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R o AL AT W e Cl( OF 10 /5 /09
What’s [n Your Box?

e Acomn Wintchquash o RedKale o Shallots

e | omatoes e Jerusalem Artichokes ¢  (Onions
° Tomati“os o (German Buttcrban Potatoes~ o Farslcy
° Basil great served with butter and

o FCPPCI‘S Parslcg

o E_ggplant

A note about Jcrusalcm Articholccs: Jerusa]em Ar‘cichokes, more aPtlﬂ called sunchokes, aren’t from

Jcrusalcm and are not artichokes. Tl‘rcsc vcgetablcs, native to the US, are Part of the extensive root system of
a tall, Pcrennial sunflower. [~ aten raw, thcg are crisp and reFreshing like water chestnuts. (_ooked, theg are moist,
sweet and their nu’ct3 flavor reminds some Peoplc of globe artichokes. We recommend roasting them as follows:

Waslﬂ tl'xorougHg, rub with olive oil, salt and pepper to taste. Spreac{ ona pan and roast in a 400 dcgrec oven for

approx. 40 minutes or until tender in center when Picrced.
Dear [riends,

l had the Pleasure this morning of workir\g alone in the fields. Mﬁ claughter was still asleeP up at the
house. Jo and Vireo left at 8:00 for the Saturclay mari«:t, the other interns left 5csterdag fora bluegrass
festival in San [Trancisco.

l Pickecl my way down a row of cherrg tomatoes, happy with the task and enjoging the wi”ingness of a
riPc clﬂcrrg tomato to be Pluci«td, six or seven to each hand before Putting them allinto a basi«tt, then back for
more. Pest oFa”, it was quiet cnough to be able to hear the breeze rust]ing the drg leaves and the cool fall
weather made it comfortable to be outside again, even without a hat.

You can’t Pici( chcrrg tomatoes without Paging attention to what you are cloirxg or you risk getting a sP]it
or ovcrripc tomato in the basket. TI’]CH’FC thin-skinned and tender this time oFgCar; too much water and tl’lcg’”
all sPli’c and sPoi]. A” the same, mincling what ] was doing didmt keeP me from beirxg distracted }33 the sparrows
working tl—]rough the Ficlc’s, scratching the leaf litter and, at times, ﬂying up to Perch on top of a tomato stake to
let loose their beautiful song,. Western Blue Birds are back in ]arge numbers, too, and thcy ﬂy about the farm
in small groups, ca“ing attention to themselves with a blue 3ou’c§ expect to sec ona bird in the troPical
rainforest. Qut there alone, my own whistling response to birdsong was involuntary.

[Tvenona farm as small as this, it’s rare to be able to settle into a task without Fee]ing the pressure of
the next tl—ring on the list. Even now as we near the end of the summer farm season, there’s no shor’cage of tasks
to get done and there are several t}'xings that should have been done 3cstcrda3 that didn’t get done. ] can
either trg to get them done toc{ag, or add them to Mondag’s list. A” the same, the character of the pressure



this time oFgear is different, less intense and without the high stakes oFgetting things done in the Spring and
carlg Summer. Jt doesnt hurt that the backside of this season is winter, and there’s the illusion of an endless
string of dags aPProaching when there’ll be time enough for angthing. As hard as we’ve worked this summer, ]’m
not going to kick mgsellc too hard to break that illusion.

A morning like this one is restorative, and brings me back into relationship with this loveiy Place and the
reasons whg ] set out years ago to start this farm. Tlﬂere’s P]easure in the company of the farm that's lost when
it’s 100 c{egrecs, evergthing needs water now, there are three field crews working that each need direction, and ]
still have my own list of things to get done before it gets dark. As inevitable as it is that one will get tired or
worn out, it’s necessary to have a morning like this one to bring back to mind that the hard work with which we've
accomPIislﬂcd so much these past years can lead to somethir\g more thanjus’c tiredness.

What we feelis satisfaction in what we've managcd and lnopc forthe future. We're busg thinking about
and P!anning for next season, moving in directions that we feel confident will bring our subscribers increased
Pleasure with the quality and quanti’cﬁ of Procluce in our shares. A]’chough we've added shares to our CSA
each Past season, we needn’t add more next year. Without the need for further expansion, we can settle into
Focusing on growing, good food, fine tuning our Production and continuing to fulfill ourgoal of creating a

beautiful and Iasting farm for this communitg.

chipes of the Week:
Roastcd Fchcrs and Tomatocs Bakcd with Hcrbs

4+ big bell peppers 12 largc basil leaves

for2 large tomatoes i garlic clove

2-3 small orange tomatoes 3 /4 tsp. sugar

6 Parsley sPrigs 12 Nicoise o]ives, Pittcd (oPtionaD

Roast the peppers on a BBQ/OI‘ broiler until charred. DFOP them into a bowl, cover and set
aside. WI’]CH coo], wiPe off the blackened skin, Pu” out the seeds, core and cut into wide s’criPs. Halve
the tomatoes. Chop Parsleg, basil and garlic. F]ace in a bowl with » ta})]espoons olive oil and olives.
Add % tsp. salt and pepper. Flace tomatoes, peppers and sauce in a Iight]g oiled dish. Gently toss,
cover and bake for 20 minutes in a 400 (Jegree oven. | et cool before serving, Wonc{er‘Fu] as a side dish

Wlth brcad or SCWC& over Pasta.

Sautécc] Sweet FcPPcrs
i 1b. Narcle”o or other sweet peppers 2 Tbs c}'\opped basil
2 ths. olive oll ins. balsamic vinegar

i small onion, thiﬂlg sliced

2 cloves gar]ic, thinlg sliced
[Heat the oil in a wide skillet, add the onion and gar]icl and cook over medium heat until translucent. Add
the whole peppers (nc using larger peppers, cut into striPs>, raise the heat and sauté for 5 minutes.
Season with salt and pepper to taste. Add the vinegar and cook until the peppers are glazccl. Stirin
the herbs. Serve warm or cold.



Baked Acorn Squash with K ale and Pear or AP_PIC

2 acorn squasl—m

2 CuP gra’cecl Farmesan cheese, divided
{73 Tbs olive oil

i largc onion

4+ cups coarselg choppccl kale

| cup vegetablc or chicken stock

1 red bell pepper, cored, seeded and diced
2 cloves minced garlic

| Tbs butter

I pearor aPPlc, Firm~ripc, Peeiec{, halved, cored and cut in %2 inch Picccs

Frehea’c ovento 375. Lightlﬁ grease a 15x9 inch pan with butter or oil. Cu’c the squash in half and
scoop out the seeds. Hace the squash, cut-side down on pan and bake until tender, 30-40 min.. | urn
the squash halves over and sprinuc with 1% cup Farmcsan, salt and pepper. Bake for an additional 5
minutes. [Jeatthe oilina large skillet over mecliumJﬂgh heat. Add the onion and sauté until soft. Add
the kale, s’cock, bell pepper and gar]ic. Bring to a boii, cover and cook for 5 minutes. Remove the cover
and increase the heat, cook, stirring Frcquentlg, until kale is tender and the ]iquicl evaporates, 8-10
minutes. Transper to a bowl and set aside. Melt the butter in the skillet over medium heat. Add the
pearor aPPle and sauté until lightlg browned and tender but not mushﬂ, 2-% minutes. Acld to the kale
mixture and stir well. Spoon into the squash halves. TOP with the remaining cheese and bake for 10

minutes.



