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How To: Fermentation and Quick Pickling  
If August had a slogan it would be: “What the heck do I do with -insert any abundant garden vegetable 
here....??” Sometimes the answer is to chop it up and store in the freezer. But: freezer space can 
be a precious commodity when you’re also ordering delicious TC Farm brats, burgers, and buns 
(Oh, my!). Back in 2016, Jack posted a great recipe for fermented beets that you can store at room 
temperature for a few days and then keep in the fridge. We link to it down below in the recipes!

If fermenting feels like a fun thing to try some other time, there is always quick pickling. Basically, 
vegetables are prepped, covered in brine, and left in the fridge or on the counter to get pickled. This 
method works wonderfully with cucumber spears, carrot sticks, sliced beets, cabbage, even onions! 
The smaller and thinner the slices, the quicker your vegetable will absorb the brine. To make the 
brine, whisk together 1/2 cup rice vinegar, 1 tbsp. sugar, and 2 tsp kosher salt. Then, add 1 cup of 
your veggie, thinly sliced. Very thinly sliced. Your pickled veggies are then ready to be served any 
way you like after just 10 minutes. Or they can be covered and refrigerated for about 3 days. 
  
Happy Pickling!

Item Storage Tip

Romaine Lettuce 📍⏳
Zucchini 📍
Beets 📍
Green Onion 📍
Purple Pepper 📍
Cucumber 📍⏳
Sunchoke 📍
Corn 📍⏳

Refrigerate in veggie drawer/high humidity (closed vent)
Green Onion: Stand up in a glass with some water in your fridge (like fresh cut flowers)
Romaine Lettuce: Wrap in damp paper towel and store in a loosly closed plastic or 
silicone bag. Crisp up wilted lettuce by soaking it in ice water for a few minutes. 

Yellow Peaches
Lemon 

Refrigerate in fruit drawer/low humidity (open vent)
Yellow Peaches: Ripen on the counter in a paper bag (around 2 days)

White Onion 📍
Heirloom Tomatoes 📍⏳

Room temperature in a dark, cool and dry area.

⏳ Use first: These won’t last as long as the other produce. 
📍 Local: Some items may run out and we will then need to use organic produce from out of the area

What’s Included?
Below are some of the organic items we are planning to send this week. Your box will probably not have every item.

Every Thursday afternoon, we update the produce blog. That’s 
when we include what we expect in the following week’s package. 

Check it out to see what’s coming!

🥬

August 17-19, 2021

Produce Blog
Learn more about this 
week’s produce. And 
next week’s too!

Storage Tips
Some more about the 
best ways to keep 
your veggies fresh!

Recipe Inspiration
Quick access to recipes 
featuring this week’s 
produce! 

Dirt and Washing
Find out more about why 
you should give your 
veggies a cold soak!

📱
Scan codes with your 
phone to learn more!
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