
High Meadow Farm CSA 
N6967 South Lane, Johnson Creek, WI  53038 – 920-699-3658 

Blog;  www.highmeadowfarmcsa.com    ~  email: highmeadowfarmcsa@gmail.com 

Week 17 October 2, 2013 
In your box this week: 

Butternut squash 
Chinese cabbage 

Eggplant or cauliflower 

Onions 

Rosemary 
 

Sweet Peppers 
Tomatoes 

Yellow beets 

This has certainly been nice weather to work in lately although we are definitely seeing signs of the changing 

season in the vegetables.  Even though it has been warm, the tomatoes have officially passed their peak and the 

peppers and eggplants are starting to wind down as well.  We have harvested all of the sweet potatoes and they 

are curing in our low tunnel right now.  We let them cure in a warm environment so that their sugars start to 

develop more and they become sweeter.  Typically, sweet potatoes become sweeter and moister several weeks 

after harvest, but I assure you that the one that we just cooked and ate, fresh out of the ground was fabulous and 

plenty sweet and moist!  Sweet potatoes will be in your box next week! 

We have also harvested all of our potatoes EXCEPT for the rows that we have 

planted for the POTATO PARTY on October 13!  I hope the weather is as nice as it 

has been in past years so that everyone can enjoy a nice fall afternoon on the farm!  

Enjoy walking the farm, harvesting potatoes and create your own wonderful “tin foil dinner around 

the campfire!  High Meadow Farm will provide a nice selection of chopped fall veggies and 

seasonings, a fire to cook our dinners and warm our toes, and apple cider and coffee.  If 

you would like meat or a different beverage, feel free to bring it along!  Cookout is rain or 

shine (unless it is absolutely too rainy for a fire), potato digging is weather permitting. 

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! 
  

Attention: Beautiful, orange pumpkins looking for good 
homes!! 
The pumpkin patch at High Meadow Farm is open Sunday, October 7, 10:00 
am – 3:00 pm, Monday, and Tuesday, October 8 &9 from 10- 5:00 pm and 
Wednesday from 3:30 – dusk.  One pumpkin per family, please.  If there are 
extras, they will be available the following Sunday at the potato party and 
after that until they are gone! Corn stalks are also available if you’d like 
them.  Please bring your own clippers. 
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Chinese cabbage is the tall, crinkly, green head in your 
box.  It is extremely versatile, nutritious and delicious.  
Also known as Napa cabbage, it can be chopped and 
used in stir fry’s (it only takes a few minutes to cook so 
add last), eaten raw in place of Romaine lettuce, 
(Caesar Salad anyone?), sautéed in butter or olive oil 
and salt (oh, yum), or stuffed with a filling to make 
stuffed cabbage rolls as in the following recipe: 

Lentil Stuffed Cabbage Rolls 
1 med. or large Chinese (Napa) cabbage 
Filling: 

1 cup dry brown lentils 
1 cup cooked rice 
2 carrots, peeled 
2 medium potatoes, peeled 
1 onion 
3 cloves garlic 
1 Tbs. fresh, peeled ginger 
(about 1” piece) 

1 tsp. ground mustard seed 
1 tsp. ground coriander 
½ tsp. salt 
Oil for cooking: olive, canola 
oil or ghee.  (About 2 Tbs.) 

Rinse 1 cup of brown lentils and put them in a pot with 3 ½ 
cups water.  Bring to a boil and simmer for an hour or more 
over med. low heat.  Add a little salt to the water and 
continue cooking until the water is absorbed and the lentils 
are soft (but not mushy!). 
Prepare vegetables: Chop the onion, carrots and potatoes into 
small cubes (1/4”) so that they are similar sizes.    Mince the 
garlic and ginger together.  Heat a little oil in a heavy pan and 
cook onions on med. –low heat until soft.  Add garlic and 
ginger and stir for 1 minute or so.  Add spices and stir until 
they are fragrant and mixed well with the onion mixture.   Add 
carrots and potatoes and mix.  Add about ½ cup of water 
slowly, mixing the spices into a nice paste as you do.  Cover 
and let steam over med. heat until the carrots and potatoes 
are tender.  Add small amounts of additional water if needed 
to keep from burning.  (Mix should be drier, not wet when 
done.)When veggies are tender, add cooked lentils and rice.  
Season with salt if needed. 
Prepare cabbage leaves:  Bring a pot of water to a boil.  Cut 
base from cabbage and separate leaves.  Wash each leaf and 
drop into boiling water to blanch for about 30 seconds.  I do 
about 4 at a time and remove each one with a tongs and lay 
them on a plate.   
 Oil a pan to cook the rolls in.   Lay 1 cabbage leaf on a flat 
surface with the stem pointing away from you.  Put a healthy 
spoonful of filling onto it (the amount will depend on the size 
of the leaf) and fold the stem over the top (towards you) and 
then pull the sides up.  Roll towards you and set the leaf in the 
pan.  Continue with the rest until the pan is full.  Brush with 
butter and cover with foil.  Bake at 375° for about 25 minutes.  

