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In this week’s box: 

Arugula 

Butternut squash 

Carrots 

Daikon radish 

Dragon Tongue beans 

Garlic 

Golden Russet potatoes 

Leeks 

Onion 

Peppers 

Pie Pumpkin 

Tomatoes 

Fall is definitely in the air now.  You are entering into your third season with the summer CSA and the transition 

will soon be clear as the tomatoes disappear! My thermometer often reads low, but it said 34 degrees this 

morning! This is not tomato weather any longer, and I think this may be your last tomato delivery of the season.  

We are sending out varying levels of ripeness and quality control has lessened when it comes to cracks and 

blemishes, so please just trim around any of those and enjoy these last tomatoes! 

Fall arugula (the bunched greens) is how I made my breakthrough into loving this green.  My theory is that the 

initial shock to the taste-buds is too often mistaken for being not agreeable.  At the farm, many of our workers that 

have not liked arugula in the past now find that they do and that they are open to trying many new things because 

of it!  I hope that you enjoy arugula as much as we have learned to! Try it on pizza, in pasta sauce or with your 

favorite salad dressing.  The arugula/daikon salad recipe on the back has a lime-based dressing that really 

transforms the arugula’s bite. 

Butternut squash is the tan, hard squash and it is one of the most popular and diverse of the winter squash.  The 

skin is tough so it will need to be peeled (easy with a potato peeler) or baked in the shell and scooped out.  The 

seeds are only in the larger end, so it makes this a nice, solid squash to cook with and its sweet flavor alone makes 

it one of my favorites to enjoy just as a solo veggie.  I find it easiest to cut the round bottom off of it, scoop out the 

seeds and then peel and dice each section, but there are no rules. 

Daikon Radish is the beautiful, white chunky root.  I am very excited about this new shorter variety.  The 

traditional Daikon radish that we have grown can get up top 3’ long!  We have actually had to cut them in half to 

get then into boxes!  These are a very nice size to work with.  Daikon is a Japanese vegetable that is a main 

ingredient in Kimchi (a fermented mixture).  It is also great to use raw on salads or in roasted root recipes.  It has a 

very slight radish bite and so is a great snack when sliced into smaller strips or rounds. It doesn’t need to be 

peeled; I just take the side of my knife and scrape off the little roots and rough spots and then use.  We had the 

salad recipe on the back this week with arugula and loved it! 

Dragon Tongue beans are the last of the season’s beans.  They are really delicious in many ways. I used them in a 

vegetable casserole last week and they are also wonderful in soup.  If you can’t use them all now, just wash, trim 

and drop into boiling water for 3 minutes and then cold water to cool.  Drain bag and freeze for winter soups. 

Golden Russet Potatoes are a favorite of mine for sure.  They are terrific bakers and all-purpose potatoes.  The 

peels are also delicious so in my opinion, don’t peel them!  Peeling is for non-organic spuds that have chemicals 

concentrated in the skins.  These do NOT have that; just nutritious deliciousness. Keep them in a dark, cool spot for 

now, but for long-term, the refrigerator is best. 

Pie Pumpkins, how I love them!  For soup, dinner, pie, cookies, cake and to look at, just to name a few.  There are 

lots of recipes on our Website (because I LOVE them!).  Pie pumpkins are not just small pumpkins; they have a 

drier and sweeter flesh that makes them great for cooking with. To get to the meat of them, just cut them into 

chunks, remove the seeds and membrane and bake in the oven or steam on the stove.  When soft, just scoop out 

the pumpkin and use as you’d use a pie filling.  
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I found this recipe online and modified it by omitting a few 
ingredients mostly because I don’t know what they are. Also 
omitted sugar and don’t think it needs it.  We really love this 
salad!  Be sure to let the daikon and carrot chill in a bowl of ice 
water after cutting; it really makes them crisp and “bouncy”, as 
the chef said it would! * if you don’t have a mandolin, try 
shredding the veggies or slice them paper thin and then cut 
them into as small of matchsticks as you can. 
 

