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Week 18 October 9, 2013 
This Week’s Box: 

Broccoli or cauliflower (some sites) 
Cilantro 

Eggplant (Some sites) 
Leeks 

Lettuce 
‘Long Pie’ pumpkin 

Peppers (sweet and jalapeno) 
Scarlet turnips 

Spinach 

Sweet potatoes 

Swiss chard 
Tomatoes 

Red turnips could be confused with beets or radishes although they are not related to either one.  Seeds of these heirloom 

turnips came up “accidentally” last year, mixed with some other seeds and we liked them enough to want to grow them this 

year.  They are unlike the white salad turnips or the traditional fall turnips.  The flavor is somewhat like a radish without the zip 

but they are good for roasting, adding to salads, grating into dishes or snacking on.  The greens are also great for cooking, 

although with the fall weather, these leaves will need a little more trimming of the yellow leaves than they would in the spring.  

Remove the tops to store the turnips if you can’t use them right away.  Store the turnips in a bag in the crisper drawer for 

several weeks. 

 

Sweet potatoes!  And how sweet they are!  Many people tell me that they didn’t like sweet potatoes until they tried a fresh, 

organically grown one.  They are sweet and creamy and delicious steamed, baked or roasted.  They are a fabulous addition to 

stir-fry’s or soups.  They also make delicious pie and I have included a recipe that comes from Will Allen at Growing Power in 

Milwaukee.  Trim away any bad spots and enjoy the skins, too.  Store your sweet potatoes in a cool spot in a paper bag but NOT 

in the refrigerator.   

 

Swiss Chard- this is the last delivery of this green.  It is so beautiful I hate to see it go, but we need to make room in its spot for 

the winter share veggies!  If you can’t use it now, try making chard pie for the freezer (cut and wrap each slice or freeze a whole 

pie) if you use a store-made crust it is fast and easy. 

 

Leeks: An important thing to look for when choosing leeks is a long white shaft.  This is the delicate and tender area that is most 

desired.  This stalk is achieved by planting the leeks deeply and by maintaining a “hill” around each plant as it grows through 

the season.  For this reason, leeks often have dirt within the layers of the stem so it is best to wash them before using them by 

first removing most of the green leaves (a little light green on the stem is ok; use the tops for broth!) and then slice the leek 

lengthwise and run water through the layer Leaving the base attached for this makes it easier. To braise leeks, leave the base 

attached and brown the long stems on both sides in butter with minced garlic.  Sprinkle with a little sugar, some dried or fresh 

thyme and add up to a cup of white wine or broth.  Cover and let the leeks cook until very tender over low heat for about 45 

minutes.  Serve as a side with meat if desired. 

Creamed leeks are also easy- just slice into rounds and sauté in butter over med-low heat until very tender and then add a little 

cream, some fresh parmesan cheese, and a healthy dose of freshly ground pepper. 

 

Long Pie Pumpkins are the torpedo-shaped orange/green squash in your box.  They are also known as ‘Nantucket’ pie 

pumpkins.  They are an heirloom variety that was near extinction just a few years ago.  I love pumpkins and I love to cook with 

them. I find that ‘Long Pie’ are much easier to work with than the common pie pumpkin because there are no strings attached 

(so to speak)!  You can halve them, scoop out the seeds and there are not all of those slimy strings to scrape out of the 

pumpkin!  They can also be easily peeled before cooking and they cook faster, too!  So far, I have been using them for curries 

and soups, but I have heard that these are the very best pumpkins for pies and baking.  (Next on my list!)  

Don’t forget to RSVP for the Potato Party this weekend!  Sunday, October 13.  1:00 pm! 
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Pumpkin soup is one of my favorites.  Thai Coconut Pumpkin 
Soup in particular.  Ready in just a short time and so delicious.  
There are also many other variations in delicious, bright 
orange pumpkin soups with other warming flavors from 
cinnamon and nutmeg to sage. The Long Pie’s will steam to 
tenderness on the stove in the time you are preparing the 
other ingredients for soups.  If you don’t have enough 
pumpkin you can use another winter squash or sweet potato 
as well. Here is the coconut soup recipe: 
Thai Coconut Pumpkin Soup 
Canola oil 
2-3 garlic cloves, minced 
1 med. onion 
Chopped 
1’2” peeled, minced gingerroot 
1-3 tsp. Thai red curry paste (this is where the flavor and heat 
comes from) 
4-5 cups cooked pumpkin or winter squash or sweet potato 
1 can light coconut (unsweetened) coconut milk 
Water or broth 
Salt to taste 
Chopped cilantro ( a little or a lot; to your taste) 
Sauté the onion in a little oil until it start to soften.  Add ginger 
and garlic and stir for a few minutes.  Add the curry paste and 
mix in.  Remove from heat and add pumpkin and coconut milk 
and puree.  Add water or broth until it is the consistency that 
you like.  Season with salt.   Mix up to a cup of cilantro in or 
sprinkle a little on top.  Serve as is or with a little rice. 

