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This bin full of Cantaloupe was 
picked Tuesday in preparation for 
todayõs delivery. They donõt get 
much fresher than that. To get 
the perfect ripeness at harvest 
time the field has to be scanned 
through daily.  

Prizewinner Green Beans with Tomatoes and Herbs  

2 Tbsp. extra -virgin olive oil  

1 clove garlic , minced 

about ¼ tsp. Red pepper flakes  

½ cup sliced onions 

2 tsp dried oregano  

 

Heat olive oil in deep pan over medium heat. Add garlic and pepper flakes; sauté until fragrant. Add onions; sauté until 

translucent, 3 -5 minutes. Ad ¼ cup water, the dried spices, and green beans. Stir cover, and steam -cook beans until nearly 

done, 10-15 minutes. Stir in the rosemary and tomatoes. Cook very briefly, until tomatoes are warmed through and beans 

are done. Season with salt, or if you prefer, melt salted butter over the beans before serving. This recipe won a prize in 

the 2002 Food for Thought Recipe Contest in Madison, Wisconsin. Makes 4 servings.  

Rare Earth News  

½ tsp. Dried ground thyme  

¾ lbs. green or yellow beans , ends clipped, beans cut in half  

1 sprig rosemary, leaves torn off the stem  

2 medium tomatoes , cut into wedges (peeling is optional)  

salt to taste or tablespoons salted butter  



BEET AND APPLE SALAD 

Excellent fast salad.  Make it as is for 2 -4 people, or double or quadruple for more people.  Good as leftover!  

 

One large apple, raw 

One similar size beet , raw 

One smaller onion 

 

Shred the apple and beet on a coarse shredder and the onion on a finer shredder (I use my food processor).  Mix vegeta-

bles together with remaining ingredients.  How simple can you get?  

Green Beans with Garlic Pasta  

2 cups of fresh green beans  

3 Tbsp olive oil  

½ cup whipping cream 

Salt and pepper to taste  

½ lb pasta 

Freshly grated parmesan or Romano cheese to 

taste  

 

Cut Garlic into thin slices and sauté in olive oil un-

til not quite browned. Add the cream, tiny bit of 

salt, and then toss with the hot pasta, just remove 

from the water Stir in the cheese.  

Debra Jo and Kim picking beans for this featured recipe.  

Oven Candied Summer Tomatoes 

        -from òthe Italian Country Tableó Cookbook 

2 to 2 ½  pounds delicious ripe medium sized tomatoes  

1 cup robust extra -virgin olive oil  

Salt  

Preheat the oven to 400° F. Core the tomatoes and halve vertically. Do not seed. Leave small tomatoes in halves, cut 

slightly larger tomatoes into 4 wedges, medium one into 6, and large into 8. In a half -sheet pan, or two 2 ½ quart shallow 

metal baking pans (not glass or enameled metal), arrange the tomato wedges cut side up, about ½ to 1 inch apart. Coat the 

tomatoes with the oil. Sprinkle with salt.  

Bake 30 minutes, then lower the heat to 350° F. and bake another 30 minutes. Turn the heat down to 300° F and bake 30 

more minutes, or until the edges are slightly darkened. If the edges are not yet colored, turn the head down to 250°F and 

bake another 10 to 15 minutes. Remove the tomatoes from the oven. Cool 20 minutes. Transfer them to a shallow glass or 

china dish and pour their oil over them. Let mellow, covered at room temperature 4 to 6 hours.  

2-3 Tbsp red wine vinegar or cider vinegar  

2 Tbsp olive oil  

Salt and pepper to taste  



Rare Earth Salsa  

 

8 roma/plum tomatoes (cored, seeded, diced)  

2 jalapeno peppers (diced fine)  

1 medium  red onion (diced)  

3 Tbs. olive oil  

2 tsp. balsamic vinegar  

     Drain diced tomatoes in colander to remove excess juice, 20 minutes. Mix oil, vinegar, garlic and cumin in glass bowl.  

     Add tomatoes, peppers and onion; mix well. Season with salt and pepper. Stir in cilantro. Stir in lime juice. Serve.  

4 cloves garlic (crushed or minced)  

2 tsp. ground cumin  

1 bunch cilantro  (chopped fine)  

salt & pepper  

juice of 1/2 lime  

Tim and Karin Morton -Sconzert with son Billy (foreground), John and Stacy Revitte, and Ben Getschman preparing toma-

toes for a batch of salsa at last Saturdayõs annual salsa-making party.  

Romas for sale.  

We have a limited supply of roma tomatoes for sale this year. If you would like to buy any additional amount send us an 

email and specify your desired amount in pounds. If weõre able to fill your order weõll let you know. Deliveries are made to 

your pick -up location, and will begin on November 9th. Hurry if youõre interested because itõs first come first serve.     

         Roma prices:     $1.85/lb (1 ñ15lbs) 

                                  $1.35/lb (16 -49 lbs)  

                                  $.85/lb (50lbs and up)   Note: It takes approximately 30 pounds of romas for 12 ð 14 quarts of sauce. 



Poblano 

One of the most popular 

fresh chilies used in 

Mexico. Dark green with 

a purple-black tinge, ta-

pering down from the 

shoulders to a point. 500 

- 2,500 Scoville Units.  

Poblanos are best when 

cooked or roasted. This 

pepper is favored for 

making chili rellenos.  

Cubanelle  

Variety name òBiscayneó these pep-

pers are sweet & mild with more 

flavor then bell peppers. Also called      

ò Cuban Pepperó. Negligible Scoville 

Units.  Cylindrical, lobe ðend shape 

itõs used extensively in Puerto 

Rico's cuisine. Color is everything 

from unripe pale green to a fully 

red ripe. They can be substituted 

in recipes calling for Anaheim pep-

pers. Cubanelles can be stuffed or 

used in salads and casseroles. Also 

good on pizzas or subs.  

Jalapeno 

Bright green unripe, to 

dark red fully ripe. 2 to 

three inches long with 

rounded shoulders tapering 

to a rounded end. 2,500 - 

8,000 Scoville Units. The 

most widely eaten hot chile 

in the United States. Can 

be put into almost anything 

you want to spice up. Excel-

lent for salsas.  

To learn more about the scoville scale take a look at: http://en.wikipedia.org/wiki/Scoville_scale  

Pepper Identification  


