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This week’s vegetables: 

Broccoli 
Butternut squash 

Leeks 
Marjoram 

‘Red Russian’ kale 
‘Superior’ potatoes 

Sweet peppers 
Tomatoes 

 

We have had a few frosty mornings and the leaves are quickly changing to the beautiful colors of fall.  We have 

been working hard to get all of the potatoes dug, squash harvested and sweet potatoes in for the season and there 

is still much work to be done.  After today’s delivery, there will be 2 more weeks of produce and our last summer 

share deliveries will be on October 23.  
 

We harvested this Butternut squash on Wednesday morning. It has experienced a light frost and has not been 

‘cured’ yet.  We suggest that you use the squash soon rather than store it for the winter.  ‘Curing’ squash requires 

a week or so at higher heat and humidity so that the skin hardens and any imperfections that affect long-term 

storage become evident.  Butternut squash is the one of the sweetest and the most versatile of the winter squash. 

Its tan skins can easily be peeled with a potato peeler and the dense flesh can be cubed or sliced for cooking as you 

wish.  It is wonderful for squash soup, curries, casseroles, sweets, or just baking and enjoying as its own squashy 

self.  (Use care when cutting it because it can be hard and slippery!) 

Frosty mornings bring out the best in some things, like the Red Russian kale and broccoli that you have in your box 

this week.  Red Russian Kale does not need as long to cook as the curly varieties or collards, but will become more 

tender and less chewy when it is cooked for a while.  Use this kale in the recipe on the back for Pasta with Squash, 

Leeks and Pork.   Kale will store in a plastic bag in the fridge for a week or 2. Broccoli will keep for about a week in 

a plastic bag in the refrigerator. Both of these family members can be frozen for future use by preparing them as 

you would for use and then blanch them in boiling water for 3 minutes.  Remove from the boiling water and cool 

quickly in ice cold water until all heat is gone.  Dry, bag and freeze.  Frozen kale can be crumbled into soups, stews 

and Italian sauces and frozen broccoli can also be heated and served as you wish. 

Sweet marjoram is a delicious herb to use with pork or chicken, in Italian cooking and seasoning blends, salad 

dressings and soups.  I think it might be a nice addition to Potato leek soup or even the squash recipe on the back.  

To use it, just wash the leaves and remove the leaves from the stems and dice with a knife or let them dry for a 

few days and then store them in a small bottle for future use. 

Why are these ‘Superior’ potatoes?  Because that is the name of the potato variety.  “What kind of potatoes are 

these?”  “Superior.”  “Great, but what variety are they?”  “Superior” “Okay, okay, but…”   (I do have that 

conversation a lot.) They are a pretty choice potato for potato leek soup or for mashing and roasting, though.  

Maybe that’s why they got the name. There may be a few blemishes and/or green spots on these freshly dug 

spuds that can easily be trimmed off with a knife, but the delicious and tender skins can be left on for any way that 

you choose to use them. 

We hope to see you Sunday for fun and good eats.  Be sure to grab your pumpkin while you are at the farm if 

you haven’t already.  We will have HMF honey, cookbooks, additional produce and some ‘seconds’ available 

Sunday, too!  It looks like the weather will be good, but bring an extra jacket for late afternoon. 
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This was very good and it made enough to feed a small army.  
If you want to cut the recipe in half, you can save the other 
half of your squash for another recipe.  We used grass fed pork 
that was very lean. You may not need as much or any oil if you 
use sausage or bacon for this recipe.   

Bowtie Pasta with Squash, Leeks and Pork 
2 Tbs. olive oil 
½ onion, halved and sliced 
1 lb. ground pork or sausage 
1 tsp fennel seed 
1 large leek (white and light green part), halved and thinly 
sliced 
2 med. red Italian or bell peppers, sliced into 2” strips 
4 collard or kale leaves, washed, stemmed and minced 
1 med. – large butternut squash, peeled, seeded and cut into 
1 ½ ”cubes 
1 tsp salt 
¾ cup water 
Freshly ground pepper 
8 oz. Veggie bow-tie pasta 