Daikon Salad with Sesame Dressing 
Chef Maka Kwan 

1 pound daikon (julienne cut) 
1 medium-sized carrot (julienne cut) 
1 handful of washed arugula per serving, larger 
stems removed 
1⁄4 cup soy sauce 
3 tablespoons sugar 
2 tablespoons sesame oil 
1 lime (juiced) 
1 tablespoon toasted sesame seeds 
With a Japanese mandolin, julienne the daikon and 
carrots. Put them into a bowl filled with ice water for 
about 10 minutes and then drain.  Put a handful of 
arugula on each plate and top with daikon/carrot 
mixture. Drizzle with dressing. To make the 
dressing, whisk together the soy sauce, sesame oil, 
lime juice, in a separate bowl. 
Spoon the desired amount of dressing onto each 
serving of salad and complete the dish by 
sprinkling with sesame seeds. 2-3 SERVINGS 
 
This is an easy, warming and satisfying squash curry that can certainly 
be modified to suit your heat level.  You could also add browned meat 
or tofu just before adding tomatoes. Serve over rice. 

Easy Squash Curry 
Butternut squash, peeled & cubed 
Med yellow onion, diced 
Red bell pepper, med diced 
Small chili, membrane & seeds removed 
Large tomato, med chunked 
Yellow or red curry paste - Maesri is my favorite brand 
Coconut cream (If you can find it, otherwise omit) 
1 can Coconut milk (light is fine) 
Rice 
Sautee onions until translucent, add butternut cubes, coconut 
cream, coconut milk, curry paste to taste and chili. (A little curry 
paste can go a long way, so careful!) 

Simmer until butternut is tender with slight bite to it. 
Add cooked meat or tofu and red pepper. Add tomato last, a 
few min before serving. Serve over rice. (Curry powders could 
make appropriate substitute if pastes can't be acquired.) 
(1 squash will make about 4 servings curry.) 

 

Leeks are the straight onion-like vegetable.  Cut off the root 
end and the dark green leafy part and then cut in half 
lengthwise.  Rinse the layers in running water to remove any 
dirt and then slice and use them as you like.  They sweeten 
more as they cook! 
There are many variations of potato-leek soup. This one by 
Erin Mitchell was very delicious! 

Potato Leek Soup 
10-12 potatoes, peeled and chopped (1-2” cubes) 
4 leeks sliced 
4 Tbs. oil grape seed or olive 
1-2 Tbs. lemon juice 
10-12 fresh sage leaves, finely chopped 
2 Tbs. salted butter 
6 cups vegetable or chicken broth (low sodium or homemade) 
1 cup half and half 
Salt and pepper to taste 
In large stock pot, cook leeks and potatoes until they begin to 
brown, (10 – 15 minutes).  Add broth, bring to a boil, then 
lower heat and simmer for about 40 minutes, until potatoes 
are very tender.  Add sage and butter.  Transfer soup to 
blender and puree.  Return to pot and add half and half, 
lemon juice and salt & pepper to taste.  Re-heat soup.  
Garnish with sour cream and chives if desired.   

Harvest Stew 
2 lbs. boneless beef, 1” cubes 
¼ cup flour 
1 ½ tsp. salt 
¼ tsp. pepper 
1/8 tsp. ground cloves 
3 Tbsp. vegetable oil 
3 medium tomatoes, peeled and quartered 
1 cup beef or chicken broth 
1 small pumpkin 
4 medium potatoes, quartered 
1 white onion cut into 1” cubes 
1 ½ - 2 cups Dragon Tongue (or green) beans 
Toss meat in flour, salt, pepper and cloves. Heat oil in a heavy 
saucepan and brown meat on all sides.  Add tomatoes, and 
broth. Simmer, covered for about 1 ½ hours or until meat is 
almost tender.  
Meanwhile, cut off top of pumpkin and reserve.  Remove 
pumpkin seeds and membrane.  Scoop out pumpkin meat in 
chunks to measure 2 cups being careful to leave pumpkin wall 
about ½ “ thick, especially near the bottom so that pumpkin 
will not collapse during cooking.  Stir pumpkin chunks, 
potatoes, onions and beans into beef mixture.  Bring to a boil.  
Spoon stew into pumpkin shell and cover with reserved top.  
Place shell in a baking pan and bake in a preheated 350 oven 
about 45 minutes or until meat and vegetables are tender. 

 

 

Potato Party 10-4!!  
Pumpkin picking, potato harvesting, fall colors and a harvest feast!  Please RSVP if 

you can and celebrate the season’s harvest with us! 


