
Red Seedless Grapes / Rucker Homestead / California
Description: : Red seedless grapes are sweet, crisp, and oh so 
juicy! At times, you’ll find they can also be slightly tart. These 
grapes are ready to eat immediately.
Storage / Preparation: Rinse and store your grapes in the 
refrigerator in a ventilated plastic bag. For maximum flavor, eat 
them within one week. Freezing is also an option. 
Suggestions for Serving and Use: For something out of the 
ordinary, turn your grapes into a sweet and spicy chutney. Or, 
for a no-fail crowd pleaser, consider lending your grapes to the 
following recipe, which can be found on www.food52.com: Kefta-
Style Meatballs with Grilled Grapes and Yogurt Sauce.
Santa Rosa Plums / Twin Girls Farm / California
Description: While the tender and juicy flesh is sweet, their red 
skin offers a hint of tartness. Be careful...They might drip down 
your arm when you bite into them! They will give slightly to light 
pressure when ripe.
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Storage / Preparation: Keep plums at room temperature until 
ripe and then move to the refrigerator and store in a plastic bag 
for up to one week.
Suggestions for Serving and Use: For an atypical yet delicious 
summer salad, pair your diced plums with avocados, cilantro and 
garlic, and top with lemon juice, olive oil, salt and red pepper 
flakes. Alternatively, turn your plums into a sauce to serve with 
pork tenderloin. 
Yellow Nectarines / Valliwide / California
Description: These nectarines feature a yellow skin heavily 
flushed with reds, yet unlike their relative, the peach, these 
stone fruits do not have fuzz on the skin. Owing to their 
incredibly sweet flesh, yellow nectarines are incredibly versatile. 
They will give slightly to pressure when ripe.
Storage / Preparation: Keep nectarines at room temperature 
until ripe and then move to the refrigerator and store in a plastic 
bag for up to one week.

Farm Feature: Twin Girls Farm
Santa Rosa Plums
by Sarah Janes Ugoretz

 This week’s Santa Rosa plums come to you from Yettem, California, where the idea for Twin Girls 
Farm has been growing for the last 25 years. Like many of their contemporaries, Nacho Sanchez 
and his wife Casamira didn’t become full-blown farmers over night. Instead, they worked towards 
it, little by little, year after year. After Nacho graduated from Fresno State in 1989, he and Cassi got 
their start by purchasing a 6.5-acre orchard. Over the next few years they farmed during their spare 
time, but by 1993 they had acquired over 150 acres of land. At this point, they were able to begin 
farming full-time, with Nacho overseeing the orchards and Cassi looking after the office work and 
the books. 
 Nacho and Cassi’s twin daughters, Christyna & Serena, were the namesake for their farm. Today 
their farm consists of 518 acres split over 14 separate plots of land and spanning 2 counties. With 
the help of 25 full-time, 16 part-time, and 8 seasonal employees, Twin Girls Farm produces 17 
different types of fruit—and dozens upon dozens of varieties—ranging from familiar cherries and 
peaches to the lesser known pomelos, loquats, and jujubes. By growing such a wide variety of 
fruits, Nacho and Cassi are able to harvest year-round. Continual harvesting also enables Twin Girls 
Farm to offer full-time employment to a greater number of workers rather than bringing in a large 
number of seasonal workers each year for only a limited amount of time.
 Nacho, Cassi and their employees have a strong, passionate stance when it comes to their fruits’ 
appearance, which when using organic production methods, is often far from perfect. Jimmy, Twin 
Girls Farm’s long-time market stand manager, insists that: “We don’t care what fruit looks like. 
If it eats good, it is good…The perfect fruit is never the best fruit.” Interestingly enough, if your 
nectarine or plum is cracked, this signifies that it has a higher sugar content than a nectarine or 
plum with smooth, unblemished skin. When a fruit is growing, its sugar content may cause the 
inner flesh to grow more quickly than the skin. In the event that this happens, the fruit’s skin will 
split and then re-heal. Ultimately, we’re left with an ultra-sweet treat!
 Twin Girls Farm, like many of the farms that provide fruit for Harmony Valley Farm’s fruit share, 
is QAI (Quality Assurance International) certified. A highly respected USDA-accredited third party 
certifying agency, QAI basically ensures that producers who say they are cultivating food organically 
are actually doing so. What this means for producers like Nacho and Cassi is that after completing a 
rather involved five-step process to achieve certification, a QAI inspector visits their farm each year 
to ensure that Twin Girls Farm is in compliance with the certification terms. Although maintaining 
QAI organic certification requires constant effort and attention, Nacho and Cassi say that it’s worth 
knowing that they and their employees can work in the orchards without exposing themselves to 
harmful chemicals and pesticide residues. And of course, consumers like you and me also get to 
reap the benefits of healthfully and responsibly grown fruit. So, when you bite into your Santa Rosa 
plums this week, think of Nacho and Cassi and their longstanding commitment to and passion for 
organic fruit production. We know we will!

