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WHAT’S FRESH:
WEEK 2 — JUNE 27, 2018

CHARD or KALE® Gr een -Catresat on

CUCUMBERS®Amador —Fakimma & Zill a SPOTLIGHT ON: Rainier

DILL®L e® Fr es h—-KrRrnaduce Cherries
Rainier cherries are

RAINIER CHERRIES®Amador —Fakimsma & ZzZiton crop. This cherr
breeding between Van

SPRING SHALLOTS » Al var ez O+Mamticcn Fecreated in 1952 by

Because they grow | a
SUMMER SQUASH®Amador —-Fakimma & Zites they were named
st &t éhi ghest peak. |t

FAVA BEANS » ( Regul aAl vSahraerze )O+ gani (ori ginal Rainier Che
Prosser, WA .
Mabt on This week our cherri

RASPBERRIES® ( Re g u | aSi dshhuatPea)y nk | up Farms in the Yaki ma
del i cate and sweet t

GROWI NG PRACTI CES KEY
®No SprxQer tfed IQrngaengircat ed Pest Management

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

MEET THE PRODUCER: Green Cuties

@S N’ HYR 3ASYSNIaz2y |1 Y2y3 FIFINXV¥SNARZ |
FTNBES @S3aSiGrofSa Ay Clrit /Adex 21 o 28§

K2YS YR (UK2dzaAK0O AdG 62dA R 6S | 3INBL G
ANR oY y2-a0KE¥AQE8SOI @af SANR oK ¢gz8) AINNRSYS
2dzNJ KSNRAGIF IS Ay [2& 6KSNB 2dz2NJ I yOSad
aSSRax yI (dzNT € NBEaz2dNODSa adzOK & a g1

-Pachia Cha, Gr e



Dilled, Crunchy Sweet-Corn Salad with Buttermilk Dressing

ADAPTED FROM: F 0 o d 52
SERVES:6 as a side di sh

INGREDIENTS

For the sal ad: For the dressing:

e 1clove shallot, thinly estV¢erdbuter milKk

« 3ears of fresh, uncooked2td8rfAURePhai B EdvFrapeants
the cob e 1t abl espewmmewhviitneegar

e 4cucumbers, diced e 3t abl espoons sweet onion
e 1l ong red sweet pepper ,* dsmaldl clove garlic, min
e 1small handful fresh di*lVCyRprb®xtganspkiye)oi minc
e Yacup fresh parsley, mircedlt and pepper, to tast
e lhandful crumbled Feta cheese

DIRECTIONS E

1.1ln a | arge bowl toss the & t G
t hem, add the shall ot and# i
ents and toss again to c

2.n a smaller bowl combine, ar
yogurt, and garlic and wh h €
sl ow stream, whi sking, un,| 'n
freshly ground pepper and
3.Serve the salad slightly B t

Swiss Chard & Summer Squash Frittata

ADAPTEDFROM:New Entry Sustainable Farming Project

SERVES: 5

INGREDIENTS DIRECTIONS

e 1 I b. Swiss chal.ln a 10 inch cast iron skillet,
e 1 summer squash onions in 1 teaspoon of thAeddil
e 4 garlic cloves t he Swiss chard, str, cover, |
e 1 cup chopped o mi nut es .

e 2 tsp. Olive o0i 2.1ln a |l arge bowl, beat the eggs,
e 5 eggs Str in the sautéed Swiss chard.
e 3 Tbs. chopped the remaining tsp. of oil and
(optonal) skillet is hot,-epggumiGohouk Bfeo rSwa
e 1/ 4 tsp. Salt mi nutes, wuntl the edges are frr
e 1/2 tsp. Ground ginning to brown. Place in a pr

for about 5 minutes, untl the e

Check out stor age pikgplacenmrketlorg/pikeboe r e C



