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In this week’s box: 

Beets 

Broccoli 

Delicata squash 

Dragon tongue beans 

Lacinato kale 

Magic Molly’ blue potatoes 

Sweet Onions 

Sage 

Sweet peppers 

Tomatoes 

Autumn has arrived and the changes are happening fast.  In the next month, we will be hustling to get freeze-

tender crops in and watching the weather to bring in crops that need to be cold (but not frozen) before we harvest 

them for winter storage (cabbage, and root crops mostly).  

A few beets lingered in the field after the past harvest and there were enough to send everyone a few as we 

anticipate harvesting our fall golden beets in the future. They would be a great addition to roasted vegetables! 

Broccoli florets are the side shoots that appear on broccoli after the main flowering has occurred.  They are tasty 

and often more tender than their main head and sometimes they are comparable in size to a main head.  What to 

do with a small bunch of broccoli? Add them to stir fry’s, chop them finely, mix with sour cream, onion and other 

minced veggies for dip or with mayonnaise for a spread, add to an omelet or a tortilla roll-up or a salad. 

Delicata squash is easy and quick to use; it can be stuffed and baked, roasted in the oven or stir-fried. It does not 

need to be peeled as the skins are very tender when cooked.   

Dragon Tongue Beans are an heirloom variety that has always been a member favorite. They are more like a wax 

bean and can be used in any way that you would use wax or green beans.  They are especially delicious raw!  Use 

them in bean salad, sauté them or steam them.   I really like them sautéed with a little garlic and onion, but also 

added to soup, stew and even quiche!  (There is a recipe for this on our Website.) I’ll bet they’d be delicious 

sautéed in sage butter! 

Lacinato kale (aka dinosaur kale or Tuscan kale) is my favorite for cooking with and it appears that it is a member 

favorite because many people have been asking for it!  It cooks faster than other varieties and has a very nice 

flavor. These leaves are long and thin and it is only the leafy part that is used (unless you are juicing; then use the 

whole leaf!).  Tear or cut the leaves from the stems, chop and sauté’ in olive oil or other oil.  It likes to pair with 

onions, garlic, bacon or pork (if you like meat with it).  A splash of balsamic or rice vinegar at the end of cooking 

will sweeten up the pot! 

‘Magic Molly’ fingerling potatoes are a surprise if you have not yet seen blue potatoes!  They are a little “rustic” 

with some scabbing on the outside but tasty and sweet inside.  These are blue all the way through and they are 

higher than other potatoes in nutrients and antioxidants.  Use them for roasting, baking, sautéing, salads or 

grilling.  The only way that I prefer NOT to cook them is boiling them.   This method does not do any favors to their 

delicious flavor.  A quick method is to slice then and then steam them in the microwave in a covered dish and then 

enjoy in a salad or as a side. 

Sage is the fragrant herb in your box.  It adds such a nice flavor to add to autumn dishes.  It is delicious with 

squash, potatoes, cream sauces, stuffing.  Sage butter can be made by heating butter over med. –low heat with 

sage leaves until butter slowly turns a caramel brown.  Use this butter to flavor many delicious dishes; squash, 

potatoes, beans, pasta and more! 

We are getting the tomato blues here.  With their rapid decline from their valiant surge, we will be missing them 

in the last weeks!   
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Polish Sausage, Kale and Dragon's Tongue Beans 
(4 servings) 
4 Polish sausages 
1 tablespoon extra-virgin olive oil 
2 garlic cloves, sliced 
1 bunch young kale, hard stems removed 
Pinch red pepper flakes 
1 cup cooked Dragon's Tongue or Pinto beans 
1/2 cup red wine 
1/2 cup water 
Brown the sausages in a cast iron skillet over medium-
high heat. Remove to a plate. Let the pan cool slightly 
and add olive oil. When hot but not smoking, add garlic 
and cook until fragrant approximately 30 seconds. Add 
kale and stir to combine. Pour in wine and water and 
return sausages with the beans to the pan with any 
juices accumulated on the plate. Add a pinch of red 
pepper flakes and kosher salt and bring the liquid to a 
simmer and cook until the kale is wilted and most of the 
juices have evaporated. Serve in a shallow bowl. 
(4 servings) from: Little Locavores Blogspot 
Apricot and Cheese Stuffed Delicata Squash 
1 large or 2 small Delicata squash (or other winter 
squash) 
2 Tbs. Butter 
¼ cup minced onion 
¼ cup minced shallot 
1 lg. clove garlic, minced 
¼ cup minced celery root 
½ tsp salt  
Lots of black pepper 
½ tsp. sage 
½ tsp dried thyme 
2 Tbs. fresh lemon juice 
¼ cup diced walnuts 
¼ cup sunflower seeds 
1 cup good bread crumbs 
6 dried apricots, thinly sliced 
1 cup grated cheddar cheese 
While you are cooking the filling, pre-bake the squash 
face down in a pan with a little water at 375 for about 
20-30 minutes or until almost completely done. 
Melt butter in a skillet and add onion and shallots. 
Sauté over med. – low heat until they start to be clear.  
Add garlic, celery root, and seasonings.  Sauté for 5 
minutes or until everything is tender and well mixed.  
Stir in remaining ingredients.   
Pack each half of squash with stuffing.  Lay squash in a 
pan, cover and bake for about 20-10 minutes at 375 
degrees. 

Stuffed Green Pepper Soup 
1 lb. Ground beef 
1 med. onion, chopped 
4 or more sweet bell peppers, seeded & cut in chunks 
4 cups water or chicken broth ( add more if needed) 
3-4 cups peeled tomatoes 
2 cups cooked brown rice 
T. sugar 
1-2 tsp salt 
Pepper 
Tsp  Ground sage (small handful of fresh, chopped sage) 
~Brown ground beef with onion in Dutch oven.  Drain 
and add remaining ingredients.  Cook ½ hour or until 
peppers are tender.  
** I prefer to use chicken broth in recipes with beef.  It 
adds a nice mellow flavor.   
You can add a hot pepper or cayenne to this if you like it 
spicy. 
 

This is good as a side dish to meat or as a main dish without.   

Sage Butter Vegetable Saute’ 
3 Tbs. Butter 
8-12 Sage leaves, coarsely chopped 
1 Onion, chopped 
1 Delicata squash, unpeeled,  split, seeds removed and 
cut into ½ “ “half moons”  
2 cups Magic Molly potatoes, sliced ¼ “ thick and then 
halved or quartered 
2-4 sweet, colorful peppers, cut into strips 
1 Tbs. Honey 
1/2 tsp Salt  
Water to de-glaze 
1 cooked beet, cubed 
Freshly ground pepper 
Heat butter and sage in a large skillet over med. heat 
until butter is golden brown.  Add onion and cook until 
it starts to become clear.  Add remaining ingredients 
and stir to coat with butter.  As bottom of pan becomes 
“sticky”, gradually drizzle water into pan and gently 
deglaze the residue from the bottom of the pan. Cover 
and let the vegetables cook over med. heat until all are 
tender.  Gently stir in beet (so that the other veggies 
don’t turn red!) and drizzle with honey.  (4 servings) 
This can also be adapted to oven-roasting! 

Don’t forget to check your email for the 

Potato Party Evite on October 4 and RSVP if 

you haven’t yet!  Join us in celebrating the 

season’s bounty! Food, fun and Pumpkins!  

Does it get better than that?  They predict 

the weather to be perfect too! 
 


