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What’s In The Box?
GREEN SCALLIONS:  Mild enough to eat raw, but fl avorful enough to cook.   
Use the green por  on of the leaves as well.  This may be the last week we’ll 
deliver onions with the green tops s  ll intact.
SWEETHEART OR TIARA CABBAGE:  Sweetheart cabbage forms a pointy, 
 ghtly wrapped head while  ara cabbage is round in shape.  Both varie  es are 

classifi ed as “salad cabbages.”  Check out last week’s vegetable feature for 
more informa  on as well as use and serving sugges  ons. 
GREEN AND/OR ITALIAN ZUCCHINI:  Store zucchini at room temperature and 
try to use it within a week.  If you’re at a loss as to what to do with zucchini, 
check out our weekly Cooking With the Box ar  cle on our blog or join our 
exclusive CSA member only Facebook Group where you’ll fi nd lots of recipes 
and ideas each week!
BROCCOLI:  If you ever fi nd yourself with more vegetables than you can eat in 
a week, consider preserving a por  on of your box for later use.  Frozen broccoli 
is a nice treat to have during the winter when local green vegetables are 
limited.  Simply blanch the broccoli (stem and fl orets) in salted, boiling water, 
then shock it in cold water to stop the cooking.  Drain off  excess water and pack 
it in freezer bags to pop in the freezer.  
WHITE CAULIFLOWER:  Roasted caulifl ower is one of our favorite ways to 
prepare this vegetable.  Cut the head into equal sized fl orets and toss with oil, 
salt and pepper.  If you want to step up your game a bit, season it with curry 
powder, chili powder or another fl avorful spice mix of your liking.
GREEN AND/OR SILVER SLICER CUCUMBERS:  Our current crop of 
cucumbers is star  ng to taper off , but the second should be ready to start 
picking next week!  Did you know you can cook cucumbers?  It’s true!  Check 
out this week’s Cooking With the Box ar  cle for a few recipe sugges  ons!
FRESH ITALIAN GARLIC:  The skin around the cloves is a li  le more tough, but 
once you remove it you’ll fi nd plump, juicy cloves!  Store fresh garlic at room 
temperature and it will con  nue to dry down un  l you use it.
GREEN TOP CARROTS:  What’s the point of leaving the tops on the carrots?  
It’s a sign of freshness!  The tops are also part of the vegetable and are edible.  
The stems are a li  le more coarse than other greens, so it’s best to cook them 
un  l tender and/or chop them fi nely.  Turn the tops into Carrot Top Chimichurri 
to serve with grilled beef or roasted vegetables.
GREEN AND/OR YELLOW BEANS:  Fresh beans are kind of like fresh new 
potatoes, the fl avor just can’t be beat!  Fresh green beans are delicious lightly 
steamed, sautéed or roasted with just a li  le oil, salt, pepper and garlic. You are 
receiving 1 pound of beans this week. 
NEW POTATOES:  New potatoes only come around once a year, don’t miss out 
on this special, fl avorful, delicate vegetable treat!  Read this week’s vegetable 
feature ar  cle to learn more about what makes these potatoes special.  You are 
receiving 2 pounds of potatoes this week.
RAINBOW CHARD:  Looking for ways to use chard, refer to our vegetable 
feature on this vegetable from a few weeks ago and you’ll fi nd several delicious 
recipe and serving sugges  ons!
CHOICE:  ITALIAN BASIL Please only take a handful as a por  on per 
vegetable share, not per household for sharing partners.  

VEGETABLE FEATURE:  
New Potatoes
By Andrea Yoder

Potatoes are a vegetable everyone’s 
familiar with, but not all are created 
equally and this week’s potatoes 
are, in our opinion, very special.  
There is a short period of  me early 
in the summer when we have the 
opportunity to eat “New Potatoes”.  
New potatoes are not a variety, 
but rather a term used to describe 
potatoes that are harvested off  of 
a plant that s  ll has green leaves 
on it.  Our usual prac  ce is to mow 
down the potato vines about a week 
in advance of harvest.  In the week 
between mowing down the vines 
and actually harves  ng the potatoes, 
changes take place in the plant that 
help to set the skins and make them 
easier to handle without damaging 
the skin.  It also gives them a more 
durable skin to protect the fl esh 
and make them be  er for storage.  
These potatoes were dug Monday 
a  ernoon of this week off  of green 
vines.  Freshly dug new potatoes 
have a fl avor and texture unlike other 
potatoes throughout the season.  It is 
a fresh, pure potato fl avor and the skin 
is tender and delicate.  Once cooked, 
the fl esh is moist, creamy and smooth.  
Simply delicious!
(Ar  cle con  nued on the back side)

Produce Plus Items Available to 
order now for delivery July 25 - 27 
(Depending on your delivery area)

Italian Basil, 3 pounds - $35
Fresh Italian Garlic, 3 pound bag - $26

Green Zucchini, 10 pounds - $18
Lacinato Kale, 12 bunches - $22

Green Curly Kale, 12 bunches - $22

When ordering, please email 
csa@harmonyvalleyfarm.com and 

include:
First and last name

Phone number
Pick-up loca  on

Quan  ty of each item you are ordering

See your What’s In The Box Email for 
more informa  on!



