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Jubilee Farm  
Summer Session Weeks 9 &  10 

A word of encouragement to those who might be tempted to ask if the extra 

time spent preparing farm fresh food is really worth it:  Remember that food is 
much more than fuel and we are remiss to tabulate our time in preparation as a 
cost over and against prepared foods.  The preparation and consumption of 
food also carries with it a fundamentally important social value.  Dr Janet 
Flammang in her book, “A Taste for Civilization” refers to what can happen in 
the kitchen and at the dining table as a “temporary democracy”.  She reminds 
us that the qualities of courtesy, kindness and diplomacy exercised at the table 
and in conversation throughout a meal are foundational in raising up citizens 
who exercise those same skills in an effective democracy.   We have, as a nation, 
not been spending enough time “together at table” the past couple of 
generations.  Our democratic process has suffered as a result.  So, as you chop 
those herbs this week and smash those tomatoes into a tasty marinara, you are 
enacting no small task of kitchen drudgery, but in truth, are setting the 
foundations for the revitalization of an effective democratic process. 

Caring for REAL Tomatoes 
• Don’t refrigerate your tomatoes.  Once they are refrigerated they loose their flavor and texture.   

Wendy & Erick have worked hard to bring you these beautiful orbs.  Receive them with gratitude. 

• Store unwashed tomatoes out away from direct sunlight. 

• Eat those heirloom tomatoes with gusto.  Tomato season doesn't’ last long. 

More Tomatoes Than You Can Handle?  Here are some options. 

Roasting 
Place 3/4” thick slices on an oiled sheet pan.  Brush tomatoes with olive oil and sprin-
kle with available fresh herbs (or dried) and a small pinch of sea salt. Place in an oven 
at 275 degrees to slow roast for 2-6 hours. It depends on your oven.  The tomatoes 
should not be fully dried, but rather moist and chewy.  Store in the freezer making 
sure to separate the layers with wax paper.   They are so good in pasta, frittata’s or on 
pizza.    

Drying 
Large heirlooms are a bit juicy for the dehydrator.  If they’re really small, cut in half, 
skin side down and sprinkle with a pinch of sea salt.  Run the dehydrator at 125 de-
grees for as many hours as it takes to give you a slightly crisp tomato. (6-12 hours) 
Once they’re dry place them in the freezer for a day to slow enzyme activity and in-
crease shelf life. Remove from freezer and store in air tight containers in a cool dark 
place or leave in the freezer. 

Freezing 
Slip the skins from the tomatoes by blanching them in boiling water for 2-3  
minutes.  Immediately place in ice cold water.  Cut the core end off and push the  
tomato out of the skin.  It’s  fun! You can cut the tomato into chucks, measure out the 
amount you’re likely to use in a recipe and freeze in zip lock bags. 

Canning 
 See me for classes and safe canning techniques.  www.summerinajar.com 

The Trifecta of Tomato Season 

Slice an heirloom tomato onto a piece of freshly baked Italian bread and top with a few freshly chopped basil 
leaves. Drizzle with very good olive oil.  We live for this time of year.  Of course in our house it’s full on canning 
season so the odds of one of us making time to bake our favorite Italian bread is slim.   When it does all come to-
gether it’s the result of the perfect alignment of events.  Chances are slim, but when it happens, it’s heaven.  Re-
member, part of great food is anticipation! 



It’s Fresh Salsa Season 

Our family could eat buckets of salsa while tomatoes and peppers are in season. 
Salsa just means sauce, so I’ve included a recipe with basic ingredients.  You can use your imagination 
and branch out from here. 
 

• 6 ripe tomatoes-finely diced 
   (If they’re really juicy, save the juice in a bowl for another soup, sauce or….) 

• 2-3 jalapenos-Remove seeds and finely dice. 
 (Wear plastic gloves or bags over your hands for protection.) 

• 4 Anaheim peppers-roasted, skinned, seeded and finely chopped  
 
 
 
 
 
 

• 1 medium onion-finely chopped 

• 1 large bunch of washed cilantro-Finely chopped.  

• 4-5 cloves of garlic-Finely chopped 

• 2-3 limes—Squeezed 

• Salt to taste 
Salsa is always better when it has at least a few hours to meld. 
 
This week at KidsCook (www.kids-cook.org) we are practicing using a cooking method rather than 
always following a recipe to the letter.  Our salsa this week will include fresh corn, removed from the 
cob and toasted in a cast iron skillet, a few tomatoes, some cilantro, jalapenos and lime.  The propor-
tions and any extra’s are up to the kids. 

