
WHAT’S FRESH:  

WEEK 2 – JUNE 27, 2018 

CHARD or KALE  Green Cuties – Carnation  

CUCUMBERS  Amador Farms – Yakima & Zillah  

DILL  LeeΩs Fresh Produce – Kent  

RAINIER CHERRIES  Amador Farms – Yakima & Zillah  

SPRING SHALLOTS » Alvarez Organic Farm – Mabton  

SUMMER SQUASH  Amador Farms – Yakima & Zillah  

FAVA BEANS » (Regular Share) Alvarez Organic Farm – 

Mabton    

RASPBERRIES  (Regular Share) Sidhu Farms Puyallup  

SPOTLIGHT ON: Rainier  
       Cherries 
Rainier cherries are an amazing Washing-
ton crop. This cherry is the result of cross 
breeding between Van and Bing cherries, 
created in 1952 by researchers at WSU.  
Because they grow larger than other varie-
ties they were named Rainier, after our 
stateΩs highest peak. It is rumored that the 
original Rainier Cherry tree still lives in 
Prosser, WA. 
This week our cherries come from  Amador 
Farms in the Yakima Valley. Enjoy these 
delicate and sweet treats! 
 GROWING PRACTICES KEY 

No Spray   »Certified Organic   ÏIntegrated Pest Management 

MEET THE PRODUCER: Green Cuties  
ά²Ŝ ŀǊŜ нƴŘ ƎŜƴŜǊŀǝƻƴ IƳƻƴƎ ŦŀǊƳŜǊǎΣ ǇǊƻǾƛŘƛƴƎ ƭƻŎŀƭƭȅ ƎǊƻǿƴΣ ƘŜŀƭǘƘȅΣ ǇŜǎǝŎƛŘŜ
-ŦǊŜŜ ǾŜƎŜǘŀōƭŜǎ ƛƴ Cŀƭƭ /ƛǘȅΣ ²!Φ ²Ŝ ŜƴƧƻȅŜŘ ƎǊƻǿƛƴƎ ƻǳǊ ƻǿƴ ŦǊŜǎƘ ǇǊƻŘǳŎŜ ŀǘ 
ƘƻƳŜ ŀƴŘ ǘƘƻǳƎƘǘ ƛǘ ǿƻǳƭŘ ōŜ ŀ ƎǊŜŀǘ ƛŘŜŀ ǘƻ ǇǊƻǾƛŘŜ ǘƘŜ ŎƻƳƳǳƴƛǘȅ ǿƛǘƘ ƭƻŎŀƭƭȅ 
ƎǊƻǿƴ ƴƻ ŎƘŜƳƛŎŀƭ-ǎǇǊŀȅ ǾŜƎŜǘŀōƭŜǎΦ hǳǊ ƎŀǊŘŜƴΩǎ ƎǊƻǿƛƴƎ ǇǊŀŎǝŎŜǎ ŘŀǘŜ ōŀŎƪ ǘƻ 
ƻǳǊ ƘŜǊƛǘŀƎŜ ƛƴ [ŀƻǎ ǿƘŜǊŜ ƻǳǊ ŀƴŎŜǎǘƻǊǎ ŦŀǊƳŜŘ ǳǎƛƴƎ ƴƻǘƘƛƴƎ ōǳǘ ǘƘŜ ōŀǎƛŎǎΥ ǘƻƻƭǎΣ 
ǎŜŜŘǎΣ ƴŀǘǳǊŀƭ  ǊŜǎƻǳǊŎŜǎ ǎǳŎƘ ŀǎ ǿŀǘŜǊΣ ǎǳƴΣ ŘƛǊǘΣ ŀƴŘ ǎƘŜŜǊ ŘŜǘŜǊƳƛƴŀǝƻƴΦ ά  

                       -Pachia Cha,  Green Cuties Farm  
 

*REMINDER : Due to the holiday, next week’s distribution will happen on Tuesday, July 3rd. 



 

Swiss Chard & Summer Squash Frittata 
ADAPTED FROM: New Entry Sustainable Farming Project  
SERVES: 5 

Dilled, Crunchy Sweet-Corn Salad with Buttermilk Dressing 
ADAPTED FROM: Food 52 
SERVES: 6 as a side dish  

DIRECTIONS 
1. In a large bowl toss the corn kernels lightly to separate 
them, add the shallot and the remaining salad ingredi-
ents and toss again to combine. 

2. In a smaller bowl combine the buttermilk, vinegar, onion, 
yogurt, and garlic and whisk to combine. Add the oil in a 
slow stream, whisking, until amalgamated. Season with 
freshly ground pepper and salt to taste. 

3. Serve the salad slightly chilled, garnished with the feta 

INGREDIENTS 
For the salad: 

 1 clove shallot, thinly sliced 
 3 ears of fresh, uncooked corn kernels scraped from 
the cob  

 4 cucumbers, diced 
 1 long red sweet pepper, diced 
 1 small handful fresh dill (about 4 sprigs), minced 
 ¼ cup fresh parsley, minced 
 1 handful crumbled Feta cheese 

 
For the dressing: 

 ¼ cup buttermilk 
 2/3 cup plain European style thin yogurt, stirred 
 1 tablespoon white-wine vinegar 
 3 tablespoons sweet onion, minced 
 1 small clove garlic, minced  
 ¼ cup extra-virgin olive oil 
 Salt and pepper, to taste  

 

INGREDIENTS 
 1 lb. Swiss chard 

 1 summer squash, sliced thin 
 4 garlic cloves, minced 

 1 cup chopped onions 

 2 tsp. Olive oil 
 5 eggs 

 3 Tbs. chopped fresh basil 
(optional) 

 1/4 tsp. Salt 

 1/2 tsp. Ground black pepper 

DIRECTIONS 
1. In a 10 inch cast iron skillet, sauté the garlic, summer squash and 
onions in 1 teaspoon of the oil for 3 minutes on medium heat.  Add 
the Swiss chard, stir, cover, lower the heat, and cook for about 10 
minutes.  

2. In a large bowl, beat the eggs, basil, salt, and pepper until blended. 
Stir in the sautéed Swiss chard. Coat the bottom of the skillet with 
the remaining tsp. of oil and return it to medium heat. When the 
skillet is hot, pour in the Swiss chard-egg mixture.  Cook for 5 to 8 
minutes, until the edges are firm and the bottom is golden and be-
ginning to brown. Place in a preheated 400 degree oven and bake 
for about 5 minutes, until the eggs are fully cooked.  

Check out storage tips and more recipes at pikeplacemarket.org/pikebox 


