T his Week’s Word From the Farm
Week of 10/26,/09

What's |n Your Box ?
o Pie Fumpkin ° E_g,gplant o Farslcy
o Bcets ° Chard or Kaic ° Sagc
o Tomatocs ° Bok Chog
o FcPPcrs o Carrots

Storagc Box
o Winter Squash ( Butternut, Red [Hubbard, e Potatoes ~ various
(reen Kabocha, Red K abocha, e Onion
Delicata/Sweet DumP]ing) o Sha“ots
e SunDried T omatoes

Dear Fricnc!s,

Seems like we've come a ]ong way since June. With the boxes of Proclucc you receive this week, the
season comes to a close. l’cl guess that we’re all read3 fora cEange of pace. Sti”, strange as it may seem,
with the P!anting last week oFgar!ic and shallots, wc’ve}'ust started P]anting for next year’s summer CSA.
And, before the }Jabg is even out of the bath, Jo and l have spenta good deal of time ’ca”dng and thinking
about what we'd like to do clhcmcerentlg next year to imProve upon the CSHA. ]Fgou have ideas or inPu’c of
your own, droP us an email and we will consicléryour suggestions.

We’re going to miss all oFgou. You’ve been a great bunch to sPencl the summer with, and we hoPe
you understand the sigrxi]cicance for this farm oxcgour Par’cicipation in our summer C\SA Simplg put, this
farm would not continue to exist if not for your subscription. Fora small Farm, your Par‘cicipation has meant
the difference between c!osing the barn door, so to sPcak, and !ooking forward to the opportunity of
anothergear to fulfill our l"IOPCS for what this farm can be in the life of this commum’tg. And so, to each and
every one o{:gou, our heartfelt thanks.

Ther@ are a couP]c items worthy of brief mention, and we'll be making announcements to Proviclc
you with more details in the next few weeks:

[irst, we are going to offer our first wintcr/spring shares. Star‘cing in ]:ebruary and continuing
through the end of Mag, we'll Provic{e many of the vegctab]cs that do not grow well here during the summer
months but grow very well during the cool months of the year, including shc”ing and snow peas, more varieties
of head lettuce and salad mix, roots, lcagg greens, broccoli and caulhqower, and more. B}j doing 50, we l—\oPe
to be able to work out a Procluction Plan that will allow us to Providc our community with 9ear~round loca”y

grown Proc}ucc. We will on]g offer a limited number of shares at $25 weeug for seventeen weeks. ]Fgou



know that this is somethinggou would like to clo, Please send us an email and we'll put your name on a list to
ensure that you have a reserved Place for the winter season.

Seconc{, in the past three years, our summer CSA has increased in size from 60 shares the first
year, 120 the second, to 160 this year. This increase reflects increasing demand in the communitg for loca”y
grown Producc aswell as a great deal of enthusiasm for Hclping small local farms get established. We do not
Plan to increase the number of shares offered for the coming summer 2010 CSA ]Fgou already know that
you would like to Participate in next season’s summer CSA, Pleasc send us an email and a $50 c{ePosi’c and
we'll reserve you a spot for next season. | here will be no increase in the wceklg cost of next season’s
summer share. Thc total cost may be different clePending on the number of weeks in the summer season.
Again, we'll be scnding out an announcement Provicling more details in the next few weeks.

T he winter squash you are getting with this week’s box should not be reFrigerated. Simplg store
itina cool, c{rg P]acc for up to three months. \With most varieties, the flavor and texture improvcs over time.

Check them regular]g to make sure theg are notget’cing soft. ]F theg are, use them immecliatelg.

Best wishes to all opgou fora cozy and Peacmcul winter.

