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In this week’s box: 

Acorn Squash 

Cabbage  

Jalapeno pepper 

Garlic 

Kale 

Parsley 

Salad mix 

Shallots 

Sweet Onions 

Sweet Peppers 

Tomatoes 

At about this time each year, I am often somewhat relieved to see the tomatoes slowing down, but this year, I am 

very sad to see the plants giving up their beauty to the season.  Of course, it is easier for me to say that because I 

have not been doing the majority of the harvesting; I have to give that credit to Kelsey this year.  In peak season 

she was up to 6 or more hours of nonstop picking and sorting per day at times!  Although there is still a good-sized 

bag of tomatoes this week and a healthy amount of paste tomatoes, they will quickly be dropping off, so please 

enjoy them now or freeze them for later.  (To freeze, just rinse, remove the core, drop into a freezer bag and 

freeze.) 

Acorn squash is wonderful again this year.  This variety is one that we have really been happy with.  The orange spot on acorn 

squash is the indicator that it is ready to enjoy and it has completed its mission for the season.  We made the Curried Lentil 

Stuffed Squash recipe this week and enjoyed it very much.  The recipe was from Eating Well magazine and I have posted it 

without changes, but for the 2 of us I made 1 squash and the whole amount of filling (we love curry and knew that leftovers 

wouldn’t go to waste at lunch the next day). I think it can easily be halved for small shares that have only 1 squash.  Although 

leeks would be fabulous if you have one, I used 1 onion and only 1 seeded jalapeno.  Scooping the squash out of the shell with 

the filling made a very tasty and filling combination.  Store this squash in a cooler location in the pantry. 

Savoy cabbage is my favorite summertime cabbage.  I have really enjoyed watching this beauty’s grow and then using them for 

salads or for cooking. It is sweet and crispy and tender.  The crinkly leaves are what give it the name “savoy”.  The outer leaves 

are great to add to or use for a salad.  They can also be sautéed, steamed or used for wraps.  For slaw, it is crispy and very 

tender and it can be used anywhere that you would use Napa Chinese cabbage, raw or cooked.  The addition of parsley to any 

salad or sauté with this cabbage will also add brightness to the dish.  Savoy cabbage will not keep for quite as long as the denser 

green, but it will store for a few weeks, lightly wrapped in a bag in your fridge. 

Curly Kale is the best for kale chips, but it’s also great for soups, adding to chili and making kale salads with.  It also makes a 

great addition to Acorn Squash and Bacon Soup: - cook 4 strips of chopped bacon until crispy and remove to paper towel.  

Drain some of the oil and add 1 medium chopped onion to pan and sauté. Add ½ bunch finely chopped kale (stems removed) 

and cook until onion is clear and kale is tender.  Add 4 cups pureed acorn squash adding water if necessary and season with 

salt, pepper and cayenne pepper if desired.  Heat until all is blended and serve with minced parsley on top with toast or toasted 

pita.  

Parsley (the green bunch that looks like celery) is more than just a garnish for your plate, it is incredibly good for health and it is 

tastier than usually given credit for! You will have either flat or curly parsley in your box and they can be used interchangeably.  

The flat is great for cooking because it chops easily and doesn’t overpower with texture or flavor while curled has a stronger 

leaf and flavor. Parsley is a main ingredient in delicious tabbouleh (earlier newsletter or on the Website) and it is delicious in 

soups (tomato soup!), broths, tomato sauce and chopped onto salads.  Store parsley in a plastic bag in the fridge. 

Onions this week are the large and very sweet Ailsa Craig variety.  If you don’t use a whole one, store the cut piece in a plastic 

bag in the refrigerator and use it as soon as you can. 

Shallots are related to onions and look like onions, but are often used as you would use garlic.  They are sweeter and milder 

than garlic, though.  Shallots often have 2 or more sections to them and like garlic, you can use just part of a bulb.  They have 

red-ish skins and white/pink insides.  They can make you cry (but then you’ll smile).  
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*See note on page one for substitutions 

