   
*Inferno peppers rank a 5,000 on the Scoville scale (which measures heat), in the same range as jalapeños* 

Store in refrigerator, wash just before using.  

Sweet Clover Honey Sunny Honey Company, Whatcom County  

Store in cool, dry area away from sunlight.   

Red Chard  Nash’s Organic Produce, Sequim   

Store in plastic bag in refrigerator crisper drawer.  

Zucchini  (Regular Share)  Shong Chao’s Farm, Carnation 

Store in plastic bag in refrigerator crisper drawer. 

Sweet Corn (Regular Share)  Chue Neng Cha’s Farm, Carnation 
Store in plastic bag in refrigerator crisper drawer.  

WhatΩs Fresh This Week 

 

Phong Chao and his wife Ma Thao have a 28-acre family farm outside of Carna-

tion. The land was originally a Christmas-tree farm, but when the family took it 

over they planted flowers, fruits, veggies, and herbs. Phong named the farm 

Shong Chao’s Farm in honor of his father, and the family has sold at Pike Place 

since 1993! Phong and Ma’s son, Chai, used to work full-time for the Bellevue 

Parks Department, and helped out when he could at the farm. Chai realized he 

enjoyed his weekend work on the farm much more, and he wanted the free-

dom to help run the family business, so he left his Parks Department job and 

now loves getting his hands dirty on the farm alongside his wife, Chee, whom 

you will see most days at Pike Place selling their beautiful, locally grown, and 

affordable flower bouquets at their booth. The next time you’re at the Market, 

stop by Shong Chao’s Farm, pick up a bouquet, and meet the farmers who also 

grew your zucchini and cilantro in this week’s box!  
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SPOTLIGHT ON: IƻƴŜȅ 
Bees produce honey from floral nectar and 

store it in wax structures called honeycomb. 

Most microorganisms can’t grow in honey, so 

a sealed jar of honey will virtually never spoil, 

and opened honey stays edible and delicious 

for years. Honey production and consumption 

has a long history, depicted in cave paintings 

up to 8,000 years ago. Honey is antibacterial 

and antifungal; it is a great remedy for a sore 

throat and can help with seasonal allergies. In 

some cultures, honey is even spread on 

wounds to help them heal. Honey is usually 

defined by the source of the nectar. The honey 

in your box this week, for example, comes 

from sweet clover. Other popular varieties are 

buckwheat and wildflower. You may notice 

that jars of honey crystallize before you finish 

the whole thing. This is completely normal and 

natural! All honey changes from a liquid to 

semi-solid state over time, resulting in granu-

lated crystals. Simply place your jar of honey in 

a pan of water over low heat and let it warm 

until the honey becomes liquid again! 

GROWING PRACTICES KEY: 

 No Spray     Certified Organic     Integrated Pest Management 

       Meet the Producer: Shong ChaoΩs Farm  

Meechai Cha selling his kale at Pike Place 



DIRECTIONS  
Prep your veggies:  
Halve tomatoes. Halve and peel onion, and cut into 1/2-inch- 
thick wedges. Cut kernels from corn, if using. Finely chop cilant-
ro stems and roughly chop leaves, keeping separate.  
Broil your veggies: 
Place tomatoes, onions, inferno pepper, and unpeeled garlic 
cloves on a baking sheet, toss with 2 tablespoons of oil, and sea-
son with salt and pepper. Broil until veggies are tender and 
lightly charred (about 8-10 minutes), stirring halfway through. 
Let cool enough to handle and remove skins from tomatoes, 
inferno pepper, and garlic. Roughly chop inferno pepper and set 
veggies aside.   
Toast your tortillas: 
Reduce oven from broil to 400°F. Wipe off baking sheet. Slice 2 
tortillas into 1 1/2-inch strips and place on baking sheet. Bake 
until golden and toasted, around 8-10 minutes.  
Make your soup base: 
Roughly chop remaining 2 tortillas. Heat 1 tablespoon oil in a 

medium-sized pot over medium-high heat. Add chopped tortil-
las and cook until beginning to toast, stirring occasionally, for 
about 2 minutes. Add tomatoes, onions, garlic, broth, cilantro 
stems, and 2 cups of water. Purée until smooth using an immer-
sion blender or transfer to a standard blender.  
Simmer your soup: 
Return soup to pot, if you used a standard blender. Bring soup 
to a simmer. Rinse and drain beans and add to pot along with 
corn kernels, if using. Season with 1/2 teaspoon salt and several 
grinds fresh pepper. Simmer, stirring occasionally, for about 10 
minutes. Stir in chopped, roasted inferno pepper. If you’re sensi-
tive to heat, start with 1/3 of the pepper and taste before add-
ing more.  
Finish and serve: 
Squeeze lime into the soup and stir to combine. Transfer to indi-
vidual serving bowls and top with chopped cilantro leaves, 
toasted tortilla strips, and any other toppings you like!  

Recipe adapted from: http://blog.marleyspoon.com/2016/07/06/

roasted-tomato-tortilla-soup-with-corn-and-chilies/ 

Additional recipes: 
Roasted Tomato Salsa — https://www.mexicanplease.com/tomato-jalapeno-salsa/ Sub inferno peppers for the jala-

peños in the recipe. 

Roast Chicken with Pears and Potatoes — https://www.epicurious.com/recipes/member/views/roast-chicken-
with-pears-50082999 

Roasted Pear Crumble — https://www.bonappetit.com/recipe/roasted-pear-crumble 

Spicy Baked Zucchini Sticks — http://overtimecook.com/2012/02/16/spicy-baked-zucchini-sticks/ 

Cilantro-Lime Rice — http://www.marthastewart.com/314480/cilantro-lime-rice 

Spicy Tofu with Kale and Peppers —https://cooking.nytimes.com/recipes/12277-spicy-stir-fried-tofu-with-kale-
and-red-pepper?mcubz=1 Sub an inferno pepper for the serrano, and use chard instead of kale! 

Sweet Corn Zucchini Egg Skillet  — https://naturallyella.com/zucchini-egg-skillet/Serve with the roasted tomato salsa! 

Roasted Pear and Chard Salad — https://food52.com/recipes/31613-roasted-pear-and-rainbow-chard-salad 

Cinnamon-Pear Oatmeal Cookies — http://www.peanutbutterandpeppers.com/2016/08/31/cinnamon-pear-
oatmeal-cookies/ 

2/3 pound heirloom tomatoes 

1 medium yellow onion 

1 ear corn (optional) 

1 tablespoon fresh cilantro, stems and 

leaves separated 

1 inferno pepper (cut in half and remove 

seeds and stems for less spice) 

2 large cloves garlic 

4 corn tortillas 

1 cup veggie or chicken broth 

1 can pinto or black beans  

1 lime 

Olive oil 

Coarse salt 

Freshly ground black pepper 

 

Additional toppings to try: radish slices, 

avocado slices, grated cheddar cheese or 

crumbled feta cheese  

 

*Pro tip: wear disposable gloves when han-

dling spicy peppers!* 
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