Too many tomatoes?  Don’t forget you can freeze them 
whole of make a big pot of soup or sauce or chili and 
freeze some of that!  OR make some pasta and toss 
warm with diced tomatoes, olives, garlic, olives, feta 
cheese, basil and olive oil! Season with salt and pepper.  
Easy meal and so good! 

Butternut Squash is one of the most popular squashes around 
because of its versatility.  The top half, (skinny part) is solid 
squash and the bottom is where the seeds are.  This squash is 
also easy to peel with a peeler before using so that you can 
easily add chunks of squash to any of your recipes.  If you 
don’t need the whole squash right away, cut off the top and 
use one end or the other and then save the rest for another 
day.   
Butternut squash is perfect for sautéing, making Ravioli, 
curries and more.  Here is one of my favorites from the 
Moosewood Cookbook.  It can also be made with pumpkin!  
Pie pumpkins are best for cooking, though.  They will be 
delivered in a later box.   

Curried Squash and Mushroom Soup. 
1 med. acorn or butternut 
squash 
2 ½ c water or stock 
1 cup orange juice 
2 T butter 
½ c. chopped onion 
1 med. clove crushed garlic 
6 oz. mushrooms, sliced 
 

½ tsp ground cumin 
½ tsp. coriander 
½ tsp cinnamon 
¾ tsp ground ginger 
¼ tsp dry mustard 
1 ¼ tsp salt 
A few dashes cayenne 
Optional: fresh lemon juice 
and yogurt 

Split the squash lengthwise, seed and bake, face down in a 
375 oven on an oiled tray until soft. Cool and scoop out 
insides- you’ll need about 3 cups worth.  Puree with water or 
stock until smooth. Combine in kettle with orange juice.  Heat 
the butter in a skillet and add the garlic, onion, salt and spices.  
Sauté until the onion is very soft.  Add mushrooms, cover and 
cook 10 minutes.  Add the sauté to the squash and heat 
everything together very gently.  Taste to adjust seasoning.  
Top with lemon juice and yogurt if desired. 

Eggplant with Mozzarella and Parmesan 
1 lb. eggplant (or whatever you may have) cut into ½ inch 
slices. Lay the slices on a cookie sheet and brush them with 
olive oil and bake at 400 for 10 – 15 minutes.   
Heat 2 Tbs. olive oil and sauté 1 or 2 shallots or 1 large onion, 
minced until softened.  Add 2 garlic cloves, finely chopped 
and cook for another minute.  Add 4 diced tomatoes- 
assorted varieties and 1 tsp. sugar and a tsp dried basil.  
Season with salt and pepper.  Cook until tomatoes soften, but 
not until mushy.  Brush a small casserole dish with oil and 
layer half the eggplant into the bottom.  Cover lightly with 
shredded mozzarella and then a layer of the tomatoes.  
Sprinkle with ½ cup freshly grated parmesan.  Add the rest of 
the eggplant, a little more mozzarella and the rest of the 
tomatoes.  Mix ½ cup of grated parmesan with 3 T. plain 
bread crumbs and top the dish.  Bake for 25 minutes at 400. 

Tomato Soup with Rosemary: Heat 2 T butter or oil in a 
saucepan and add ½ diced onion.  When clear, add 1 or 2 
cloves minced garlic.  Add 5 cups trimmed, diced tomatoes. 
(add a little carrot, pepper or celery or other vegetables if you 
wish) and cook until tomatoes are very soft, then puree.  Add 
1 sprig chopped rosemary, season with salt and pepper and 
simmer until the soup is thickened.  Before serving add a pat 
of butter and ½ cup cream and a squeeze of lemon, if desired. 

 


