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NEWSLETTER
CONTACT INFO
This Week’s Harvest
Sweet Onions
Chard
Lettuce
Kale
Zucchini
Sweet Peppers
Tomatoes
Rosemary
Sage
odd and ends

Don Schooner - Owner
Becky White-Schooner Oﬃce & Distribution
Phone
419.261.0908
Email:
info@schoonerberries.com
Website:
schoonerberries.com
Distribution Days
Tues. 3-6
Sat. 9-noon
General Farm Hours
Mon-Fri 8-3 Sat 9-12
closed on Sunday

NEWS FROM THE FARM

The gardens are loving the cooler temperatures as our we! I think
most people are enjoying the gorgeous blue skies and puﬀy clouds
this past week - simply stunning.
This week will see the winding down of several of the summer crops.
Next week might be a bit on the spartan side but we have had an
incredible harvest throughout the season so far. It may be one of
those transition weeks. The fall gardens are doing well, the heat and lack of rain has taken a toll
but there is a nice variety of items coming up.
Our garden crew continues to do an amazing job and we are very grateful for their hard work.
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How to Roast Peppers - 3 Ways from the kitchn
1 to 8 bell peppers
Equipment
Tongs
Outdoor grill or baking sheet — depending on method
Heatproof bowl
Plastic wrap or aluminum foil
Instructions
Roast peppers on a gas stovetop (best for 1 to 2 peppers)
Turn a burner to the highest setting and set your pepper directly on the flame. Use
a pair of tongs to turn the pepper occasionally until the skin is completely
blackened, about 8 minutes.
Roast peppers on the grill (best for 4 to 6 peppers)
Heat a gas grill to high or prepare a charcoal grill for direct heat.
Place the peppers directly over the heat.
Turn the peppers every 2 to 3 minutes until they are completely
charred, about 10 minutes total.
Roast peppers under the broiler (good for 4 to 8 peppers)
Position an oven rack as close as you can to
the broiling element in your oven, and turn
the broiler on to high.Place your peppers on
a baking sheet and place it directly under the broiler.
Use a pair of tongs to turn the peppers occasionally until the skin is completely
blackened, about 8 minutes total.
How to peel roasted peppers
Put the still-warm pepper(s) in a heatproof bowl and cover either with plastic wrap,
aluminum foil, or a pot lid. The skin will loosen as the pepper steams, and once it's
cooled down a bit, you can easily remove the skin with your fingers.
Storage: The roasted peppers can be stored in an airtight container in the refrigerator
for up to 5 days or in the freezer for up to 2 months.
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Here is an idea for all the zucchini in your life.
The basic formula for overnight zoats is one part shredded zucchini, to one part rolled oats, to two parts
milk. Because shredded zucchini does release quite a bit of liquid, it's nice to split up the milk portion of the
recipe so it's one part milk and one part Greek yogurt. This makes the resulting zoats extra creamy.
Zucchini Bread Overnight Oats
the kitchn
Serves 1
Ingredients
1/2 cup rolled oats
1 tablespoon chia seeds
1/2 cup Greek yogurt
1/2 cup milk
Pinch of salt
1/4 teaspoon ground cinnamon
2 tablespoons packed brown sugar
1/2 cup shredded zucchini
2 tablespoons cream cheese, at room temperature
1/2 teaspoon vanilla extract
Toppings
Any additional toppings desired, such as granola, toasted
nuts, and additional shredded or sliced zucchini.
Combine all ingredients in a medium bowl and whisk
together. Transfer to a jar with a lid and refrigerate for at least
6 hours or overnight.
Serve oats in a small bowl with sliced zucchini and any additional toppings.
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Late-summer bumper crops of zucchini and summer squash necessitate some creative thinking to use it all
up. When you don't want to entertain the thought of yet another loaf of zucchini bread, this savory casserole
full of eggs and cheese, topped with a lemony breadcrumb topping, is your answer to the annual summer
dilemma.
Shredded Zucchini and Fontina Casserole
the kitchn
Serves 10 to 12
2 1/2 pounds zucchini or summer squash
2 1/2 teaspoons kosher salt, divided
6 large eggs
8 ounces Fontina cheese, rind removed
1 cup whole-milk ricotta cheese
1/3 cup coarsely chopped fresh basil leaves
2 cloves garlic, minced
1 1/2 cups coarse fresh breadcrumbs (from about 4
ounces French bread)
2 tablespoons olive oil, plus more for coating the baking dish
Finely grated zest of 1 medium lemon
1/4 teaspoon red pepper flakes
Fit a colander or strainer over a large bowl; set aside. Using a food processor fitted with the shredding disc,
shred the zucchini. (Alternatively, grate the zucchini on the large holes of a box grater.) Transfer the zucchini
to the colander, sprinkle with 1 1/2 teaspoons of the salt, and toss to combine. Let sit for 20 minutes to drain.
Meanwhile, heat the oven and prepare the rest of the filling and topping.
Arrange a rack in the middle of the oven and heat to 350°F. Coat a 9x13-inch baking dish with olive oil; set
aside.
Beat the eggs in a large bowl. Shred the Fontina in the food processor with the shredding disc or on a box
grater and add to the eggs. Add the ricotta, basil, garlic, and 3/4 teaspoon salt. Stir to combine and set aside.
Place the breadcrumbs, 2 tablespoons oil, lemon zest, red pepper flakes, and remaining 1/4 teaspoon salt in a
medium bowl and stir to combine; set aside.
When the zucchini is ready, use your hands to pick up a handful, squeeze as much liquid out of the zucchini
as you can, and place it in the bowl with the egg mixture. Repeat until all the zucchini is in the bowl, then
mix everything to combine.
Transfer the mixture to the baking dish and spread into an even layer. Sprinkle evenly with the breadcrumb
mixture.
Bake until set and golden-brown on top, 45 to 50 minutes. Let cool 10 minutes before serving.
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