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“Gardening is cheaper than therapy
and you get tomatoes.”
~unknown~

Armenian Cucumber
Armenian cucumbers are a long, slender fruit, which are
actually a muskmelon (think cantaloupe or honeydew) and not

a cucumber. It can also be known as an uri in Japan, or a snake
cucumber or snake melon due to its appearance. The skin is
very thin, which makes it easy to eat. They can grow up to

three feet long! They have a slightly sweet taste to them as
well.

This week’s CSA
share contains:
•
•

Lacinato Kale

Rainbow Cherry
Tomatoes

•
•
•
•
•

Skyway Tomatoes

Armenian Cucumber
Bok Choy

Chioggia Beets

Assorted Summer
Squash

•

Bell Peppers

•

Seascape

Strawberries
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Here is a recipe that incorporates cherry tomatoes, bok choy, bell peppers, and squash from
this week’s CSA share!

Bok Choy, Tomato, Pepper Stir Fry
Total Time: 30 Mins.

Servings: 2-3

Ingredients
2 Tbsp. sesame oil

salt and pepper to taste

2 cloves garlic

1 bell pepper, chopped

1 bok choy, chopped
2 tsp. soy sauce

1 cup uncooked rice
1 Tbsp. water

1 pint cherry tomatoes, halved
1 onion, chopped

1 Tbsp. white cooking wine
1 Tbsp. cornstarch

1 summer squash, diced
Preparation

1. Cook rice according to package.

2. Warm the sesame oil in a frying pan over medium heat. Add the soy sauce, garlic and
onion. Cook for a few minutes, and then add the rest of the vegetables. Cook for
another 6-8 minutes.

3. In a small bowl, combine the white cooking wine, water, and cornstarch and stir well. Add
this to the vegetables in the frying pan. Stir and cook for another 2 minutes.

4. Serve over your cooked rice!

5. You can also add some chicken, tofu, or beef to this dish.

