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celeriac • fingerling potatoes • red onions • leeks • carrots •
broccoli or kohlrabi • tomatoes • eggplant • anaheim peppers
• delicata and sweet dumpling squash • toscano kale • parsley

or arugula • salad mix
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a few minutes about how the season
went for you and about ideas—yours
and ours—for the 2007 season. But
maybe we won’t have this discussion
until we’ve had a little pie…

This is my one idea and it’s not even
original. I stole it from my farmer-
mentors at Whistling Duck Farm in
Oregon:  we’ll have a “pumpkin” pie
taste-off. I’m reserving my Friday
afternoon (and possibly Danni’s too) to
bake a pie with each of the different
winter squashes we grew. We’ll have a
little taste-off and refine our palates a
bit on the subtleties of  Red Kuri versus
Butternut.

So don’t miss out on the excitement,
y’all. And if you know someone interested
in joining the CSA next year, bring them
along. And oh yes, did I mention that
I’m currently signing up volunteers for
next season’s Event Planning Committee?

PS  We still have two more weeks
of pick-up after the CSA Potluck!
Don’t miss out on boxes 21 and 22!
I promise more rutabagas for all!

This week’s share...

On the farm this week there’s been a lot
discussion about the upcoming CSA
harvest “party.”  Should we have a boring
meeting, or just get a keg?  Should we
reschedule because of the conflict with
barter faire?  Can we find someone to
lead a sing-along to the “Community
Supported Agriculture Really Rocks” song?
 Doesn’t there seem to be just one too
many harvest parties this year?  To all
above questions, and a few others that
have come up, the answer has turned
out negative.

One thing I’ve learned about running a
farm—or maybe this is just a general life
lesson:  it helps to know when to ask for
help. I forgot to ask for help planning
this celebration. And only belatedly has
it dawned on me that I’m not much of a
party planner—especially after six months
of a very successful but exhausting
season.

Thus I offer a simple invitation to a simple
affair. We are not rescheduling—though
I deeply regret that we’ll be losing beloved
members to drum circles in the
Okanogan. The date is sticking, this
coming Saturday at 1:00, and I imagine
it will go something like this:

People will show up. We won’t have a
keg, but maybe a bottle of wine or two.
We’ll eat (no pressure or anything, but
here’s your chance to show off after this
summer’s crash course in seasonal
cooking). We won’t have a boring
meeting, but maybe we’ll sit and talk for

Field Notes
Celeriac
I know, it looks scarier than our celery
did, but this is actually how celeriac is
supposed to look. As opposed to our
celery, which just did not take to Chelan’s
dry heat, and didn’t really measure up to
its potential. Celeriac is also known as
celery root. It’s very closely related to
celery, but developed for it’s root instead
of its stalks. It has a full, celery taste,
and can be used in any soup, dish, roast,
hash, etc. where you’d like some celery
flavor. The root stores forever, so if you
can’t face it now, maybe you can think
about using it November, when your
weekly CSA pic- up is no more than a
fond memory…

Potatoes
Fingerlings again this week, this time a
red variety called Rose Finn Apple. These
specialty potatoes are on the waxy end
of the potato spectrum, which means
they’re better boiled or steamed than
baked. Try cooling them and using them
as an ingredient in a green salad.

Onions
Red onions this week. We know there are
some small ones. We’ll give them more
room to grow next year. In the meantime,
I read that small onions store longer than
large ones.

Leeks
This is the last of our “summer” leeks, a
long-shanked variety called King Richard.
We should have been into harvesting our
“winter” leeks already, but we planted a
few too many summer ones...

Carrots
Ho-hum.

Broccoli or Kohlrabi   
Don’t forget to eat the broccoli stem along
with the florets. I actually like the flavor
of the stem better, especially if you bother
to take off the slightly woody outer layer.

(continued)

This Week’s Share Info:
A bit more info about what you’re getting
in your share this week

Reserve Your Share for 2007
Thank you…

to the returning members who’ve
re-enlisted with such enthusiasm

And welcome…
to the new members ready to take
the wild ride with us next summer

A $100 check made out to
Sunshine Organics will hold your spot!
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Tomatoes
Some of the heirlooms, which are later
bloomers than the hybrid red tomatoes,
actually seem to just now be hitting their
peak—especially the striped German, that
large, unruly red and yellow striped one. If
you’re not so into the high-acid tomatoes,
this is a the tomato for you.

