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In this week’s box: 

Broccoli 
Cilantro 

Jalapeno or Capperino hot peppers 

Onions (Sweet) 

Red cabbage 

Red Russian Kale 
Salad mix 

Salad turnips 

Spaghetti squash 

Sweet peppers 

Sweet potatoes   
The season’s end and frosty weather are near.  October 21 and 22 will be our last delivery days for summer shares.  At the farm, we will 

continue to harvest for our winter shares and winter markets until it freezes. All of the winter produce has special storage needs that we do 

our best to accommodate.  We hope that you will stay connected to the farm after the season ends and continue to eat fresh, local and 

organically through the cold months of winter by visiting us at market or by purchasing a winter share! 

Red Cabbage grew very well for us this year.  I get excited about it mostly because I love the Danish Cabbage recipe on the back so much!  It 

takes a bit of time and fills the house with its fragrance but the flavor is wonderful.  Red cabbage will turn blue when you cook it unless you 

add some type of acid (vinegar or lemon). It will keep for a long time in the refrigerator if you cover it loosely with a plastic bag.  Use what 

you need and store the rest trimming off any dried edges before using again.  It is also yummy raw, shredded finely to use in lettuce salad or 

as a slaw.  To use it raw, though, it will be best if sliced very fine. 

Salad turnips are the white, bunched roots that look like radishes. You had them in your box last spring in one of the early boxes.  They’re 

typically a “spring” turnip, but we like them best -any time, though they only grow well when the weather is cool.  I love the greens as much 

or more than the root. Just rinse, trim, chop and sauté the greens in a little olive or coconut oil.  Add a little salt and a splash of rice vinegar 

and enjoy as a side for breakfast (with eggs!) lunch or dinner.  You can add ginger or other seasonings if desired. These greens are loaded 

with healthy vitamins and minerals. The mild turnips are great in salads, roasted or used in stir-fry’s or just for snacking on!  If you are not 

going to use them right away, separate the tops from the roots and store separately in loose bags. Try the Turnips in Coconut and Mustard 

Seed Curry recipe on the Website sent to us by our member Kevin Wilson. 

Spaghetti squash, round 2!  I think the spaghetti squash is the most versatile of all the squashes, though I know that many people feel 

intimidated by it.  It does not cook up creamy like a butternut or acorn does, but it can be used for so many other unique ways!  All you 

need to do is bake it, let it cool and then remove the strands from the shell and voila! You have the strands to create with!  They are 

delicious just reheated in a pan with a little salt (and maybe a dab of butter) and also in many other ways. There are more recipes on our 

Website; Spaghetti squash tamale pie and Erin’s spaghetti squash cake to name a few.  The recipe on the back for Pad Thai is fabulous, too! 

Sweet potatoes were dug last Friday by our hard-working Friday crew. Sweet potatoes are not related to potatoes at all and some of them, 

as always, are enormous; up to 7 lbs.!  Size does not compromise the flavor, though, so if you have a large one, just cut off what you need 

and wrap the remainder with plastic and stick it in the fridge unless you will be using it in a few days. At the farm, the sweets are in the 

process of being “cured”; a step that helps them to keep and brings out the best flavor in them, heals the cut edges and helps them to store 

through the winter months.  Curing involves being in a very warm and humid environment for about 7-10 days and then being moved to a 

cooler, 50 – 60 degree location for several more weeks.   

Sweet potatoes are very versatile!  To cook them, steam or roast in a pot or in the oven or microwave. (I do not care for boiling them.)  They 

will easily peel after cooking or you can peel them and cube them and then use them in curries, soups or stews. There are several recipes on 

our Website from cookies and pies to curries and bakes.  One of my favorite ways to prepare them is in curries or mashed with coconut milk 

and ginger.  To make this, first cook the sweet potatoes until very soft and them remove the skins.  Mash with a potato masher and add 

fresh, very well-minced ginger, a little salt and coconut milk to desired constancy. Add a little pepper or a pinch of ground thyme if desired. 

Cilantro did not quite mature enough to make tomato season, but it is a great addition to curries and Mexican dishes like the Spaghetti 

squash Pad Thai or Tamale pie! Or use it to make kale/cilantro pesto.  (Blanch the kale before using for pesto). You could even make turnip 

green/cilantro pesto if you are feeling adventurous. 

Red Russian Kale sautéed until tender with a little garlic, onion and jalapeno has been a regular side here.  Remove the stems and use this 

minced into soups, stews, and chili or pre-cooked and add to casseroles.  Your health will thank you!  It is that good for you. 