Ready to Eat:
Red Seedless Grapes

Blueberries
Valencia Oranges
Ranier Cherries

May Need Ripening:
Santa Rosa Plums
Yellow Nectarines

A Word from Rick, Our 
Fruit Buyer:

“The northwest Red Cherry 
season looks great...huge 
crop this year. I put Rainier 
cherries in the box this time 
because their availability 
going forward is less certain 
than the Bing & Dark Sweet 
cherries. I know these are a 
favorite, so I wanted to be 
sure that you got some this 
year.”

Remember Your  
CSA Site Etiquette!

Make sure you are using your 
checklist properly. Verify 
that your name is on the list 
and which shares you are 
scheduled to pick up. If your 
name is not on the list, do not 
take a share. If you believe 
your name should be on the 
list, please contact the farm 
and we will assist you.



Fennel-Almond Cake with Summer Fruit 
This recipe was inspired by Deborah Madison’s recipe for Carrot Almond Cake 

with Ricotta Cream that was published in her book Vegetable Literacy.

Makes One 9-inch cake
4 Tbsp butter plus more to grease the pan
1 ½ cups almonds
Finely grated zest of 2 oranges
⅔ cup plus 2 Tbsp granulated sugar
1 ¼ cups unbleached cake flour or whole wheat pastry flour
2 tsp baking powder
¼ tsp salt
4 large eggs
¼ tsp vanilla
1 cup fennel, chopped finely
Confectioner’s sugar, for dusting
Whipped cream, to garnish
4-5 cups fresh fruit (Blueberries, strawberries, peaches, nectarines, etc)
Juice of 2 oranges

1.  Heat the oven to 375°F. Melt the 4 Tbsp butter and set it aside to cool. 
Use a small amount of butter to grease the sides and bottom of a 9-inch 
cake pan. Dust the sides of the pan with flour.

2.  Pulse the almonds with the orange zest and 2 Tbsp of the granulated 
sugar in a food processor until the almonds are finely ground. Sift 
together the flour, baking powder and salt.

3.  Using an electric mixer, beat together the eggs and the remaining 2/3 
cup sugar on high speed until pale, foamy, and thick, about 5 minutes.  
Reduce the speed to low and add the ground almond mixture, the 
vanilla, and finally the flour mixture, incorporating it just until well 
mixed. Pour the cooled butter over the batter and then quickly fold it in, 
followed by the fennel.

4.  Scrape the batter into the prepared pan, smooth the top, and put the 
cake in the center of the oven. Lower the heat to 350°F and bake the 
cake until it is springy to the touch in the center, lightly browned, and 
beginning to pull away from the pan sides, 40-45 minutes. Let cool 
completely in the pan, then run a knife around the edge to fully release 
the cake. Place a plate on top of the pan and invert the pan to remove 
the cake onto the platter.

5.  Just before serving, dust the cake with the confectioners’ sugar. Mix the 
fruit of your choosing with the juice of 2 oranges.  

