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“Pollen: When flowers can’t
keep it in their plants.”
-Anonymous-

Okra

This week’s CSA

History of the Pepper
Remains have been found in Peru showing that
peppers were cultivated in Central and South
America a long time ago. Columbus found them in
that area and then brought them to Europe in 1493
where they were quickly cultivated and put into
local cuisine. The only "pepper" Europeans had
known before Columbus came back, was the black
and white spice we still use in our pepper shakers
today.

share contains:
• Assorted Summer
Squash

• Armenian Cucumbers
• Sweet Nardello &

Green Bell Pepper

• Music Garlic

• Hercules Carrots
• King Richard Leek
• Sweet Basil

• Galine Eggplant

• Pint of Tomatoes

Since the dried pepper Columbus brought back
was even hotter then the "pepper" Europeans were
use to, they decided to call it a pepper as well.
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Here is a recipe that incorporates Eggplant, 2 peppers, leek, carrots, and tomatoes from this
weeks CSA share!

Eggplant Curry
Total Time: 30 mins.

Servings: 2-4

Ingredients :
• 1 Eggplant
• 1 leek
• 2 bell peppers (just use the nardello as the 2nd pepper)
• 3 carrots peeled
• 2 cups diced tomatoes
• 1 6oz can of tomato paste
• 1 cup of chick peas precooked
• 1 tbsp cumin
• 1 tbsp Paprika
• 1 tbsp turmeric
• ½ tsp Cinnamon
• 1 ½ cups dried rice
Preparation:

1. Begin cooking rice in a sauce pot on the stove.

2. Slice eggplant, removing the stem and flower ends, and cut the slices into bite sized cubes
and place in a wok. Dice the peppers, leeks, and carrots and add to the eggplant. Add the
cinnamon, cumin, paprika, turmeric and mix well. Add some hot pepper if desired.

3. Stir-fry the eggplant curry in the wok with a little water until the veggies are tender, about 10
minutes.

4. Add the tomatoes, tomato paste, cooked chick peas to the veggies and simmer for another
5-10 minutes.

5. Serve the curry over the cooked rice!

