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Tomato Season has officially begun!! These big, juicy treats 
will be coming in your green bags starting next week. Josh 
has spent some serious time making sure that he prunes 
the tomatoes every week, so that the plants put more effort 
into the fruit rather than the leaves. As you can see, the 
weekly leaf residue is quite the cleanup. If, however, you are 
wondering how to get more tomatoes from your own garden, 
this little tip might come in handy. 

 
Another sneak peek into your bag 
next week is eggplant. We’ve 
struggled in the past with growing it, 
because we just couldn’t keep the flea 
beetles off of it, but this year…it looks 
amazing!! I’ve 
already cheated a 
bit and fried some 
up. Certainly not 
the most healthy 
way to serve 

eggplant, but it is one of the best ways. I 
love fried eggplant & fried okra (which is 
also blooming).  
 

But aside from all the vegetable activity 
going on in the yard, I thought I would 
use this week’s newsletter to provide a 
small little biography on your farmers. I 
heard we had a few mishaps last week 
during pick-up time, so let me explain… 
Josh is the real, full-time farmer of the 
house. He seeds, plants, waters, 
nourishes, and harvests the wonderful 

produce you get in your bag. He’s also the “talker” and will 
spend hours telling you about the farm while handing you 

the wrong bag of produce. 😊 Cindy is the pretend, part-

time farmer who creates the newsletters, 
finds the recipes, organizes the farm, and 
handles the finances. Due to these roles, 
you won’t typically see the invoices for 
your additional produce until the weekend, 
and you should avoid texting Cindy on 
Monday before pick-up because she’s 
most likely in the home office on 

conference calls for her other “real” job. (I wish I could say I 
was cool enough to be a real urban farmer, but life just 
doesn’t always hand us roses.) In summary, when calling 
ahead of time, please use Josh’s number: 303-316-7677. 
And then we have our 
farm hands (aka our 
children – Tristan, 
Ashton, & Colton). They 
earn their free time by 
putting in their fair share 
of work on the farm. 
When both Josh and I have our hands full, you will 
occasionally see them answer the door and help you with 
your pick-up.  
 
Full shares this week include, kohlrabi, squash, arugula, 
leeks, and radish micro-greens. Half shares include 

kohlrabi, squash, and arugula.  
For the squash recipe this week we made an 
easy pizza crust and our favorite go-to pizza 
sauce with squash as a topping (along with 
mushrooms, jalapenos, 
and pepperoni). Whatever 
happened to putting 
veggies on your pizza? 
Adding squash to your 
pizza can add so much 
more depth and flavor. 
Nothing special folks, but all the same, 
super yummy! Secondly, we have corn 
risotto which we used our leeks in. And last, 
but certainly not least, we made kohlrabi 

slaw with cilantro, jalapeno, and lime. 
 
Next week (July 20th), full shares will receive: fennel, slicer 
tomatoes, cucumbers, eggplant, and arugula micro-greens. 
Half shares will receive fennel, slicer tomatoes, and 
cucumbers.  As usual, if you want anything additional, 
please check out the availability list. Thanks again for your 
patience last week. Hopefully we have a smoother pick-up 
this week.  

 

Naturally growing food 
for a better tomorrow 

https://sallysbakingaddiction.com/homemade-pizza-crust-recipe/
http://strongrootshealthyfarming.com/recipes
http://strongrootshealthyfarming.com/recipes
https://www.thekitchn.com/recipe-sweet-corn-risotto-223074
https://www.thekitchn.com/recipe-sweet-corn-risotto-223074
https://www.feastingathome.com/kohlrabi-salad-with-cilantro-and-lime/
https://www.feastingathome.com/kohlrabi-salad-with-cilantro-and-lime/
http://strongrootshealthyfarming.com/availability-list

