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Cook’s Column
By Steve Spanelli

All Stoneware & Statuary
25% off

c

IN THE GREENHOUSE

State College Farmers Market
Fridays on Locust Lane

11:30 am to 5:30 pm

COMMUNITY CALENDAR

Community Harvest
Summer Celebration

Sunday July 29 at Kim & Bob’s
4:30 pm tour the farm

5:30 pm potluck supper
Please RSVP at 466-2755

c

NEW!
Tait Farm Dip Mixes

for summer fun.
Made with organic ingredients.

c
IN THE HARVEST SHOP

This lovely recipe captures some of the
best flavors of summer in one light salad.
For the best eye-pleasing results, use a
mix of green and yellow wax beans. Serve
with lots of bread to sop up the juices
from the salad.

Green Bean Salad with Tomatoes and
Feta Cheese
1 pound mixed green and yellow beans
2 medium tomatoes, cored and medium
diced
1 small shallot, minced
2 tablespoons extra-virgin olive oil
1 tablespoon lemon juice
2 tablespoons fresh parsley, chopped
Fresh ground black pepper
2 ounces feta cheese, crumbled
~  Bring several quarts of water to a boil
in a large saucepan. Add the beans and
salt to taste. Cook to crisp-tender, about
5 minutes. Drain, shake dry, let cool to
room temperature.
~  Combine the tomatoes, shallots, oil,
lemon juice, parsley, and pepper in a
large bowl. Add the beans and adjust the
seasoning, using salt sparingly. Sprinkle
the feta cheese over the salad and serve.

Variation: Bean Salad with Tomatoes,
Goat Cheese, and Walnuts
~ Use 1 tablespoon walnut oil and 1
tablespoon extra-virgin olive oil. Sprinkle
the salad with 1/3 cup toasted and
coarsely chopped walnuts and crumbled
goat cheese (instead of the feta) just
before serving.

Roasted Green Beans with Garlic and
Ginger
2 tablespoons extra-virgin olive oil
2 medium garlic cloves, minced
1 tablespoon fresh gingerroot, minced
Salt
Fresh ground black pepper
1 pound green beans
~  Preheat oven to 450 degrees.
~  Combine the oil, garlic, ginger, salt and
pepper in a small bowl.
~ Place the green beans in a shallow
baking pan. Drizzle the oil mixture over
the beans and toss them to coat.
~ Place the pan in the oven and roast,
turning once, until lightly browned, about
15 minutes. Serve immediately.

Green Beans

Field Notes

  This summer has had an
interesting succession of cold and
warm fronts, each seeming to last
about 4 or 5 days. While the cool
nights are wonderfully
comfortable, during the cold
fronts the afternoon sun is
brighter and feels hotter on the
skin than during more humid
conditions. Because of the clear air
the cold fronts are great for cloud
gazing, one of my favorite
summer diversions. I’ll probably
never see the Himalayas or an
arctic sky full of icebergs, but
visually it’s similarly sublime.
Maybe it’s just the unfocusing of
the eyes that gives one a moment
of tranquility: thus the mental
relaxation of the Zen monk.
   Here on terra firma the recent
rain has perked up many of the
crops as well as encouraged a
fresh new crop of mid-summer
weeds to emerge from the dry soil,
the price you pay for decent
precipitation. Tomatoes, peppers,
and cucumbers will soon be
available. We don’t pick them until
there’s enough for a day’s
distribution. The first generation
of summer squash is almost done
and the second, 2 or 3 weeks away
so you can take a break from
dreaming up zucchini recipes.
Beans should be consistently
available throughout most of the
summer as well as the ubiquitous
Swiss chard, though there’s a week
or two lag in head lettuce
availability because of the dry
weather. Time for green bean
salad?

by Al Max ~ Chipotle
~ Curry
~ Dill & Garlic
~ Garden Veggie