Alan and Jo

Rccipes of the Week:
Kalc and (Garbanzo (Chick’pca) Stew

e 2 onions, diced small e it salt

o i/2¢t freshor i t. dry thgme e /% cup s%errfj or white wine

o 34 ]. olive oil ® 38cups vcgetab!e or chicken stock

o % cloves garlic, minced e 1 bunch ka]c, stems remove&, leaves

o it pepper flakes chopped small

o 4 choppe& tomatoes, fresh o A cups clrg garbanzo bcans, cooked,
or one small can or two cans chickpeas

o | bay leaf ° Salt and pepper

If using clrg chickpeas, soak overnight. (Cook them in at least four cups of water for three hours until soft.
Be sure not to put salt in until beans are Fu”g cooked. (Cook the onions and thgme in the olive oil over
medium until soft. ]ncrease the heat and add the gariic, pepper ﬂakes, tomatoes, }Jay feaﬁ salt and s!ﬂerrg
orwine. Stew for 15 minutes. Add the cooked chickpeas and the 8 cups of liquid. Simmer for 20-30
minutes to let the beans absorb the flavors. Adcl the kale leaves and cook ten more minutes. Adcl salt

and pepper to taste. You can add sPicy sausage for a heartier version of this fall stew.



F'umpkin Hage Soup

o Pie Pumpkin

Vi cup minced fresh Parsleg

i tsp. fresh thgme or ‘A ’csp. dried

Vi cup olive oil

i/8 cup whole sage leaves Va tSP‘ ground cinnamon

e 1 onion minced I tsp. salt

e lquart vegetabie or chicken stock
Frcheat the oven to 375. Cut the Pumpi(in in ha]]c, scoop out the seeds, and Place the halves cut-side
downon a baking sheet. Bake until soFt, 30-40 min. | et cool. Mcanwlﬂi]e, heat the olive oil in a soup
pot over medium heat. Ho]ding one sage leaf bg its stem, clip itin the oil. |f it sizzles, the oil is readg; add
all the sage leaves. Cook the sage leaves until they are specuec{ and beginning to turn a very dark
green. SCOOP them out and transfer them to a paper towel-lined P]atc Acld the onions to the sage oil
and sauté, stirring Frequentlg, until !ightlg golclcn, 10-15 min. Stirin the garlic and cook for 2 additional
minutes. When the PumPkin is cool enough to hanc“q scoop out all the flesh and choP it rougHg. Add
it to the soup pot; stir well. Add the stoci(, Pars]ey) thyme and cinnamon. Bring to a boil. Add the sal’c;
add Freshlfj ground pepper to taste. Reduce the heat and simmer for 30 minutes. Serve the soup
chunky, or hcgou Pregera smooth soup, puree in a blender or food processor. (Garnish with the fried

sage ;CBVCEL

Cumec] Wmtcr Squash Soup

Tbs butter o | 14 o0zcan chopped tomatoes (omcresh)
e lcup chopped onions o atsp ground allspicc
o A4 cup choppcd fresh Parslcy o k4 tcaspoon grouncl mace
. ijalapeno pepper, seeded, Fine]y e 1/8 teaspoon nutmeg
chopped o 2 tsP curry Powcler
o 2 Pouncls butternut or other winter . Salt and pepper
squaslﬁ, Peelcc{, seeded and cubed o A cup Chopped fresh Pars]eg

o “cups chicken or veggie stock
Melt the butterin a largc saucepan over medium heat. Add the onions and sauté until so1ct, about
minutes. Stir in the Pars]eyjjalapeno, and gar]ic Cook, stirring occasiona“g for 5 minutes. Adc} the
squash and toss to coat with the onion mixture. Add the stock, tomatoes, a”sPice, mace and nutmeg,.
Bring to a boi]; reduce the heat and simmer, covercd, until the squash is very tcncler, about 45 minutes.
Let cool slightb. Transger the soup in batches to a blender or food processor and puree. Return the
soup back to the Pot. Stir in curry Powder and add salt and pepper to taste. Heat tl—n‘ougln and

garm’sh with more fresh Parsleg before serving‘