Pumpkin – Filled Ravioli in Herbed Cream Sauce 
(Replacing pasta with Wonton wrappers, found in the produce isle.) 

Ravioli 
-1 cup cooked pumpkin puree’ 

-1 cup cooked, mashed sweet 
potato 
-Pinch nutmeg 
-Dash salt 
-½ tsp white pepper or to taste 
-72 wonton wrappers 

Sauce 
-1 4oz. pkg.  Neufchatel cheese 
at room temp. 
-½ cup plain yogurt 
-½ cup milk 1 Tbs. unbleached 
white flour 
-1 tsp salt 
-White Pepper to taste 
-1 ¼ to ½ cup freshly grated 
parmesan cheese 

Ravioli: In a bowl, combine all the ingredients except the 
Wonton wrappers.  Place a wonton wrapper on your lightly 
floured surface.  Mound 1 tablespoon filling in the center and 
wet the edges of the wrapper with a little water.  Place a 
second wrapper over the first, pressing down around the 
filling to expel any air.  Seal the edges and trim the excess 
dough with a sharp knife or cookie cutter.  Transfer ravioli to a 
dry towel.  Repeat until done.  Turn over ravioli occasionally 
to let them dry slightly.  Bring a large pot of salted water to a 
gentle boil. Cook the ravioli in batches of 8-12 until they rise 
to the surface and are tender; about 2 minutes.  Do not let the 
water boil vigorously.  Transfer Ravioli to a dishcloth.  Cover 
and keep warm. 
Sauce: Mash together the softened cheese, yogurt and milk in 
a small saucepan, whisk in the flour.  Stir in the herbs, salt and 
pepper.  Remove from heat. Divide ravioli among 6 plates and 
top with sauce.  Sprinkle with cheese.(Vegetarian Times 
Cookbook) 

Will’s Sweet potato Pie 
3 med. Sweet potatoes 
(about 4 cups) 
1 cup heavy cream 
3 lg eggs 

1 tsp nutmeg 
1 tsp vanilla  
2 cups sugar 
1 9” unbaked pie shell 

Heat oven to 350.  Boil the sweet potatoes (skin on) 
until tender.  Cool and remove skins.  Put in a mixing 
bowl and blend in other ingredients adjusting nutmeg 
and sugar to taste.  Pour into Pie shell and bake until 
crust is golden, about 30 minutes. 

Sweet Potato Pancakes 
2 cups grated sweet potatoes 
2 eggs 
1/8 tsp baking powder 
½ tsp salt 
1 Tbs. flour 
Dash of pepper 
Beat eggs well and mix with the rest of the ingredients.  Drop 
by spoonful’s onto a hot, oiled skillet.  Brown both sides. 
Serve with applesauce and/or maple syrup. 

Spicy Sweet Potato Puree 
 
3 medium sweet potatoes 
½ cup good chicken broth 
¼ c milk 
2 3” strips lime zest 
1 Tbsp. fresh lime juice 
1 garlic clove, minced 
½ tsp. jalapeno, seeded and finely chopped 
1 tsp. mustard seeds 
1 tsp. whole coriander seeds 
¼ tsp. kosher salt 
Freshly ground black pepper 
1 Tbsp. unsalted butter 
Heat oven to 375 f.  Line a sheet pan with parchment paper.  
Pierce the sweet potatoes with a fork and roast on a sheet 
pan until soft, about 40 minutes.   Let cool slightly.   
Toast mustard and coriander seeds by heating them in a dry 
skillet until just fragrant.   
In a medium saucepan, combine the stock, milk, lime zest and 
juice, garlic, jalapeno, and mustard and coriander seeds.  
Bring to a boil and season with salt and pepper.  Reduce the 
heat and simmer until reduced by a third.  Strain through a 
fine mesh sieve into a bowl and discard the solids. 
Peel potatoes and place in a food processor.  With the 
machine running, add enough of the stock mixture to create a 
smooth puree.  Add butter and continue processing until 
melted and fully incorporated.  Season with salt and pepper.  
Serves 4. 
Adapted from Cooking With Love; Comfort Food That Hugs 
You by Carla Hall 

Paste tomatoes (the long pointed ones) have less seeds 

and juice than slicers and are perfect for making sauce and 
cooking with.  Just cut the tops off and use the meaty 
bottoms. 

 