Hot peppers- jalapeno or the red, round Capperino.  Remember to use gloves when chopping them and feel free to use just a little of one 

and save the rest for later. (But us it sooner than later after it’s cut.) Remove the seeds and the white membrane unless you like it really 

hot. Blanching the peppers for a few minutes in boiling water will take away a little of that super harsh “bite” that a fresh hot pepper can 

have. 
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This is a traditional Danish recipe translated and given to me from Mike’s side of the 
family. IT IS FABULOUS AND WELL WORTH THE EFFORT. I did make some changes 
when I made it, using oil instead of lard, and the closest that I could come to 
redcurrant syrup was to mix grape jelly with water to make a syrup.  It was still 
delicious.  It will have a strong vinegar smell when cooking, but it is delicious! It will 
keep for a long time in the fridge, too, and tastes even better after a few days. (I 
don’t know what ‘Ribena’ is, but I left it in the recipe in case YOU do; I used jelly) 

Danish Red Cabbage 
1 red cabbage head 
1 small onion 
2 cooking apples 
4 tablespoons lard from duck or goose or pork 
1 cup red wine 
1/8 cup balsamic vinegar 
1 spoonful cumin seeds 
2 cloves 
pepper 
2 cups sweet redcurrant syrup - can substitute with elderberry syrup 
(Ribena will work as well) 
1 cup distilled vinegar 
salt 
sugar 
Remove the outer layers of the cabbage and shred the head finely. (I 
usually do it in the food processor.) 
Chop the onion finely. Remove core of apples and peel them. Cut into small 
cubes. Sautee apples and onions in the lard for about 1 minute.  Add 
the cabbage and sauté together. Add the wine, balsamic vinegar, cumin 
seeds, cloves and pepper. Simmer until all liquid almost gone. 
Add the syrup, distilled vinegar, salt and 3 tablespoons sugar. Let it simmer 
under the lid for about 2 hours.  
Once in a while check that the cabbage doesn't dry out. If no more liquid 
add a little water. The longer it boils the better the cabbage. At the end 
when the cabbage is dark almost black in color season with salt, sugar and 
vinegar. Can't say how much it needs of each as it depends on 
the cabbage and individual taste. 

Sweet Potato Chili 
2 Tbs. olive oil 
1-2 medium onions, diced 
4-5 cloves sliced garlic 
1 lb. ground beef 
2 Tbs. freshly ground chili powder 
1 Tbs. ground cumin 
1 tsp cinnamon 
Fresh jalapeno or Ground cayenne pepper to taste 
1 tsp salt 
3 qts. Tomatoes (combination stewed and puree) 
1 7 oz. can tomato paste (if needed) 
3-4 cups cooked black beans 
2 cups cubed sweet potatoes 
 
Sauté onion, beef and garlic in oil until onions are clear.  Add spices and 
sweet potatoes and stir for 1 minute and then add tomatoes and paste.  
Bring almost to a boil and simmer for 20 minutes or until sweet potatoes 
are tender.  Add beans, heat and serve. 

This recipe, submitted last year by Erin has been one of the farms most 
popular ever and has converted many members to spaghetti squash fans.  
Erin and Matt tell me that it can be modified without the Napa (Chinese) 
cabbage, but if you still have any Savoy cabbage left it could also be used in 
place of the Napa. I would not use red cabbage in this recipe, though. 

Spaghetti Squash Pad Thai (Erin Mitchell) 
1 tbsp. oil 
1 spaghetti squash 
4 cloves garlic, minced 
1/2 lb. Ground beef, 
turkey or chicken 
2-3 sweet peppers, sliced 
3 large carrots, julienned 
1 cup Napa cabbage, 
chopped 

1 onion, diced 
1/3 cup soy sauce 
1 tbsp. lime juice 
2 tbsp. peanut butter 
1/8 tsp ground ginger 
1/4 tsp red pepper flakes 
1/4 cup finely chopped 
peanuts 
Handful chopped cilantro 

Preheat oven to 400. Cut squash length-wise and put the halves 
face down on a baking sheet. Cover with foil and bake for 45 
minutes, or until the squash comes apart easily with a fork. Let cool, 
scrape out the squash and set aside. 
In a large skillet, heat oil over medium high heat. Add garlic and 
meat, and cook until browned. Add in vegetables (besides squash) 
and cook for about 5 minutes. Add in lime juice, soy sauce, peanut 
butter, ginger and red pepper flakes and stir in well. Stir in the 
spaghetti squash, and then top with peanuts and cilantro.  
 

Wilted Red Cabbage with Mint and Goat Feta 
This salad is lightly wilted and warm, giving it a lush color and more 
tender texture. The thinner you slice the cabbage, the more tender 
it will be. Use a mandoline or a very sharp knife. 
2 Tbs. olive oil 
1 medium red onion, quartered through the stem end and thinly sliced 
crosswise 
1 garlic clove, finely minced 
4 cups packed very finely sliced red cabbage  
Sea salt 
Juice of 1 lemon 
2 Tbs. chopped mint 
2 Tbs. chopped dill 
2 Tbs. finely chopped parsley 
Freshly ground pepper 

Crumbled goat feta plus whole mint leaves, to finish 
***Heat the oil in a large skillet or wok. When hot, add the onion, 
turn to coat it with the oil, and cook for a minute to sear and soften. 
Add the garlic, then the cabbage, and season with 1 tsp. salt. 
Immediately begin turning it in the pan to wilt it evenly. You don’t 
want to fully cook it, just wilt it; two minutes should be enough 
time. Remove the pan from the heat, toss the cabbage with 2 Tbs. 
of the lemon juice, then taste and add more if sharpness is desired. 
Toss with the herbs. Season with more salt, if needed, and plenty of 
pepper. Transfer the cabbage to a platter, mounding it in a heap, 
then shower with the crumbled goat feta. Finish with the extra mint 
leaves and serve. 

 


