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Let’s Talk Tomatoes… 

Why are all of my tomatoes so different? 

Here at Buttermilk, we grow more than a dozen different 
varieties of organic and biodynamic tomatoes, each of them 
with their own unique preferences, characteristics and tastes. 
We want each of you to have a chance to delight in this rainbow 
of colors and flavors throughout the end of the summer. 

Click here to read a Seattle Times article about some of the 
most common types of tomatoes grown, and the best ways to 
cook with each of them. 

Why aren’t all of my tomatoes perfectly ripe? 

Because of the various techniques that our grocery stores use to 
control ripening, we are usually not that involved in the ripening 
process of our produce.  However, we want you to know that 

without chemicals & preservatives, it may only be a matter 
of hours between a perfectly ripe tomato and an over-ripe 
mushy mess. We want to ensure that your garden-ripened 
tomatoes arrive to you in one beautiful piece. SO…we give 
you a variety of varying degrees of ripeness, so that you 
may enjoy tomatoes throughout your week. 

This week’s harvest: 

• Broccoli  

• Cantaloupe (half shares only) 

• Chard 

• Cucumbers 

• Flat Parsley 

• Flowers 

• Kale 

• Peppers (some shares) 

• Squash - yellow crookneck 

• Tomatoes  

• Turnips 

• Watermelon 
(full shares only) 

• Zucchini  

Our dinner menu 
tonight… 

✦ Crock-pot pork roast with 
garden carrots and potatoes

✦ Sweet skillet 
cornbread with 
garden onions 
and peppers

✦ Green Timbale 
(creamy egg pie 
that uses chard 
or collard greens)

*Click item for recipe

THE JOYFUL HARVEST 
Your Weekly CSA Share with Buttermilk Falls CSA

http://www.seattletimes.com/life/food-drink/a-guide-to-tomatoes-and-the-best-use-for-each-type/
http://www.buttermilkcsa.com/broccoli
http://www.buttermilkcsa.com/melons
http://www.buttermilkcsa.com/chard
http://www.buttermilkcsa.com/cucumbers
http://www.buttermilkcsa.com/parsley
http://www.buttermilkcsa.com/kale
http://www.buttermilkcsa.com/bell-peppers
http://www.buttermilkcsa.com/summer-squash
http://www.buttermilkcsa.com/tomatoes
http://www.buttermilkcsa.com/turnips
http://www.buttermilkcsa.com/melons
http://www.buttermilkcsa.com/zucchini
http://www.food.com/recipe/garlic-pork-roast-for-the-slow-cooker-156311
http://eastnashvillemarket.com/2015/07/five-pepper-southern-cornbread/
http://nashsorganicproduce.com/recipes/green-timbale/
http://www.buttermilkcsa.com/broccoli
http://www.buttermilkcsa.com/melons
http://www.buttermilkcsa.com/chard
http://www.buttermilkcsa.com/cucumbers
http://www.buttermilkcsa.com/parsley
http://www.buttermilkcsa.com/kale
http://www.buttermilkcsa.com/bell-peppers
http://www.buttermilkcsa.com/summer-squash
http://www.buttermilkcsa.com/tomatoes
http://www.buttermilkcsa.com/turnips
http://www.buttermilkcsa.com/melons
http://www.buttermilkcsa.com/zucchini
http://www.food.com/recipe/garlic-pork-roast-for-the-slow-cooker-156311
http://eastnashvillemarket.com/2015/07/five-pepper-southern-cornbread/
http://nashsorganicproduce.com/recipes/green-timbale/
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What is the best way to ripen my tomatoes faster? 

Tomatoes need warmth, not light, to ripen, so there's no need 
to put them on a sunny windowsill. Place them out of direct 
sunlight -even in a dark cupboard -- where the temperature is 
65 to 70F. 

Some people also like to wrap their tomatoes in newspaper 
to speed up the ripening, though I can’t say I have ever tried 
that myself. 

How is this strange summer weather we have been 
having (cool, wet) going to affect our tomatoes? 

Well, I guess only time will tell!… Right now, most of our 
tomato plants are loaded with big beautiful plump green 
fruits. They are ripening slow and its possible they are waiting 
for a bit of dryer, warmer weather for their final push. In the 
meantime, we will share the best of what we have in your box!

Upcoming Folk 
School Classes

Pre-registration is required for 
all folk school classes…visit the 

website here 

Playing with Yarn: 
Color and Form

August 29 

with Nell Morningstar & Lilith 
Uhbellode

9am-5pm, Bring a lunch or buy a farm 
lunch for only $7

$90 +  $25 supply fee (includes yarn, 
dye materials and knitting needles)

Spend the morning exploring natural 
dyeing, and then in the afternoon, 

learn basic and intermediate knitting 

Would you or anyone you 
know want to…? 

Come spend a couple weeks/months 
between now and Halloween at the farm? We 

need additional help in our gardens. 

What can I guarantee? Spa-like food, fresh 
raw milk and organic produce, walks in the 

woods on the ST. Croix River with a 40ft. 
waterfall, natural spring, oak savannah and 
prairie along the way, bonfires, meditation 
and yoga, a great library, pocket change, 

good discussions and a soft bed to sleep in.

Coming in September… 

Nourishing Your Feminine Divine 

with artist-yogi-teacher-
dancer-DJ Kelly Shay 

Click here to read more

https://docs.google.com/document/d/1SpTLX_5wCP45mmPbjDFnuITOdIGX2u3PFCnTYdvacyY/edit#
http://www.buttermilkcsa.com/class-registration
http://www.buttermilkcsa.com/class-registration
https://docs.google.com/document/d/1SpTLX_5wCP45mmPbjDFnuITOdIGX2u3PFCnTYdvacyY/edit#