Why don’t you give it a try?  Don’t be afraid to build a salsa around fruit. 

Summer in a Jar teaches home food preservation and scratch cooking.  If you’re interested in  
taking a class, you can register on our website,  www.summerinajar.com or call 425.788.5696. 
Canning season is in full swing. Stone fruit is ripening in our eastern WA orchards.  Try your hand at can-
ning a box of peaches or pears to serve as a lovely dessert this winter.  Put some cucumbers in jars now 
and serve spectacular pickles this Thanksgiving. 

Grilling Onions-  Isn’t it time for the  County Fair? 

Rather than eat greasy fair food enjoy the sweet flavor of grilled onions at home, straight from the 
farm. 

• Turn your barbeque onto high (assuming it’s gas) and let it heat up. 

• Peel & slice the Alison Craig Onions from Jubilee Farm into 1/2  inch thick rounds. 

• Lay onions out on a non-reactive tray and brush with olive oil. (I use a glass 9 x13) 

• Using a wide metal spatula place the onions on the grill-olive oil side up. 

• Turn the heat down to med-high. 

• Let the onions roast on the grill for about 5 minutes. 

• Turn over and finish the roasting.  If they start to fall apart it’s not the end of the world. You’re go-
ing to separate the onion rounds anyway. When done they should be fairly soft and have a wonder-
ful sweet aroma that only onions can provide. 

• Stack the grilled onions in a non-reactive 9x13 pan.  They’ll continue to soften as they cool together 
in a pile. 

You’ll never want to fry onions again.   
These keep for several days in the refrigerator and make great additions to pizza’s, sandwiches, frit-
tata’s and make great finger food. 

How to remove long pepper skins:  Roast on a grill until nicely toasted-lots 
of char.  When the whole pepper has been roasted, place in a bowl and cover with a 
lid.  This is called sweating the peppers.   After about 20-30 minutes, when they’re 
cool enough to handle, remove the stem, seeds and skin. 



A Well Stocked Pantry Includes Dried Beans. 

How to Cook Dried Beans 

This is where your freshly dried Epezote comes into play. (See week 8) 
 

• I like to soak my beans overnight.  Put 3 cups of dried beans in a large pot.  Cover with water, leaving 3 
inches of water above the beans.  Bring to a boil.  Boil for 5 minutes.  Remove from heat and cover the 
beans in the pot. 

• Leave over night on the stove top. 

• In the morning, pour off the soaking water. 

• Refill the pot with fresh water. 

• Add 1-2 Tbs of dried Epezote to the beans and cook for several hours, watching to make sure the beans 
don’t cook dry. 

• Don’t add salt until the beans are soft.  

• If you add salt at the beginning the beans will never soften. Honest! 

• Once the beans are cooked, proceed with your favorite recipe. 

 
Learning how to cook dried beans from scratch opens up all kinds of possibilities in the kitchen. 
If you’re looking for ways to save money and eat better, cook dried beans once a week.  They’ll find their 
way into vegetable sautés, salads, soups, casseroles, burritos, hummus (garbanzo beans), to name a few 
possibilities. 
They’re protein rich and come in all kinds of shapes , colors and flavors.   
Cooking your own beans puts you in control of salt, fat and most important, flavor: no more preservatives 
and unnecessary  sugars that only muddy the flavor and ruin your palette.  

Cilantro Season is Upon Us 

This is the quintessential ingredient in real Mexican food. (and Asian faire as well) 
It doesn't lend itself to drying because it loses too much of its flavor.  Therefore, consider making a “pesto” 
of  excess cilantro.   I think it keeps better in an olive oil mixture rather than water as some folks advise. 
 
Wash and coarsely chop the cilantro and tender stems. 

Add to the blender:   (If  you own a food processor, use it.) 

• 1 cup of olive oil  

• 3-4 cloves of garlic 

• 4-5 cups of chopped cilantro. 

• Sea salt may be added, but it’s not necessary. 

• Pulse the blades until all of the leaves have been incorporated into the oil. 

• Blend for 30 seconds to finish the task. 

• Freeze in ice cube trays. 

• Once they’re frozen, transfer to a zip lock bag.   

Next winter you’ll have cilantro at your finger tips. 

Cultivating Anticipation 
Jubilee Farm is growing several types of heirloom beans this summer. 
Look forward to Dragon Tongue,  Christmas Beans and Soldier Beans. 
Of course this is  predicated on the cooperation of Mother Nature. 


