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We made a lot of fantastic food, 
including this coconut-mint 
chutney: 

Fresh mint comes in two main 
varieties: spearmint, which has 
bright green wrinkled leaves, and 
peppermint, which has smooth 
leaves.  Chop or crush fresh leaves 
to release their flavor (remove 
stems).  Mint is traditional with 
peas or potatoes, but it goes well 
with many fruits, vegetables, 
yogurt-based sauces and 
chutneys.  It’s also great in 

From Farmer Rick

The rain has really 
delayed the planting of 
crops and advanced 
weed growth.  We will 
spend this week 
catching up on 
planting, weeding and 
finishing up hay.  All 
we need is dry weather 
so we really will have 
to push to catch up.  At 
some point in the 
future this delay will 
show up in the boxes 
with a lighter box, but 
we will recover later I 
am sure. 

1 cup shredded unsweetened coconut 
½ cup plain yogurt 
½ tsp grated ginger 
⅓ cup chopped fresh mint 
2 cloves garlic, finely chopped 
½ tsp. paprika 
¼ tsp. ground coriander 
1 tsp. fresh lemon juice 
Salt and pepper, to taste tabouleh

Image:  Wikipedia.com 

Recipe Feature 

This week’s box 
 Mint 
 Salad mix 
 Strawberries 
 Purple spring 

onions 
 …and more! 

. 
 

When I have fresh mint, I make 
Indian food.  I took a class at 
Frederick’s own 

Combine all ingredients in a medium 
bowl and refrigerate for one hour.  
Serve at room temperature. Kitchen Studio a 

couple years ago to learn more 
about Indian cooking.   

 
Sources: How to Cook Everything by Mark 
Bittman 2008, and Chef Christine, The 
Kitchen Studio.)

 

Check out these blogs 
by CSA members: 

Dianne’s Dishes

Grown in Frederick

Contact us: farmer@summercreekfarm.com

About the Editor 
Farmer Rick asked me to include a little 
about myself in this issue (although I’d 
rather talk about Indian food!).  I had so 
much fun cooking new things with my CSA 
boxes last year that I offered to help out with 
this year’s newsletter.  By day I am a 
communications professional, but at work I 
don’t get to write about my favorite thing: 
food!  Most (if not all) of the recipes I share 
here are ones I have tried (and liked), and 
many have become family favorites. (Note: I 
have no financial interest in the Kitchen 
Studio – I am just a happy customer!) 

Raita Yogurt Salad 
1 large cucumber, diced 
1 cup thick plain yogurt 
1 clove garlic, minced 
1-2 tbsp. fresh mint, chopped 
1 tsp. salt 
½ tsp. grated fresh ginger 
½ tsp. fresh lemon juice 
 
Combine all ingredients in a bowl.  Add 
yogurt right before serving.  (Keeps in 
fridge without the yogurt for up to 2 
days.)  Serve with fresh They are not available online, but send me 

an e-mail if you’d like my favorite naan and 
daal (yellow peas and rice) recipes: 

naan, tandoori 
anything, or a great masala or daal. 

aprilfinnen@yahoo.comRecipe: The Kitchen Studio . I welcome your 
feedback, suggestions or requests.   

-April Finnen

Link of the week 
The Kitchen Studio – July 17 and 18, Farmer’s Market cooking class 
http://www.kitchenstudiofrederick.com/Commerce/Storefront/Custom/Classes.aspx?p=370

Items may vary by 
location/pick-up day.
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http://www.diannesdishes.com/
http://growninfrederick.blogspot.com/
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