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In This Wecks Pox:

Acorn Squash De!icata Squash Sweet Feppers
Brocco]i (]argc shares) | acinato Kale Fotatoes
Beets Red Ornions T omatoes
Daikon Radish Farsley

This bread week is “bakcr’s Surpriscl”

gi
Somc weather we've been l‘navingl

Tl‘aey say the skg sill stop sPinning soon, tl—xougl‘n‘ |f
you want to come out to the Pumpkin Patcl'\, Please do!
T he best times are:

Wednesday 10:00 - 6:00
Thursday 10:00 - 6:00
[riday 10:00 - 6:00
Saturday 1:00 - 5:00
|f you can’t get Pick up your Pumpkin let us know via
email, if you haven’t a!reaclg, and we will bring it to your

site on Tuesdag, Oct. "rt'L'.
Delicata Squash

We harvested cnough Delicata squash for one more
de[ivcrg. Delicata will not store well or for very long, s0 we
are sencling out this last clclivcrg of it toc{ag. Jtis so easy to
cook with and so easy to eat it upl A few members have
loved it roasted as in this rcciPe:

Heat oven to 425°. Cut squash ]cngt}’wwise and remove
seeds. Slice into 1,/2 “sections and lag flat side down on a
metal })aking pan. Coat squasl": ]ight]g with olive oil. Bake in
oven for 10 minutes and turn. Continue doing that every 10
minutes or until squas}‘s is caramelized and tender. Sa]t

lig}‘ltlg and serve!

Farslcy. NO’CJUS’C a garnishl Often undcrappreciatcd, but it

is rea“g a great, fresh tasting green and addition to many dishes.

C}‘IOP it fine and add it to your potatoes, pasta and veggies!

Acomn 5ciua5}1

Acorn squash is one of our favorites for simplg
roasting and eating out of the shell. |¢'s so warming
and satis{ging on a cool fall dag. PBake it and add
}Jutter, salt and l‘noncg aFtcrj or for a sweeter version,
try mixing 2 Ths. cach of butter, brown sugar and
maplc syrup togctl’xcr and Putting half of it in cach
squash half and baking it cut-side up qt 400° for 1 hr.
ScooP our and serve in a bowl or back in the shell.
Can you believe the size of the Kaclishcs this week??
Notjust any radishes, though; Daikon Radishes, the
long, white roots that look like overgrown carrots.
These arcjust the tl’wirmings. Jt is said that these Japancsc
radishes can weigh in at 50 lbs cach when mature! (Don’t
worry; we’re not trging to comPete.)

Daikon is used a lot in Japan for Pici([ing and )ccrmcnting.
Thcy are mild and delicious raw, but also used for cooicing,
either sautéed or toasted or in stirfries, soups, ctc. No
need to Pee],just scrub and eat.

Make a nice slaw with Daikon and 2 of the beets in your
box; cut 2 beets and 1 med. Daikon into 1,8 ‘ju[icr\r\c striPs.
Putin bowl. Add i tsp toasted sesame oil, 2 tsp canola oil i
tsp rice vinegar, and i tsp salt. Let sit for ' hour; taste,
season and serve. (/:romyourAAZcookéook)

] will post more information and rccipes for Dail(on on the b]og due

to lack of 5Pacel
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Bccts

This delicious rcciPe was sent in bg some of our bce’&loving

membcrs:

Beet and Barley Salad

%4 cup feta cheese crumbled
Y4 cup olive oil

Y4 cup red wine vinegar

Y2 cup medium pearl barley

Y4 teaspoon salt

2 cups water

2 cups cooked beets diced (to
cook skin and boil)

I garlic scrape

2 tablespoons fresh dill minced

%4 teaspoon salt

Black pepper (optional)

%2 teaspoon sugar (optional)
Craisins

Leftover roasted chicken

(optional)

Rinse barley in cold water; drain. Place barley in small saucepan with
salt and water. Bring to a boil; cover and simmer over low heat 40 to
4S5 minutes--till tender and water is absorbed. Set aside to cool in a
large serving bowl.