6.  Serve each slice of the cake with a spoonful of whipped cream on top 
and garnish with a mix of fresh summer fruit.
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Blueberry- Cucumber Cooler 
by Andrea Yoder

This is a refreshing and energizing drink that is 
terribly easy to make.  It’s a great drink to enjoy on 
a hot summer afternoon, or drink it with breakfast 
and get a jump-start on your day!

Yield:  2 Servings

1 cup cucumbers, cut into chunks
⅔ cup blueberries
1 nectarine or peach, pit removed
¼ cup cilantro, tightly packed
½ cup orange juice
1 Tbsp honey
¼ tsp ground ginger
1 cup ice

 Put all ingredients except for the ice in a blender. 1. 
Blend on high speed until all ingredients are 
smooth and very well blended.  
Just before serving, blend in 1 cup of ice.2. 

Suggestions for Serving and Use: For a quick grilled sandwich, 
layer prosciutto, nectarine slices, arugula and fontina cheese 
on rosemary focaccia. You can also add nectarines to the classic 
tomato, mozzarella, basil and balsamic vinegar salad.
Rainier Cherries / Holtzinger Fruit Co. / Washington
Description: Unique for their golden skins flushed with pinks and 
reds, Rainier cherries feature a higher sugar content than most 
cherries. This means they’re even more enjoyable to eat fresh 
than your typical cherry. Remember, cherries have a pit in the 
center, so eat cautiously!
Storage / Preparation: Cold storage is the key to keeping your 
cherries fresh! Store them in a plastic bag in the refrigerator and, 
as is the general rule for all stone fruits, wash only when you’re 
ready to eat them.
Suggestions for Serving and Use: While these cherries are close 
to perfect as is, they would also pair nicely with hazelnuts in a 
loaf of bread. For something unique, consider following Yotam 
Ottolenghi’s recipe for Cabbage and Kohlrabi salad in Plenty, 
which features a blend of cherries, dill, garlic and lemon juice. 
(You may also find a bare-bones version of this recipe on his 
website.)
Blueberries / Little Buck Organics / New Jersey
Description: Plump, juicy and sweet, these small berries are 
packed with flavor! As an added benefit, they’re also high in 
fiber, manganese, and vitamin C. Research also suggests that 

eating blueberries may play a role in promoting brain and 
cardiovascular health and in reducing cancer risk.  
Storage / Preparation: Store blueberries in their ventilated 
plastic container in the refrigerator for up to one week, 
remembering to rinse them before use. Or, freeze them in a 
single layer on a sheet pan until solid, then transfer them to a 
sealed container and use throughout the year.
Suggestions for Serving and Use: Quite possibly the best 
smoothie out there features blueberries with mint, pomegranate 
juice, yogurt and pomegranate molasses. For more chewable 
fare, consider making lemony cream cheese pancakes with 
blueberries this weekend.
Valencia Oranges / Sespe Creek Organics / California 
Description: Valencia oranges have a smooth, thin skin. 
Considered the world’s most popular variety, they’re the perfect 
orange for juicing. 
Storage / Preparation: If using within a few days, store these 
oranges in a cool place outside of the refrigerator. If not, store in 
a plastic bag in the crisper drawer. 
Suggestions for Serving and Use: Don’t underestimate the 
power of orange zest! Braised carrots and fennel with honey and 
orange zest is perfect on its own or as a side dish for poultry or 
fish. For your sweet tooth, consider accenting chocolate with a 
touch of orange zest. Think cookies, scones or cake.

Preservation Corner:  
Orange Juice Cubes  

 Frozen orange juice cubes can come in handy 
and are easy to make. Simply juice the Valencia 
oranges in this week’s box and pour the juice 
in ice cube trays. Once the juice is frozen, pop 
the cubes out of the tray and immediately put 
them in a plastic bag. Return them to the freezer. 
Sometimes you might need to run a little bit of 
warm water on the bottom of the tray to get the 
cubes to pop out. 
 Use the juice cubes in smoothies, blended 
fruit drinks, cocktails, or just to chill and add 
flavor to a glass of water. They can also be used to 
make savory sauces for meats, stir-fry sauces or in 
recipes where you just need a few tablespoons of 
juice.