Eggplant
What can I say?  I know it’s October, but
the plants are still alive, even if the fruits
are sizing up more slowly.

Anaheim Peppers
These are the peppers that you see made
into ristras in New Mexico. If you want to
make your own, we’ve got lots more
Anaheims in the field. Maybe we can add
ristra-stringing to our CSA harvest party
agenda!  Our Anaheims are hardly hot at
all, even when fully red ripe. Their seeds
do have quite a bit of heat though. These
peppers, I read are one of the standards
used to make chile rellenos. Hmm, I think
I see a new way to use some of that
chevre…

Delicata and Sweet Dumpling Squash
These squashes are very closely related,
just different shapes. They have a very
think skin, and I’ve heard some report just
eating the skin. The sweet dumplings make
a very nice, edible soup bowl. You could
roast another squash along with the sweet
dumplings to use as a basis for a soup that
you then serve up in the sweet dumplings.

Toscano Kale
This past week I’ve experimented with raw
marinated kale salads:  chop the kale leave
finely and marinate in a mixture of balsamic
vinegar, olive oil, and maybe some honey,
garlic, ginger, or whatever else strikes you.
Leaving it overnight in the refrigerator sets
the flavors and mellows the texture of the
leaves.

Parsley or Arugula
Arugula is one of the ingredients in our
salad mix, but it’s also great in its own
right. Chef Mike Collins at the Tsillan Cellars
Bistro uses our arugula in his “caprese”—
which I understand is some sort of fancy
Italian salad involving fresh mozzarella and
heirloom tomatoes. Has anyone tried it over
there?  We don’t get out to places like that
much on our farmer income, but we love
supplying them with fresh greens. In fact,
we hope to be supplying greens to more
local restaurants next year.

Mesclun
I have a few things to learn about how to
schedule the plantings of fall salad greens.
It’s been a little touch and go the last few
weeks, but we’re happy to report that we’ve
got baby lettuce up to cutting size again!
And since our arugula, mustards, and
radicchio are flourishing in the cooler
weather, we’re finally able to get a bag of
mesclun for each of you again.

This Week’s Share Info: (cont.)

As if life were not exciting enough here
on the Sunshine Farm, last week Rachel
offered to provide Danni and I with a CSA
box as an experiment. But before I let you
in on the results, let us introduce ourselves.
Danni and I are employees of the Sunshine
Farm Market, and we live here on the farm
in the appropriately named ‘farm house.’
 Since we tend to
cook and share
meals with Rachel
and Chris in our
f a r m  h o u s e
k i t c h e n ,  w e
thought it would
be a good idea to
pretend to be a
CSA family for a
week. In the end,
i t  m igh t  no t
always have been
‘good’ tasting, but it was
‘good’ in that we cooked,
and ate, and are here to tell
you about it.

Our week began when we
all failed to mention to Danni
that the unidentified box in
our kitchen was in fact the
CSA box. Because Danni was unaware
that the experiment had begun, she
mistook a parsnip for an extremely mutated
celeriac and mixed it into her soup of Swiss
chard, carrots, basil, oregano, garlic, and
leeks. Luckily, even with the surprise
parsnip substitution, it was not bad!  Danni
even called it “okay.”

Once we got our CSA box clearly identified,

My Week with the CSA Box by Anne St. Claire

we were unstoppable. We served up
some sautéed potatoes and onions, and
we had our fill of rutabaga—both mashed
with potatoes and also mixed with
peppers, goat cheese, and red lentils
(compliments of Janna!).  Other notable
events from the week included my
introduction to kale and cauliflower. As

a Pittsburgh native having
no real experience in the
kitchen (unless you count
EasyMac—then consider me
a chef!), I was bewildered
by these veggies. Following
the instructions of Farmer
Rachel, I successfully made

kale dressed in
olive oil, balsamic
v inega r ,  and
honey. Yet, to
best illustrate just
how far I have
come in a week,
I am currently
h a v i n g  a
cauliflower snack!
And, who knows,
maybe next I will
have a green

bean and carrot sandwich.

All in all, Danni and I discovered that our
CSA box was a challenge—a challenge
in that when we opened the refrigerator,
we were pushed to not settle for
convenience, but to take on delicious
fresh vegetables in exciting, new, and
creative ways. And in the face of such a
challenge, I think we took the cake…err…
kale.

CSA Harvest Potluck

This Coming Saturday
October 14, 2006

1:00pm
at the Farm Market
You know Chris will be there!
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