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CSA Newsletter—Week 13 

 The Tiny Ecosystems Beneath the Rows 

Hello, veggie-lovers! Welcome to September. August 
may be over, but summer veg is still going as strong 
as ever! But with Fall on its way, the transition that 
September will bring is starting to become 
perceptible. Some crops are grown in quicker 
successions, and at this point we’ve watched many a 
planting of lettuce, beets, and potatoes grow all the 
way up, we’ve cared for them, and harvested them. 

But other crops we’ve harvested from the same 
plantings all season long, watching as the plants 
themselves grow and develop tiny ecosystems of 
their own, rife with animals, insects, and both 
beneficial bugs and those considered pests. To farm 
is to work to create an environment that your crop 
will thrive in, but there are so many other little 
critters who will also thrive in organic, diversified 
vegetable fields encapsulated by riparian areas. 

Everyone knows about the snake that lives in the 
tarragon house, and the one in the Shishitos. We 
stay clear from the killdeer nest in the basil house, 
and everyone gets excited when we find a little frog. 

Walking through the sea of rainbow chard that we 
harvest from each week, weaving our way through 
the rows day by day, slowly making our way around 
the field, following where the leaves are at that 
perfect size to bunch—we part a sea of 
grasshoppers. With each snap of the juicy bright-
colored stem, it seems another grasshopper is 
startled out of his perfectly camouflaged position in 
the soil beneath the shady leaves. With all of us 
weaving through at once, dozens of grasshoppers 
take to the sky, popping up above the rainbow rows 
like flying fish. Magic. 

–All my best, LB 

Table of Box Contents 
1 Charentais Cantaloupe 

Watermelon Surprise 

Huckleberry Gold Potatoes 

1 bu. Red Beets 

1 Sweet Colored Bell Pepper 

1 Cucumber 

2 Summer Squash, mixed 

1 Dried Superstar White Onion 

1 bu. Italian Parsley 

1 bu. Rainbow Chard 

1 head Red Leaf Lettuce   

 

Zucchini Zoodles w/ Soba Noodles 
& Chard Pest0 and roasted cherry 
tomatoes, yum!  
See recipe  
on back. 
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 	 SOBA NOODLES WITH ROASTED 

ZUCCHINI & CHERRY TOMATOES 

IN SWISS CHARD PESTO 

—Adapted from http://www.whatscookinggoodlooking.com/whats-
cooking-good-looking/2013/10/1/soba-noodles-with-roasted-zucchini-
cherry-tomatoes-swiss-cha.html?rq=soba%20swiss%20chard 

INGREDIENTS 
• 1 pint cherry tomatoes 
• 4 zucchini, shredded with a juilienne peeler/by hand 
• Drizzle of olive oil 
• 1 package soba noodles 
• Swiss Chard Pesto: 

o 1 large bunch swiss chard 
o ¼ cup pumpkin seeds & ¼ cup walnuts 
o 3 cloves garlic, minced 
o  ½ lemon, juiced 
o Salt & pepper to taste, red pepper flakes as well 
o ¼-1/2 cup olive oil 

 DIRECTIONS 

1. Roast the zucchini & tomatoes: Pre-heat the oven to 
400. Place the cherry tomatoes and the shredded 
zucchini on a parchment-lined baking sheet, drizzle 
with olive oil and season with salt & pepper. Bake for 
20-30 minutes, until the tomatoes and zucchini start 
to brown.  

2. While the vegetables are roasting, prepare the chard 
pesto: Place all of the ingredients, except for the olive 
oil, into a food processor and pulse several times. 
Then, while the food processor is running, add in the 
olive oil in a slow stream until you have the 
consistency you like. Once everything is incorporated, 
give the pesto a taste and adjust any seasoning 
accordingly. Sometimes I find it needs a little more 
lemon juice, or a little more salt or pepper.  

3. When the vegetables are done roasting, prepare the 
soba noodles. Bring a pot of water to boil and cook 
the noodles according to the directions on the 
package. (A few tips for cooking soba noodles to keep 
them from sticking: make sure you stir them gently a 
couple of times when they are in the boiling water to 
prevent sticking, then rinse them with cold water 
after you strain the boiling water. 

4. Assemble the dish: Spoon the pesto over the noodles 
and toss until all the noodles are coated with pesto. 
Then add in the zucchini and toss again to combine. 
Lastly, set the tomatoes on top. You can finish off 
with some chopped pumpkin seeds, and some red 
pepper flakes if you’d like. 

A SEPTEMBER SUMMER SALAD 

This year at our Portland State farmers’ market Chef in 
the Market demo, I did a presentation on salads. Below is 
the recipe card that can serve as a seasonal salad 
structure. 

With what you have in your box today, I suggest making a 
salad something like this: steamed beets, raw cucumber, 
minced Italian parsley, cubed cantaloupe, a bit raw sliced 
onion, 1 head lettuce, a cheese of your choice cubed or 
grated, a nut of your choice chopped or left whole, and a 
dressing of your choosing or making. I think that the 
parsley, cantaloupe, and steamed beets will lend 
themselves well to a sweet balsamic dressing, however 
I’ve recently become obsessed with the toasted sesame 
dressing from Trader Joe’s and that sounds amazing too. 
Make it up as you go! 


