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Newsletter 16 September 24, 2014 
In this week’s box: 

Broccoli (some) 
Carrots 

Collard greens 

Cucumbers 
Delicata squash  

Onions 

Potatoes ‘Magic Molly’ 
Sweet peppers 

Tomatoes 

Has summer returned? Not quite, but I sure do love these days.  The little color in the leaves against the green 

grass, cooler nights and the pumpkin field filled with gorgeous orange pumpkins of different shapes and sizes!  

Warm days are easier on the fingers for the fall harvest too.  We have been harvesting squash and sweet potatoes.  

Both of these have been put into the low tunnel where the temperatures get quite warm for a week or more of 

“curing”, a process that helps to concentrate the sugars for flavor and help them to store for longer periods of 

time.  You can look forward to some delicious sweet potatoes and more squash next week!  

Delicata squash, how do we love Thee? Let us count: 1. Sweet and delicious and can be used as a substitute in 

recipes that call for butternut or other winter squashes.  2. The skins are totally edible!  AND nutritious and tasty!  

(If you like, you can run the peeler over the yellow part to leave the green stripes for a pretty look, but no need.)  

3. Fast cooking if you want to make them on the grill or sauté them in a pan or roast them in the oven.   

Try cutting them lengthwise, remove the seeds with a spoon, slice them into ½” “moons”.  Sauté or roast them or 

try them with Aly wheelers Sauté recipe (see back.  You can also slice them into whole rounds and cut the seeds 

out and then brush them with olive oil to grill (so pretty!) or roast them in the oven with your carrots and blue 

fingerling potatoes. Delicata are also perfect for stuffing the halves.  You can be creative and stuff with rice or 

grains, chopped veggies and/or meat, etc.  (Some pre-cooking of the squash may help if your stuffing doesn’t need 

to cook very long.) 

Magic Molly Fingerling potatoes are in the boxes this week!  (If your potatoes are in a plastic bag, please remove 

them as soon as possible and put them into a paper bag or into your crisper drawer until you use them.)  These 

tasty potatoes are new for us this year and we think that they are a very impressive tender fingerling.  Dark blue 

inside and out, they are high in anti-oxidants and a gorgeous addition to roasted vegetables.  (Especially the orange 

ones!)  We like them cooked any way, but I think that boiling takes away some of the sweet flavor that they have.  I 

recommend roasting, steaming, frying or baking them. Store them where it is cool, dry and dark and they will keep 

for a long time. 

Collard greens are back.  Remember them from last spring?  You can use them for wraps, in soups, juice, and 

sauté’s.  They usually need to cook for a while to become tender, but with a longer cooking time they definitely 

will become smooth and velvety.   Great companions for collards are onions, garlic, bacon, sausage and sometimes 

a little vinegar or ginger or hot pepper, depending on your mood. Collards are incredibly nutritious; high in 

minerals, vitamins and especially high in calcium. 

(Where is the Swiss chard, you ask? Sorry about that, it needs a little more time.  We are sending collards instead.) 

Fall does rule the roost when it comes to how much the nightshades produce!  Some of the vegetables in the 

nightshade family are; tomatoes, peppers, eggplant and potatoes.  While fall has sent us a few more summer-like 

days, they are shorter and with cold nights.  In other words, the nightshade season is ending soon, so enjoy them 

while they are here or stick some into the freezer for winter! 
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The pumpkin patch at High 
Meadow Farm is open 

Sunday, September 28, 1:00 
pm – 3:00 pm. And Daily from 
10:00 -5:00 until they are all 

gone. 
Members: your pumpkin awaits you!  
At this time, one pumpkin per family, please.  If 
there are extras, they will be available at the 
potato party. And after that what is left is there for 
the taking.    
(If you are signed up for the Sustain Jefferson Event 
this Saturday, you can certainly grab your pumpkin 
then!) 

Fall Potato Festival: Sunday, October 12 

Rain or shine! 
Come: 1:00 pm. 

 

Bring: meat, if 

desired, table ware 

(plates and utensils), 

chairs and anything 

else you wish to bring!   

Volunteer!  Help with 

set-up and veggie 

chopping is welcomed!  

I will start chopping 

veggies and setting up 

tables at about 11:00 

am.  I’d love some 

company! 

RSVP’s are appreciated so that I know how 

many vegetables to chop! 

 

This recipe is adapted from my 2 Moosewood 
cookbooks.   
Mexican Pepper Casserole 
1 Tbs olive oil 
2 cups sliced onion 
4-8 medium sized bell and/or Italian peppers, a mix of 
colors, thinly sliced 
5-5 cloves of garlic, minced1 ½ tsp. cumin 
1 tsp dried coriander 
1 tsp.  dry mustard 
Black pepper to taste 
Cayenne to taste 
2 Tbs flour 
2-3 eggs 
2 cups plain yogurt 
1 ½ cup Jack or cheddar cheese, grated 
Preheat oven to 375.  Grease a Heat the oil in a pan or 
Dutch oven.  Add onions and sauté about 5 – 8 minutes 
until onions begin to soften.  Add all of the spices and 
sauté another 6 -8 minutes until onions start to soften.  
Add peppers and spices. Stir another 5 minutes; until 
peppers are very tender.  Beat together the eggs and 
yogurt. Pour over the peppers.  Top with grated cheese 
and a sprinkling of paprika.  Bake uncovered for 4o – 45 
minutes.  Serve with rice and beans or a salad.  4 – 5 
servings.   

This recipe calls for 2 Delicata squash. If you are making 
just 1, cut the recipe.  

Nut-stuffed Delicata Squash 
 3 tablespoons butter 

 2 medium yellow onions, finely chopped 

 3 garlic cloves, minced 

 3/4 teaspoon salt 

 1 tablespoon chopped fresh sage 

 1/3 cup chopped walnuts 

 1/3 cup chopped pistachios 

 1/3 cup chopped almonds 

 1/3 cup chopped pine nuts 

 1/3 cup plain low-fat yogurt 

 2 eggs, lightly beaten 

 About 1/2 cup freshly shredded parmesan cheese 

 2 Delicata squash (about 2 lbs. total), halved lengthwise 
and seeded 

Preparation 
1. Preheat oven to 350°. Melt butter in a large frying pan 
over medium-high heat. Add onions, garlic, and salt. 
Cook, stirring occasionally, until onions are soft, about 3 
minutes. Stir in sage and cook until fragrant, about 1 
minute. Stir in nuts. Set aside. 
2. In a large bowl, combine yogurt, eggs, and 1/2 cup 
parmesan. Stir in nut mixture. Divide stuffing among 
squash halves, sprinkle with more parmesan, and bake 
until tender when pierced with a fork and tops are 
browning, about 45 minutes. 

 
Here is a recipe suggestion from Aly Wheeler for Delicious Delicata squash, cooked with those sweet 

‘Carmen’ Italian frying peppers, collards or kale and onions.  Aly says that cooking this with bacon or 

sausage makes it a little heartier and super tasty! Use quantities to your preference: 

Sauté onions and sweet red peppers in olive oil.  Add thinly sliced Delicata and/or potatoes.  Finely chop 

collards (or kale) and add to the mixture and steam until Delicata’s are soft.  Add garlic, salt and Italian 

herbs. 


