
Common Roots Farm 

CSA share #9: week of August 5, 2019  

It’s Week #9 of our CSA venture to bring healthy food and beautiful flowers into your home! 
How are we doing?  Please send us an email and give us your feedback.  Our goal is to 
provide you with fresh, nutritionally dense produce and beautiful, lasting flowers.  If you have 
comments for us, positive or not, please let us hear from you at 
CSA@commonrootsfarm.org.  

  
Today we are introducing you to Noah, who is one of our Tuesday volunteers.  Noah’s 
parents like to say that it’s Noah’s fault they are all living next door to Common Roots Farm 
now!  Noah’s mom, Heidi, is our farm’s director and his dad, Philippe, hopes to soon be 
building future homes for Noah and other young adults with intellectual/developmental 
disabilities on a neighboring property near the farm.  Noah has been learning about soil 
health and how to prepare cell trays for seeding, how to transplant starts, and how to water 
and care for growing plants.  Noah is also sometimes found in our greenhouse where he 
works with Kyle and Natalie, learning how to harvest and package our lettuce.  An 
enthusiastic beginning farmer, Noah says the best part of farming is the new friends he 
makes at Common Roots. 
 
This week’s CSA share includes a market bouquet, a basket of strawberries, butter lettuce, 
dry-farmed New Girl tomatoes, and some microgreens and basil from the greenhouse.  Next 

week we will share our yellow cherry 
tomatoes with you...they are coming in 
strong! 
  
We hope you enjoy your farm share and 
invite you to offer any feedback or 
questions to us at: 
CSA@commonrootsfarm.org 
 
Thank you! 
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Best Pesto 
 
The key for this classic pesto recipe is to add the basil at the very end instead 

of blending everything all at once. That way the basil doesn’t get bruised or 

lose its flavor and maintains its vibrant green color. This is part of BA's Best, a 

collection of our essential recipes. 
 

Ingredients 

½ cup pine nuts 
3 oz. Parmesan, grated (about ¾ 
cup) 
2 garlic cloves, finely grated 
6 cups basil leaves (about 3 
bunches) 
¾ cup extra-virgin olive oil 
1 tsp. kosher salt 

Recipe Preparation 

Preheat oven to 350°. Toast pine nuts on a rimmed baking sheet, 

tossing once halfway through, until golden brown, 5–7 minutes. 

Transfer to a food processor and let cool. Add cheese and garlic 

and pulse until finely ground, about 1 minute. Add basil and 

place the top back on. With the motor running, add oil in a slow 

and steady stream until pesto is mostly smooth, with just a few 

flecks of green, about 1 minute. Season with salt. 

https://www.bonappetit.com/best
https://www.bonappetit.com/best


Do Ahead: Pesto can be made 1 day ahead. Top with ½" oil to 

prevent browning. Cover with plastic wrap, pressing directly onto 

surface, and chill. 

Cooks’ Note: If you want to use this with pasta, cook 12 oz. dried 

pasta (we prefer long pasta for pesto) in a large pot of boiling 

salted water, stirring occasionally, until al dente. Drain, 

reserving ½ cup pasta cooking liquid. 

Place pesto and 2 Tbsp. unsalted butter, cut into pieces, in a 

large bowl. Add pasta and ¼ cup pasta cooking liquid. Using 

tongs, toss vigorously, adding more pasta cooking liquid if 

needed, until pasta is glossy and well coated with sauce. Season 

with salt. 

Divide pasta among bowls. Top with finely grated Parmesan. 
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Shared by Amy Snell 
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