Bring a pot of water to a boil and cook pasta.  While 
pasta is cooking, prepare the squash mixture: 
In a heavy skillet or Dutch oven, very lightly oil the 
bottom of the pan and toast the fennel seeds for 1 
minute.  Add remaining oil, onion, collards or kale and 
pork and sauté until pork is almost cooked. Add leek 
and peppers. Sauté for about 4 minutes and then add 
squash and 1 tsp. salt.  Stir in squash and then add 
water, cover and cook until squash is tender but not 
mushy.  Add honey and stir gently.   
When pasta is tender, drain and combine with squash.  
Serve with freshly ground pepper. 
Serves 6 – 8  

We use this for dipping fresh bread into, but it would also be 
good over pasta.  Use 1 Tbs fresh marjoram in place of the 
dried oregano. If you are serving with pasta, start the pasta 
before the sauce because the sauce doesn’t take that long. 

Red Pepper Sauce~Mollie Katzen 
6 med. bell or Italian peppers, assorted colors 
3 Tbs. olive oil 
½ tsp salt 
½ tsp dried oregano 
2 tsp. dried thyme 
1 large clove garlic, minced 
Freshly ground black pepper to taste 
Crushed red pepper to taste 
1-2 Tbs. red wine or balsamic vinegar 
Cut peppers lengthwise and remove stems, seeds and 
membranes.  Cut into strips.  Heat olive oil in a large skillet or 
Dutch oven.  Add peppers, salt and herbs and cook over 
medium heat for about 5 minutes or until the peppers are just 
barely tender.  Add the garlic and cook for 5 minutes longer.  
Stir on black pepper, crushed red pepper and vinegar to taste. 
Remove from heat and serve. 

Creamy Potato, Kale and Leek soup 
 2 lb. potatoes, unpeeled 

 1 tbsp. canola oil 

 3 C kale, chopped and tightly packed 

 3 C leek, white and pale green parts, chopped (2 
medium leeks) 

 1/2 tsp salt 

 3 C milk 

 1/4 tsp ground nutmeg 

 ground black pepper 
Cut potatoes into 2” pieces and bring to boil in a soup 
pot and cook until tender.  Meanwhile, in pot, heat oil 
for 1 minute over medium heat. Add kale, leek, and salt. 
Stir. Cover and cook, stirring occasionally, until 
softened, about 5 minutes. Add milk, potatoes, and 
nutmeg. Reduce heat to medium low. With potato 
masher or back of a large spoon, smash potatoes into 
small chunks. Simmer until flavors blend, about 5 
minutes. Sprinkle each serving with pepper to taste. 
There are other variations and recipes for Potato Leek Soup 
on our website! 

Curried squash and Mushroom Soup 
Moosewood Cookbook 

2 medium-sized acorn or 
butternut squash (about 4 
pounds) 
A little oil for the baking 
tray. 
3 1/2 cups orange juice 
2 tablespoons butter or oil 
1 cup minced onion 
2 tablespoons minced fresh 
ginger 
1 1/2 teaspoons salt 
2 teaspoon ground cumin 

 
1/2 teaspoon ground 
coriander 
1/2 teaspoon cinnamon 
2 teaspoons dry mustard 
1 tablespoons minced garlic 
1/2 pound mushrooms, 
sliced 
Cayenne to taste 
Fresh lemon juice to taste 
Yogurt for the top  
 

**Preheat oven to 375°F. Split the squash in half lengthwise, 
remove the seeds, and place face-down on a lightly oiled 
baking tray. Bake until very soft (30 to 40 minutes). Cool, and 
then scoop out the insides. Measure out 3 cups of squash, 
place it in a food processor or blender with 1 1/2 cups of the 
orange juice, and purée until smooth. (You may need to do 
this in batches.) Transfer to a soup pot, and stir in the 
remaining orange juice. 
Melt the butter or heat the oil in a skillet, and add the onion, 
ginger, salt, and spices. Sauté over medium heat until the 
onion is very soft (about 8 minutes). Add a few tablespoons of 
water, if necessary to prevent the spices from sticking. 
Add the garlic and mushrooms, cover, and cook about 10 
minutes over medium heat, stirring occasionally. Add the 
sauté to the squash mixture, scraping the skillet well to 
salvage all the little tidbits of flavor. Add cayenne and lemon 
juice to taste. Serve hot, topped with a little yogurt. 

 


