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WEEK 15 
Tomato Tomato!

FARM HAPPENINGS

Tomatoes! Grass Hoppers! Dahlias! Peppers! 
 
These are the things on my mind a lot this week.  Yet again we 
have managed to harvest even more tomatoes than the week 
before.  I’ve told you each week that I think we have peaked and 
they will slow but they haven't yet! If you can’t get through the 
tomatoes remember it is very easy to preserve them! The quickest 
method is to simply blanch the tomatoes (boiling water for 30 
seconds) then drop the tomatoes into an ice bath.  After they are 
cool enough to handle you can remove the skins and freeze in 
ziplock bags.  Some people don’t even bother to blanch them and 
put them in whole with skins
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CROP SHARE THIS 
WEEK 

SWEET RIPE PEPPERS 
HOT PEPPERS 
GARLIC 
ONIONS 
BEET/CARROT MIX BAGS 
EGGPLANT  
OKRA 
SLICING TOMATOES BULK 
(5LB)  
MINI SNACK PEPPERS 
CHERRY TOMATOES  
HERB CHOICE 

QUICK TIPS 

• Please remember to keep 
returning pints so we can 
make it through the year! 

• Can’t use up all your garlic? 
Keep surplus heads in a cool 
dark place and they will keep 
a long time.  You could even 
save some and plant in your 
garden this fall. 

REMINDERS 

• CSA GROUP A WEDNESDAY 
SEP 9 

• CSA GROUP B WEDNESDAY 
SEP 16 

26TH STREET FARM 
CSA NEWSLETTER
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Will and I did our first honey harvest for this week as well.  Our 
13 colonies are healthy and doing well.  There is still plenty of 
goldenrod in bloom and the bees are now turning nectar into 
honey for them to eat over the winter.  

Check out this honeybee visiting a flower in my dahlia garden.  
This variety of Dahlia is called “Cafe au Lait”. 
 
The grasshoppers are still here chomping away on everything, but 
other than that the hope is for continued rain! Only five more 
weeks of CSA remain for the year.  
 
I know it can be difficult to get through all this heavy summer 
produce this time of year, but remember to enjoy it because it all 
will be gone soon! Try and preserve or freeze the things you can 
not use to enjoy them in the winter. 
 
Thanks for all the continued support. It is always such a joy 
visiting you all every week! 
Hannah 
26th Street Farm 
815 E. 26th Street 
402-705-1664
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RECIPE IDEAS 

ROASTED SWEET PEPPER 
PRESERVES (click for link)  
FROM: HUNTER ANGLER 
GARDENER COOK 

This article talks about how to 
make delicious roasted peppers 
AND how to preserve them so 
check it out! 

NEW WAYS TO COOK 
EGGPLANT(click for link) 
FROM: NY TIMES 

Eggplant building up? Try 
cooking it some new ways! 

HOMEMADE V8 JIUCE 
(click for link) 
FROM: THE KITCHN 
 
 

http://honest-food.net/2014/09/05/how-to-preserve-peppers/
http://www.nytimes.com/2011/08/10/dining/counting-the-ways-to-cook-an-eggplant-a-good-appetite.html?_r=0
http://www.thekitchn.com/recipe-homemade-v8-juice-recipes-from-the-kitchn-206714
http://honest-food.net/2014/09/05/how-to-preserve-peppers/
http://www.nytimes.com/2011/08/10/dining/counting-the-ways-to-cook-an-eggplant-a-good-appetite.html?_r=0
http://www.thekitchn.com/recipe-homemade-v8-juice-recipes-from-the-kitchn-206714