Curried Lentil Stuffed Squash (Eating Well) 
2 small acorn squash 
4 teaspoons butter, melted 
2 teaspoons honey 
1 teaspoon garam masala (found in spice section of store) 
1/4 teaspoon salt 
Stuffing: 
2 1/2 cups water 
1 cup red lentils (a fast-cooking, red-orange lentil) 
3/4 teaspoon salt, divided 
2 tablespoons butter 
2 teaspoons cumin seeds 
2 cups chopped leeks, white and light green parts only 
1/2 cup finely diced carrots 
1/4 cup thinly sliced shallots 
1 1/2 tablespoons minced fresh ginger 
1/2 cup finely chopped jalapeños 
1 1/2 teaspoons ground coriander 
1 teaspoon ground turmeric 
2 medium tomatoes, diced 
1/4 cup thinly sliced jarred roasted red peppers 
Freshly ground pepper to taste 
1/4 cup nonfat plain Greek yogurt 
Preheat oven to 350°F. 
To prepare squash: Halve squash through the stem end; scoop 
out seeds. Place cut-side up on a rimmed baking sheet. If 
necessary, cut a small slice off the bottom of each half so it 
rests flat. Combine melted butter, honey, garam masala and 
1/4 teaspoon salt in a small bowl; brush all over the cut sides 
of the squash. 
Bake the squash for 10 minutes. Brush again to redistribute 
the butter. Continue to bake until the squash is tender, 30 to 
35 minutes more. To test if it’s done, sample a little bit of the 
inside—it should be tender. Turn off the oven, tent the squash 
with foil and leave in the oven to keep warm. 
To prepare stuffing: Bring water, lentils and 1/8 teaspoon salt 
to a boil in a medium saucepan. Adjust heat so the water is 
lightly boiling and cook until the lentils are not hard, but still 
maintain their shape, about 7 minutes. Drain, saving any 
lentil-cooking liquid; set lentils and liquid aside. 
Heat a medium skillet over medium heat. Add 2 tablespoons 
butter and cumin seeds and cook, stirring, until fragrant, 1 to 
2 minutes. Stir in leeks, carrots, shallots, ginger and 1/8 
teaspoon salt. Cover and cook, stirring occasionally, until the 
carrots begin to soften, about 10 minutes. Stir in jalapeños, 
coriander and turmeric and cook, stirring, 1 minute more. Stir 
in tomatoes and 1 cup of the reserved cooking liquid (if there 
isn’t enough, make up the difference with water). Bring to a 
simmer, stirring occasionally, and then cook for 5 minutes. Stir 
in the reserved lentils and simmer until they are soft and 
tender but not falling apart, 3 to 5 minutes. If the mixture 
seems dry, add more cooking liquid (or water). Stir in roasted 
peppers. Season with the remaining 1/2 teaspoon salt and 
pepper. Divide the lentil stuffing among the squash (a 
generous 1 cup per half). Serve garnished with a dollop of 
yogurt. (4 servings) 

I found this recipe on a CSA box cooking blog; I will be trying this next! : 

Garlic–Parsley Butter Roasted Acorn Squash 
Serves 4 
2 acorn squash 
1 tablespoon extra-virgin olive oil 
Kosher salt and freshly ground black pepper 
4 tablespoons unsalted butter 
1 garlic clove, finely chopped 
1/2 teaspoon dried red pepper flakes 
2 tablespoons chopped flat-leaf parsley 
Preheat the oven to 425°F. 
Halve the squash, and scoop out the seeds. Rub the oil all over 
the squash, and then sprinkle the cut sides with a large pinch of 
salt and pepper. Roast the squash, cut sides down, on a 
parchment- or Silpat-lined baking sheet until golden and tender, 
35 to 40 minutes. 
While the squash roasts, heat the butter in a small saucepan 
over medium-low heat. Then stir in the garlic, pepper flakes, and 
1/4 teaspoon salt, and cook until the garlic is translucent, about 
4 minutes. Divide the garlic between the squash halves, and 
sprinkle with parsley. Serve. 

Savoy Cabbage with Ginger and Garlic 
½ head cabbage, shredded (or very thinly sliced) 
1 clove garlic, minced 
1 Tbs. ginger, peeled and minced 
 ½ cup thinly sliced sweet onion 
Salt and fresh pepper to taste 
Jalapeno, minced (very optional) 
Butter or olive oil 
Sauté onion in butter or oil until it starts to separate and then 
add garlic, ginger and pepper if using and stir for a minute. Add 
cabbage and sauté, stirring, until the cabbage is very tender; 10 -
15 minutes.  Serve as a side or with rice.  (2 servings) 

 

Jack-O-Lanterns, carving 
pumpkins,  Fall décor, 
dessert or dinner; 
whatever you call your 
pumpkin- 

They will be available to our members for the picking at the 
farm starting September 25 and they will be available 
until they are gone.  If there are still pumpkins in the field 
at the Potato Party, we will enlist the help of our JR. 
future farmers to help us load them up and bring them up 
to the barn and they will be there until they are gone!  
Pumpkin-picking hours will be weekdays, 10-6 and 
Saturdays 10-4:00. Stop at the barn and ask for help and 
we’ll give you the tools and directions you need to claim 
your pumpkin! 
Potato Party invitations went out this week, too! If you 
didn’t get one, let me know- if I missed you somehow, 
you are invited! 

Sunday, October 4th, 1:00 pm. 
RSVP’s are appreciated! 



 


