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What’s In My Box? 

o Napa Cabbage 
o Kale 
o Arugula 
o Rainbow Swiss Chard 
o Tomato 
o Cucumber 
o Red Potatoes 
o Red Onions 
o Carrots 
o Tomatillos 
o Basil 

Recipe of the Week:  Potato Basil Frittata 

Eggs and cheese are the essence of comfort food.  

This recipe from Ina Garten is excellent.  And, like all 

frittatas, you can add whatever vegetable you have on 

hand (tomatoes would be good). 

 8 tablespoons (1 stick) unsalted butter, divided  

 2 cups peeled diced potatoes (4 potatoes)  

 8 extra-large eggs  

 15 ounces ricotta cheese  

 3/4 pound Gruyere cheese, grated  

 1/2 teaspoon kosher salt  

 1/2 teaspoon freshly ground black pepper  

 3/4 cup chopped fresh basil leaves  

 1/3 cup flour  

 3/4 teaspoon baking powder 

Heat the oven to 350 degrees F.  

Melt 3 tablespoons of butter in a 10-inch ovenproof omelet 
pan over medium-low heat. Add the potatoes and fry them 
until cooked through, turning often, about 10 to 15 
minutes. Melt the remaining 5 tablespoons of butter in a 
small dish in the microwave.  

Meanwhile, whisk the eggs, then stir in the ricotta, Gruyere, 
melted butter, salt, pepper, and basil. Sprinkle on the flour 
and baking powder and stir into the egg mixture.  

Pour the egg mixture over the potatoes and place the pan 
in the center of the oven. Bake the frittata until it is 
browned and puffed, 50 minutes to 1 hour. It will be 
rounded and firm in the middle and a knife inserted in the 
frittata should come out clean. Serve hot. 

 

 

 

Food and Farm Facts   

It is with mixed feelings that we end the 
2013 growing season.  On one hand, I am 
relieved that the hard labor of the season is 
nearly over, and we are sliding into the cold 
months when there are far fewer chores to 
be done. 

On the other hand, it is difficult to say 
goodbye to all the plants that we have 
tended this year.  We raised all of our plants 
from seed, some starting as early as 
February.  And some plants are still 
producing food, but we need to clear the 
ground before the rains start in earnest.  So 
they too must go on the compost heap.  I 
know it sounds silly, but after working so 
hard to help these plants thrive and 
spending so many hours with them, it is 
hard to rip them out of the ground. 

And so too, we say goodbye to our 
wonderful family of CSA members.  Thank 
you for your support this year, thank you for 
choosing to eat local, and enjoy the rest of 
the year.  I know we will. 

http://www.foodterms.com/encyclopedia/butter/index.html
http://www.foodterms.com/encyclopedia/potato/index.html
http://www.foodterms.com/encyclopedia/ricotta/index.html
http://www.foodterms.com/encyclopedia/gruyere/index.html
http://www.foodterms.com/encyclopedia/melt/index.html
http://www.foodterms.com/encyclopedia/omelet-pan/index.html
http://www.foodterms.com/encyclopedia/omelet-pan/index.html
http://www.foodterms.com/encyclopedia/whisk/index.html
http://www.foodterms.com/encyclopedia/basil/index.html
http://www.foodterms.com/encyclopedia/frittata/index.html
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