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 Diversity in Translation—from our bodies to yours  
Welcome to August, folks! As you can see from all 
the contents of your box this week, this ecosystem 
is exploding with diverse summer abundance!  

This vast diversity of foods that lies in your box is 
the physical connection between us on the farm 
and all you lovelies who share the bounty we work 
to bring forth. Once in your home, this diversity of 
foods will transform into a diversity of flavors, 
textures, and nutrients for you and your family.  

For us, that same diversity of foods translated into  
a vast diversity of movements and harvest 
techniques. To work on the harvest crew of a 
diversified vegetable farm requires a vast diversity 
of skills and movements that I never knew existed 
until the unique muscles needed for specific tasks 
were sore on my own body. And oh, am I sore! 

But it’s amazing! No one thing is harvested like 
another. Even something as simple as bunching 
greens is quite complicated. Bunching chard, kale, 
carrots, beets, moss parsley, scallions, etc. all 
require vastly different techniques and motions. 

Each of the items in your box this week was picked 
in its own unique way. We pass this knowledge on 
from body to body, teaching each other las mañas, 
the special tricks and techniques that come with 
experience and expertise. You stand and walk 
through tall sharp stalks to harvest corn. You 
skootch on your knees to look through bushes, 
picking beans carefully and quickly. Carrots require 
equipment and an entourage like they’re 
celebrities. The list is endless. But for every item in 
this box, I can assure you, all of us on the crew 
have a new muscle. Together with the sun & soil, 
our bodies work to grow food. Forever grateful, LB 

Table of Box Contents 
4 ears Sweet Corn!!!!— The first corn of 
the year on the farm is always a big celebration. No 
matter how old farmer John gets, he can’t resist 
getting out there himself during corn season. Our 
early season corn variety is called Temptation. It’s a 
bicolor variety with a mosaic of sweet white and 
yellow kernels. Roast it, eat it—you know what to do. 

1 lb. Crockett Green Beans—Although 
farmer John’s summer soul vegetable is sweet corn, I 
wait all year for these green beans! These tender 
beans are amazing crunchy treats raw but become 
such savory flavor bombs when cooked. I make these 
Garlic Tamari Green Beans at least once a week while 
they’re in season >>>>>>>>>>>>>>>>>>>>>>>>>>>>>> 

1 lb. Tomatillos—Wondering what to do with 
these sour green tomato lanterns? Try this >>>>>>>> 
1 Anaheim Pepper—Similar to poblano 
peppers, these larger chiles have a decent amount 
of spice, depending on the time of season, but an 
overall fuller savory flavor. >>>>>>>>>>>>>>>>>>>>> 

1 Jalapeño—They’re getting hotter now! >>>>> 

Red Slicer Tomatoes—at peak sugar 

1 fresh Willamette Sweet Onion >>>> 

1 fresh Red Onion  

1 bunch Carrots 

2 Zucchini 

1 Cucumber 
1 head Lettuce  

1.5 lb. Colorado Rose Potatoes >>>>>>> 
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GARLIC TAMARI GREEN 
BEANS WITH RICE 

 
—From LB’s vegucation station 
INGREDIENTS 
• 1 lb. Green Beans, with stems snapped off 
• 3-4 large cloves Garlic, roughly minced 
• High-heat oil (coconut, safflower, avocado, etc.) 
• Tamari (or Soy Sauce) 
• Salt to taste 
• White rice, cooked however you usually do it 
• Optional: I often sauté chicken breasts in a 

skillet with garlic, salt, and turmeric to go with 
these beans and rice. The combo is amazing!!! 

DIRECTIONS 
1. In a medium-large skillet, put enough oil in to 

cover the bottom of the pan and heat to medium-
high. 

2. Snap your green bean stems. I often snap mine in 
half as well to make for easier stirring.  

3. Add the beans into the hot oil and cover. Sauté 
covered for about five minutes to get the beans 
up to temp and steamed a bit. 

4. Roughly mince a hefty amount of garlic and toss it 
into the pan. 

5. Add a few heavy splashes of Tamari in and stir the 
beans up amidst the loud sizzles. Replace the lid 
and sauté covered another minute or two.  

6. Remove lid and add more Tamari and stir. Do this 
every few minutes, so that the tamari keeps 
reducing and creating a delicious glaze over the 
beans. 

7. Once the beans seem sufficiently wilted whilst 
still retaining a bit of their crispness, turn the pan 
off and sprinkle the beans with salt last. Toss 
around, taste, add more salt and tamari as 
needed. 

8. Serve with white rice and chicken if desired. 
 

 
 

SMASHED POTATOES WITH 
ANAHEIM TOMATILLO CREMA 

—Adapted from http://acalculatedwhisk.com/smashed-potatoes-with-hatch-chile-tomatillo-crema/ 
 

INGREDIENTS 
• Anaheim Tomatillo Crema 

1. 1 lb. fresh tomatillos, husked & halved 

2. 1/3-1/2 sweet onion, peeled & quartered 

3. 4-6 cloves garlic, peeled 

4. 1 Anaheim pepper, whole (and the jalapeño if you dare!) 

5. 2-3 Tbsp lime juice, to taste, 3 Tbsp olive oil 
6. ½ cup sour cream (or vegan cashew cream) 

7. 1 tsp salt, plus more to taste, Pepper to taste 

• Smashed Potatoes with salt & pepper, Olive oil, Fresh herbs 

DIRECTIONS 
Heat a grill pan or cast iron skillet over high heat. Brush the pan with olive 
oil and add the tomatillo halves, onion pieces, garlic cloves, and the 
Anaheim. Cook for about 5 minutes, until blistered on the bottom, and then 
flip and cook until blistered on the other side. Transfer the vegetables to a 
heatproof plate or bowl once they’re charred and soft. The Anaheim pepper 
will likely need a few more minutes after the other vegetables are done. 

Add the tomatillos, onions, and garlic to the bowl of a food processor. Let 
the peppers cool until you can handle them. Wearing gloves to protect your 
hands, stem, peel, and deseed the peppers. Don’t worry if a few seeds or 
patches of skin remain. Add the peppers and all the remaining ingredients 
to the food processor and process until smooth. Taste & adjust as desired. 

Place the potatoes in a medium saucepan with water to cover and a few 
pinches of sea salt. Bring to a boil over high heat, then reduce the heat and 
simmer for 15-20 minutes, until the potatoes are tender. About halfway 
through the simmering time, preheat the oven to 450°F. Drain the potatoes 
and let them cool for a few minutes. 

Grease a baking sheet (lined with parchment for easy clean up) with a little 
bit of olive oil. Put the potatoes on the baking sheet and smash them with 
the bottom of a glass so they burst. You want to flatten them to less than 
half an inch thick. Drizzle a generous amount of olive oil on top of the 
potatoes, and sprinkle on sea salt and black pepper. Roast for 20-25 
minutes, until the potatoes are browned in spots on top. If you peek 
underneath, they should be nice and brown on the bottom. Sprinkle your 
herb of choice onto the potatoes. Serve hot with the Anaheim tomatillo 
crema drizzled on top or on the side for dipping. 

 