Add Beets, garlic scrape, dill, and feta to cooled barley.

Whisk together olive oil, vinegar, salt, pepper and if desired sugar.
Add to beet-barley mixture. Toss lightly. Serve over bed of lettuce.
Sprinkle with craisins and place diced leftover roasted chicken on the
side.

T‘he Potatocs

this week are either Adirondack Blue, (Golden Russet® or
Dark Red Norland.  The blues are trulg blue and very
delicious. Russets have netted, golclen skins and Norland’s
are the red ones. An3 of these Potatoes will work well for

roasting with the other roots in your box or Fridge.

Roasted chctablcs

Ncar[ﬂ all of the veggies in your box are Pchect for oven
roasting or roasting on the gri”. The keg is cutting them to
similar sized chunks with no thin cdgcs, tossing them ver
l_igi]ﬂ with olive oil and salting liglﬂ’c]g before roasting so that
tl":cy caramelize and flavors ir\tcnshcg. Lag them out in a thin
lagcr on a baking sheet and roast at 400°, stirring
occasiona”g, until ]ight]g brown and evcnlg cooked.

Great veggies for roasting; Potatoes, small, whole or cubed

*Daikon*Bcets *Delicata or Butternut squaslﬁ * Onions*
Kol"n]rabi * Ce]cry root * TurniPs * Carrots * Garlic

Next week we can look forward to spinach, salad, scallions,

butternut squash, cookir\ggrcer\s and morel!

Faccbook

Mang oFgou have suggcstccl that we create a Faccbook
page for the farm and now we have! lt’s new, but there are
lots of P}‘notos, info about farm }‘:aPPcnings and soonto be a
rccipc section. (Check us out and be our TP friend!

Kale

At least the kale can aPPrcciate a cold, rainy &agl The
flavor becomes enhanced with cooler weather, so fall is
Pechct for kale. These great reciPes were sent in b\lj one of
our members. [Tind more recipes on the blogl
Bacon Kale:
1-2 bunches kale, tough stems and center ribs removed
e 24 bacon slices, cutinto 1,/2-inch Pieces
(] 4gar|ic cloves, Finely choPPec{
e cups water
Freparation
Stack a few kale leaves and roll lengthwise into a cigar
shapc. Cut crosswise into i/‘i"-incl']-wic{e strips with a sl’\arp
knife. Repeat with remaining leaves. Cook bacon in a wide
hcavg Pot or dcep sauté pan over moderate heat, stirring
occasiona”g, until crisp, then transfer with a slotted spoon to
drain. Four off and discard all but 1 tab[espoon fat from Pot,
then cook gar!ic in remaining fat over moc{eratelg low heat,
stirring, until Pa]e go[dcn, about 30 seconds. Add kale (Pot
will be Fu”) and cool(, turning with tongs or wooden spoon,
until wilted and bright green, about 1-6 minutes. Add water
and simmer, as needed if bacon fat cooks down. T oss with
bacon and salt and pepper to taste.
SPiCH Garlic Kalc:
i-2 bunches kale, touglﬂ stems and center ribs removed
® 24 tsP red pepper flakes to taste
® 2.3 olive oil
(] sPlash aPPlc cider vinegar (a]tcrnate vinegar ok)
(] +garlic cloves, {:inclg chopped
e cups water
° Large deep sauté pan or heavg pot
Freparation
Stack a few kale leaves and roll lengthwise into a cigar
shapc Cut crosswise into 1,/4-inch-wide striPs with a sl":arP
knife. Repeat with remaining leaves. | eaves can also be torn
into small Piccea Cook gar[ic in2 TB olive oil over
moderatelg low heat, stirring, until Pa[c goldcn, about 30
seconds. Add kale, red Pcppcr\qakcs, black pepper anda
Pincl’x of sea salt. ACH sPIasl’x of vinegar and cook, turning
with tongs or wooden spoon, until wilted and briglvt green,
about 1-6 minutes. Acld water and simmer, as needed if oil

COOl(S ClOWFL