New Potatoes with Garlic & Bu  er
Yield:  2-4 servings

Cut potatoes into approximate 1 ½ inch chunks.  If the potatoes are small you can leave them whole. Place 1. 
potatoes in a saucepot and add cold water, enough to cover the potatoes by 1-2 inches.  Season the water with 1 
Tbsp of salt and then bring to a boil over medium-high heat.
Once the potatoes come to a boil, reduce the heat a bit to maintain a rapid simmer.  Simmer for 10-12 minutes.  2. 
Test a potato by piercing it with a knife to see if it is tender and cooked through.
Once the potatoes are tender, drain off  the water and put the potatoes in a bowl.  Cover to keep them warm and 3. 
then set aside.
Next, return the pan to the stovetop over medium heat.  Add bu  er.  Once the bu  er is melted, add the garlic 4. 
and con  nue to simmer over medium heat for 3-4 minutes or un  l the garlic is so  ened and fragrant, but not 
browning.
Remove the bu  er from the heat.  Put the potatoes on a serving pla  er or directly on your plate.  Gently smash 5. 
each potato with the back of a fork just to break into the skin.  Spoon the garlic bu  er over the potatoes and 
season generously with freshly ground pepper and more salt to taste.

Recipe by Chef Andrea

1 pound fresh new potatoes
1 Tbsp salt, plus more to taste
3-4 Tbsp bu  er

2 Tbsp chopped garlic
Freshly ground black pepper, to taste

Pesto Roasted Potatoes and Green Beans 
Yield:  8 servings  

Preheat oven to 425°F. Grease a rimmed baking sheet with oil and set aside. 1. 
In a large bowl, combine the potatoes, green beans, pesto, and salt and pepper. Mix carefully making sure all of 2. 
the vegetables are well coated. Spread the potatoes and green beans out onto the prepared baking sheet. 
Bake in the preheated oven for 25-30 minutes, s  rring the mixture once halfway through cooking. Once the 3. 
vegetables are tender, remove from the oven and enjoy!

*Chef Andrea note:  You can make a tradi  onal basil pesto using fresh basil from the choice box and/or from your 
own herb garden.  You could also make carrot top pesto to make good use of the carrot tops in this week’s box!
Recipe borrowed from belleo  hekitchen.com.

2 pounds new potatoes, washed and quartered 
8 ounces fresh green beans, washed and trimmed 
¼  cup prepared pesto* 

2 tsp fresh minced garlic 
Salt and black pepper to taste 

The new potatoes in your box this week are a variety called Red Norland.  They are an early red-skinned potato with 
creamy white fl esh.  They need to be handled with care so as not to disturb the skin and expose the fl esh.  We’ve given 
them the “white glove treatment” through the harvest and washing processes, but we encourage you to handle them 
with care as well.  Wash them before use and just give them a gentle scrub if needed.
Potatoes should be stored in a cool, dark place, but not in the refrigerator.  We store our potatoes in a warmer cooler at 
about 48-50°F which is most ideal.  If potatoes are stored in colder temperatures (such as your home refrigerator), the 
starches will convert to sugars which is not what we want in a potato.  So in a home se   ng, it’s best to store them in a 
cool, dry loca  on outside of the refrigerator where they will not be exposed to light.  Light causes the potatoes to turn 
green and bi  er.  If the potatoes have set their skins, in general they will store for a few weeks at room temperature in 
a brown paper bag (never in a plas  c bag).  However, this week’s new potatoes will not store as well and are best eaten 
within one week. 
Some potatoes are classifi ed as “waxy” while others are classifi ed as “starchy,” or possibly a mix of the two classifi ca  ons 
which we label “all-purpose.”  These classifi ca  ons are assigned based on the type of starch that comprises the fl esh of 
the potato.  Waxy potatoes are generally more moist and hold together be  er.  They are best used for roas  ng, boiling 
or steaming, and are a good choice for soups and potato salad.  I do not recommend mashing them because they usually 
become s  cky and pasty.  Starchy potatoes tend to be more dry and fl uff y.  This is a variety of potato appropriate for 
mashing as well as for making roasted potatoes, pan frying, etc.  Starchy potatoes are also useful in soups, but they’ll 
likely fall apart which is actually good for thickening.  As we progress throughout the season, make sure you read the 
“What’s In the Box” por  on of the newsle  er each week as we’ll give you informa  on about the specifi c potato varie  es 
as we deliver them.
I encourage you to slow down and really savor the fl avor of these new potatoes as this is the only  me during the season 
you’ll be able to have this taste experience of freshly dug potatoes.  You really don’t need to do much to them and, in 
fact, I’d encourage you to do as li  le as possible!  They are excellent simply boiled or steamed with a li  le bu  er, salt and 
pepper.  This week, simple and minimal is best.  Enjoy!


