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“It’s funny how cucumber water can taste so much

better than pickle juice, even though they come from
the same source.”

~Ellen DeGeneres~

Armenian cucumber
The Armenian cucumber is a long, slender fruit,

which tastes like a cucumber and looks like a

cucumber inside. It is however, a variety of muskmelon
– a species closely related to the cucumber.

This week’s CSA
share contains:
• Assorted Summer
Squash

• Armenian Cucumber

Cantaloupe is another muskmelon. Weird, huh???

• Easter Egg Radishes

length!!! The skin is really easy to digest, unlike

• Tomatillos

Armenian cucumbers can grow up to 3 feet in

regular green cucumbers.

• Eggplant

• Cherry Tomatoes
• Purple Viking
Potatoes

• Delicata Squash
• Cantaloupe
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Here is a recipe that incorporates eggplant, cherry tomatoes and tomatillos from this weeks’
CSA share!

Sweet and Sour Eggplant Tomatillos
Total Time: 30 mins.

Servings: 2

Ingredients
1 pound eggplant

2 Tbsp. Olive oil

1 ½ cups Tomatillos (diced)

1-cup cherry tomatoes (halved)

1 cup onion (finely diced)
1 Tbsp. sugar

1 Tbsp. apple cider vinegar

2 Garlic Cloves (minced)
2 Tbsp. White wine

salt and pepper to taste

Preparation
1. Cut the eggplant lengthwise and then crosswise in ½ inch half-moons.
2. Heat a large sauté pan over medium-low heat. Add olive oil, and then the onion
and garlic – cook for about 3 minutes. Season with salt and pepper.

3. Increase the heat to medium-high. Add the eggplant, tomatillos and tomatoes and
stir thoroughly to coat the vegetables with the oil. Cook until the vegetables start
to soften, about 3 minutes. Add sugar, wine and vinegar. Cook for 3 more
minutes, and then reduce heat to medium-low.

4. Continue cooking until the vegetables soften and soak up the liquid, about 8-10
minutes.

5. Let mixture cool to room temperature. Serve with crusty bread.

