This week’s share...

leeks ¢ onions e carrots ¢ parsnips ¢ Russet potatoes
“Buttercup” and “Sunshine” kabocha winter squash
tomatoes « eggplant = peppers ¢ kohlrabi  fennel
broccoli = salad mix or lettuce

Week 19 e Oct. 2, 2007

The Greenhouse

There’s going to be a new presence on the farm this next year: a
new greenhouse. For the past two seasons, Janna and | have struggled
with a very improvisational set up for starting our plants. We're looking
forward to having a more permanent and effective structure

CSA Potluck

This Coming Saturday
October 6, 1:00 p.m.

at the Farm Market

Last fall, Bruce Spencer helped us take down and move an old
greenhouse that was on a property in town and donated to our cause,
free for the hauling. The greenhouse wasn't exactly right for our
purposes—it was constructed of heavy-gauge steel pipe instead of
the thinner, more workable pipe typically used, it was welded together
instead of bolted, and it was bigger (25x100) than we needed for a
house to start transplants. It became quite a project to move, but
we did eventually get it to the farm.

Please join us this Saturday for a CSA potluck to

celebrate the end of a second wonderful season.

We know you're busy with all sorts of activities,
but we'd love to have your and your family’s

presence on the farm for a few hours on a
(hopefully sunny) fall afternoon to gather with
other CSA members and do what we do best:
eat good food.

This isn’t the greenhouse we’re constructing right now though.
We decided to keep that project mothballed for a bit longer and
go ahead and buy a more standard kit greenhouse.

Last Wednesday a truck pulled onto the farm and delivered a load

of steel pipes and arches, a roll of poly film, and a box of hardware. e e e e e e e e e e e e e e e ety

Yesterday Roberto, one of Denny’s employees, graded the 20x48
foot area where we'll erect the greenhouse. We'll be getting electric service
to the greenhouse, and we'll be heating it with a heater salvaged from the
house we deconstructed last fall. This “propagation” greenhouse, though
smaller than the one we took down last fall, is still bigger than we'll need
initially. We think we’ll grow into it quickly, however. The space that we don't
need for growing our own starts we might use in growing vegetable or flower
starts to sell.

And we have other plans for the bigger, mothballed greenhouse. We plan
on putting it up in the spring to use as an unheated: “cold frame” or “high
tunnel,” as they're called, in which to grow earlier tomato plants directly in
the ground. We're hoping we’'ll be able to set tomato plants out in March
and have them producing by the end of June. In the fall, when we pull out
the tomato plants, we'll be able to plant the house to salad greens and spinach,
and possibly sell them clear through until Christmas time.

There’s nothing like walking into a moist warm greenhouse on a cold February
day, smelling warm soil and the green of growing plants. I can hardly wait.
Susanne and a box of colorful bell peppers
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Leek Gratin

(from Mediterranean Vegetables by Clifford A. Wright)

This quiche-like dish is a typical lunch preparation that you
might imagine eating outdoors in a small village in Provence.
It's quite delightful, if a bit rich. Serve it with a green salad.

» 2 tablespoons extra virgin olive oil

e 3 pounds leeks, trimmed and washed well of grit

e 3/4 pound smoked bacon, chopped

« 1 tablespoon fresh thyme leaves or 1 teaspoon dried
thyme

e 1 bay leaf, crumbled

« 3 large eggs

e 3/4 cup heavy cream

e 3/4cup milk

 Salt and freshly ground black pepper to taste

1. heat the olive oil in a large skillet over medium-high heat
and cook the leeks until soft, about 8 minutes, stirring
frequently.

2. Meanwhile, in a another large skillet, cook the bacon over
medium-low heat, until almost crispy, about 30 minutes.
Drain, saving the fat for another use.

3. Stir the bacon, parsley, thyme, and bay leaf together in
the skillet with the leeks and cook for 1 to 2 minutes. Remove
from the hea and let cool. Stir in the eggs, cream, and milk.
Season with salt and pepper.

4. Preheat the oven to 425 degrees. Pour the leek and egg
mixture into a lightly greased baking dish and bake until the
top is golden and slightly crispy looking, about 35 minutes.
Serve hot or warm.

Rachel looking over the
free-fall called Aasgard
pass. Last weekend |
managed to squeeze in
what was actually my
second backpacking trip of
the season—this time up to
the Enchantment Lakes
area of the Alpine Lakes
Wilderness.

Our Apologies...

Parsnips

Contrary to appearance, parsnips
are not pale versions of carrots.
In fact, they have a nutty-sweet
taste and tender-hearty texture
that is entirely distinct from
carrots. For centuries, parsnips
were a more common staple than
potatoes—and deservedly so.
Satisfying, delicious, and highly
nutritious, these delicious roots
make a terrific base to any meal.

Wet feet, cold hands, but who
minds? We grew parsnips!

Parsnips are often not harvested until after the first frost. The
cold weather turns the starches to sugars and brings out the
true sweet character of the parsnip. Unfortunately (or fortunately!)
we won't have frost for a while yet, but we have a lot of nice
parsnips in the field we want to get into your kitchens before
the season is over. Keeping parsnips in the fridge for several
days or even weeks should convert some of the starches to
sugars in the same way the frost would. By the way, this is
why you don’'t put your potatoes in the fridge! The potato is
one of the only vegetables that decidedly does not taste better
when sweeter.

Steamed Parsnips with Sweet Butter Sauce

(from The Real Dirt on Vegetables)

< 3 large parsnips, sliced lengthwise into 1/2-inch-strips
e 1/4 cup butter

1 tablespoon maple syrup or honey

e salt

e freshly ground black pepper

1. Place the parsnips in a steamer basket set over 1+1/2 inches
boiling water and cover. Steam for 10 to 15 minutes, depending
on size. Transfer to a serving bowl.

2. Melt the butter in a small pot over medium heat. Remove
the pot from heat and stir in maple syrup or honey.

3. Pour the butter mixture over the parsnips. Season with salt
and pepper to taste.

...to those of you who came to get your box this last week and found there were none left. | hope our market staff got you all
taken care of. They do a great job helping us out, even though the CSA and the Farm Market are two independent enterprises.

We've been pretty lax about letting people take a pre-packed box without letting us know ahead of time. We generally pack a
few boxes for this eventuality. Unfortunately, | think some people who are signed up for the Open Table Pick-Up option have
come to expect that there will always be a box for them if they fail to make the pick-up hours. But we can't keep doing this!
We really don't mind packing a box for you, you just have to give us a call by 6:00 on Tuesday--and preferably as early as you
know you can't make it. If you regularly can't make the Tuesday pick-up hours, just let me know and we'll change you to the
pre-packed box option, and then you can get your box anytime you want.

Thanks for your cooperation in this!
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