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FarmWorks Weekly Updates 

BRRRR! Early fall season weather. We’ve 

had a bit of frost cover over the crops last 

week. We’ve started to harvest a lot of our 

Cascade and Blue Russian potatoes as well 

as garlic, which took 1 year to be ready for 

harvest. Expect these in your bags this week! 

Thank you for your ongoing support!! 

The D.I.Y. 

Farmer Row covers 

 
If you haven’t noticed that it’s getting quite 

chilly, I’m sure your plants have. 

If you are growing veggies of your own row 

covers are a simple solution to protecting 

agent’s weather damage to your plants and 

can help extend the life of your crops. 

Row covers are a light, medium, to most frost 

protective heavyweight Polypropylene fabric 

that protects your plants and veggies by 

keeping soil and air temperatures around the 

plants warm and toasty 

This is a simple solution to getting the most 

out of your crops before the frost. Row 

covers are also great for protection agents 

wind, insects, and animals and can be used on 

almost any crops. 

 



Black beauty eggplants are tender, tasty 

purplish, black fruit that can be good in a 

variety of dishes. These eggplants can grow 

up to 8 inches long and are excellent 

breaded or fried. When harvested correctly, 

skin is tender and does not need to be 

peeled. These eggplants slice beautifully as 

well! 

RECIPE 

Veggie/Fruit of the Week 

Black Beauty Eggplant 

EGGPLANT PARMESAN 

 

For an easy side dish that's a great match for this 

cheesy, baked eggplant parmesan, sauté broccoli 

rabe in a bit of olive oil with some chopped garlic 

and red pepper flakes, then finish with a squeeze of 

fresh lemon juice.  

 

 

INGREDIENTS 

 

1 large eggplant, sliced lengthwise into 1/2-inch-

thick pieces (about eight)  

2 eggs, beaten with a fork  

1 & 1/2 cup bread crumbs  

2 tablespoons extra-virgin olive oil  

1 (25-ounce) jar pasta sauce  

1 cup shredded mozzarella cheese  

1/2 cup shredded parmesan cheese  

 

 

DIRECTIONS 

 

Preheat oven with a baking sheet inside to 375°F. 

Coat eggplant slices with beaten egg, then bread 

with panko crumbs. Spread oil on hot baking sheet 

and place eggplant slices on it in a single layer. 

Bake 15 minutes, flip and bake another 10 minutes. 

 

Increase oven temperature to 475°F. In an 8x10-

inch ovenproof dish, layer pasta sauce, then 

eggplant, and top with cheeses. Repeat, finishing 

with cheese. Bake until the cheese melts and turns 

golden in spots, about 15 minutes. 
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