T his Week’s Word From the Farm

Week of 929 /08
What’s ln Your' Box ?

] Kale ° FCPPcrs e (Garlic

e (arrots o E_g,gplant e Rosemary/ T hyme
° Salad Mix e Summer 5quash e |talian Farslcy

° Tomatoes ° Fotatocs ~Yul<on Goid

o Chcrrg Tomatocs ° Cucumbcrs

Dear [riends,
Many of you have asked to confirm the date this CSA season will end. Next wcek, the week of
9°ry
October éth , will be the last week for you to come pick up your box. |n other words, for those pickin
Y P PY picxing
up on Monclags, the 6th will be your last claﬁ, for Wednesday folks it’s the 8th s and for Saturdag folks
its the 11,
We're going to miss seein all of you and filling your boxes with good food. FForus, as you ma
gomg et Y 2Y 3 Y Y
well imagine, this isn’tjust ajob we do. Sma“ as it may be, it matters to us whether the tomatoes taste
goocl, the basil is gragrant and Fresh, the carrots are crisP and sweet, and the ]ea{:y greens are Pcrkg.
More imPor‘tant!g, we farm as we do to preserve the Poténtial of this beautiful Placc to continue to
rovide sustenance to the community of which itis a art, and fear that if it is not reserved, it ma well
P Y P P Y
be lost Forever, as has occurred all across this land.
We will resume in the Spring, erhaps earlier next year in order to provide a longer season of
prng, p P Y P 3
loca”y grown, fresh Produc@. We hopc you wi”join us again.

We value your Par‘ticipatiorx and the support you have Proviclecl us this season in hclping make
Rivcrhi” Farma !asting part of this community. Mang thanks for tlﬂat, and we wish youa good winter
filled with famil , friends and community.
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chipcs of the Week:

Roasted Carrot 5oup

i Ib. carrots (about 4 or5), cutinto into chunks

chunks i large onion, cut into chunks

2 small Potatocs, or equivalent, cut 5 garlic c]ovcs, Pcc]ecl



2to4 tab]espoons olive oil | quart vegetable stock

Sea salt and Fresl'xlg ground pepper s cup ]ight cream (mag omit, if desired)
2 heFtﬂ ’chyme sPrigs 2to? tablespoons sour cream, stirred
i bag leaf 2 teasPoons minced Parsley

i. Frehea’c the ovento 425 degrees. T oss the veggies with the olive oil and season with 12
teaspoon salt and some pepper. Fut them in a Iarge ba‘(ing dish with thyme and bag and roast
until tender and glazecjJ about 1 hour, turning them 2-3 times.

2. Transger the veggies to a soup pot, add the stock, and bring to a boil. Simmer until the carrots
are soft, about 20 minutes, then purec till smooth. Return the puree to the pot, taste for salt,
and season with pepper. Stirin the cream, if desired. | adle into bowls and swirl a sPoorncu] of
sour cream into each. Acld a little ChoPPecl Parsleg and serve.

Balsamic Roasted T omatoes

i 12 lbs. tomatoes, halved | tablcspoon fresh rosemary
i small red onion Sea salt and greshb grouncl black pepper to
2 ’cablespoons olive oil taste

i tablespoon balsamic vincgar

Preheat the oven to 400. Flace the tomatoes and onion slices on a baking sheet with sides, or a
casserole dish. Drizzle with olive oil and vinegar, 5Prinl<]é with rosemary, salt and pepper, and toss to
coat. SPreacl the tomatoes and onions in a sing]c ]ayer with the tomatoes cut side down and roast
for 30 to 35 minutes, stirring occasiona]19J until the tomatoes are soft and shriveled and the vinegar
has caramelized on the bottom of the pan.

Scrvc with bread and chcese, oruse as a topping for pasta.

Roasted Fcppcrs

Ana}'\eim, Bc”, New Mexico Chi]es, Fasi”a, and Ancl—\o peppers are all best roasted orgri“ed. To
gri”, Place them on the gri” over mcclium~high heat. Otherwise, broil them in your oven. Roast until
blistered and blackened but not burned, remove from heat and Place themina Plastic container with
alid, a Pias’cic bag ora paper bag to steam for fifteen minutes. \WWhen cool enougl—r to handle, remove
the skin. USC them in salsa or as an ingredient in another reciPe (try the internet}, or eat them tossed
with oil and vinegar and salt to taste with bread. T oss with pasta and fresh tomatoes for a delicious

and simPle meal.



