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In this week’s box: 

Brussels sprouts and  
Cabbage sprouts 

Celery root 

Delicata squash 

Garlic 
Mizuna 
Onions 
Peppers 

Potatoes 
Radishes 

Swiss chard 

Brussels sprouts, cabbage sprouts- There IS a difference, but they are also very similar. Brussels grow all summer long with 

their cabbage-family leaves and then start making sprouts on the stems in September (Brussels sprouts are born!) They will 

continue to grow past many frosts and freezes and be at their sweetest and largest in November.  We have harvested some of 

the larger ones for this delivery AND we have also harvested cabbage sprouts for this week.  Cabbage sprouts occur after an 

earlier head of cabbage was harvested and the plant itself realizes that it can now send out several little heads with hopes of 

them maturing where the first did not (as in flowering and making seeds). They are delicious so we harvest and eat those too! 

They do have different flavors and the cabbages will probably cook a little faster than the Brussel, but you can put them 

together in a cooked dish or prepare them separately. Brussels-lovers may already have their way of preparing them, but here 

is my favorite method: Trim the stems and outer leaves and cut sprouts into halves.  Heat garlic oil in a heavy skillet and add 

some diced onion and garlic. After a few minutes, add the sprouts and cook until browned.  Add a splash of Balsamic vinegar 

and freshly grated or shaved parmesan cheese.  Eat as a side or toss with pasta. Cabbage sprouts can be made the same way, 

but being sweeter, they can also be delicious just sliced (stem intact to hold slices together) and browned in butter with salt. 

We are hoping that there will be more Brussels sprouts for next week’s delivery, but this is it for the cabbage sprouts. 

Celeriac, also known as celery root, is the gnarly, bulb with what looks like celery growing from it.  It is a type of celery that is 

grown for its delicious root crown.  Celeriac has a mild and very pleasant celery flavor with a smooth texture.  It has a long 

growing season, but it keeps very well into the following spring in cold storage.  Use it in place of celery in soups, stews, chili 

and stir-fry’s or boil and mash it with potatoes.  I love to grate it raw into salads, deviled eggs, hash browns and onto potatoes.  

It adds great flavor to dishes like gratins or layered casseroles, but may need to be sliced and par-boiled to smooth the texture 

for them.  To use, first cut off any dangling roots and then scrub and peel away the darker, rough exterior with a peeler or knife.   

(You may need to soak it for a few minutes before scrubbing to loosen any dirt.) When you expose the lighter center, taste a 

little bit to get an idea of its flavor and then use it wherever you like.  Remove tops and store it in a loose plastic bag in the 

crisper drawer and it will keep for several months!  The stalks and leaves can also be used as you would use celery. 

Mizuna is the bunched green with the pointed leaves.  It is an Asian green that is in the mustard family.  It is truly one of my 

favorites for simply sautéing and eating as a side or chopped and added to a warm pasta dish.  I cook it similar to turnip greens; 

sauté a little onion and garlic, add the chopped greens and a little salt and pepper with a splash of vinegar at the end if desired.  

I find that I enjoy the stems as much as the leaves for their flavor and crisp, but noodle-like texture. It can also be used in place 

of arugula in your favorite arugula recipe 

Pepper Medley this week!  We have picked all of the field peppers in anticipation of frost.  You may have an assortment! 

Potatoes this week are a mixture of ‘Peter Wilcox’ (blue skins yellow middles) and ‘German Butterball’. They are beautiful 

cooked together (skins ON!) and equally delicious.  We added them to a roast last week and they were truly the perfect choice. 

Radishes are tasty with the cooler weather.  Add them to your mizuna salad, eat plain or make a radish sandwich! Don’t forget 

that the greens are great for cooking too! (See Mizuna method above.) Store radish and tops separately in the fridge.   

Swiss chard is not always everyone’s favorite, but I have received more requests for more chard this year than any other! We 

went through quite a bit at the potato party where it was added to foil packs with root vegetables; a method I had not tried 

before but really enjoyed. Try sautéing an onion and garlic with some crushed red pepper and then add chopped chard (stems 

first and then the leaves.) Squeeze ½ lemon onto the chard near the end of cooking and freshly grated parmesan cheese. 

There are more recipes in past newsletters this year and there are more on our Website. Store in a plastic bag in the fridge. 
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Tropical Fall Curry 
From Aly Wheeler 

1 onion, chopped 
Diced garlic 
1-2 sliced or diced green peppers 
1-2 jalapeno peppers, minced 
1 seeded, diced Delicata squash 
Pork or chicken, cut into strips 
Pineapple, chopped (fresh or canned) 
1 C chicken stock 
1 C coconut milk 
2 Tbsp. curry paste 
Basil if available 
Salt and pepper 
Sauté onions, peppers and jalapeno’s in a skillet until onions 
are soft, add garlic and stir for 1 minute. Add meat and squash 
and cook, stirring until meat is done and squash is tender.  
Add pineapple and curry paste and stir into mixture and then 
add broth and coconut milk.  Let simmer until blended and 
heated through.  Serve over rice. 

I use a mandolin slicer to slice the vegetables very thin and all the 
same thickness. (Okay to omit kale if you don’t have it.) 

Scalloped Potatoes and Delicata Squash with Bacon and Kale  
4 slices of good bacon 
4 kale leaves, rinsed, stems removed and finely chopped 
2-3 large potatoes, very thinly sliced 
1 lg. or 2 medium Delicata squash, halved, seeds removed and 
very thinly sliced into ½ moons 
1 medium onion, very thinly sliced 
4 Tbs. butter 
4 Tbs. flour 
2 c. milk 
Salt and pepper 
Dash cayenne 
1 cup shredded gruyere or Swiss cheese 
½ cup freshly grated parmesan cheese 
Put the kale into a small pot of water and boil for about 5-7 
minutes and then drain well. 
Fry the bacon in a heavy skillet until crispy and then move 
bacon to a paper towel to drain. Drain the bacon fat from the 
pan.  Add butter to the same pan and melt over med.-low 
heat.  Gradually add flour, whisking in to make a roux.  
Gradually add milk in small portions and whisk in.  Add ½ tsp 
salt, a healthy amount of freshly ground pepper and a dash of 
cayenne to the sauce. Crumble bacon into sauce; add kale and 
½ cup Swiss cheese and mix. 
Spread enough sauce into the bottom of an oblong casserole 
dish to coat thinly.  Put a layer of thinly sliced potatoes over 
the bottom and salt lightly.  Add a layer of squash and then 
the onion.  Spread half of remaining sauce over the top of this 
and repeat with potatoes and squash. Cover with remaining 
sauce and sprinkle with remaining Swiss cheese and 
parmesan. 
Bake at 375 for 30-40 minutes (until tender) and then uncover 
and let the top brown for 5 minutes. 

Simple Mizuna Salad  
1 tablespoon extra-virgin olive oil 
1 1/2 teaspoons fresh lemon juice 
1 teaspoon minced shallot or red onions 
1/4 teaspoon salt 
Small bunch of  mizuna 
Gorgonzola cheese (optional) 
Whisk together oil, lemon juice, shallot, and salt in a bowl, 
and then add pepper to taste. Toss desired amount with 
rinsed, coarsely chopped mizuna and serve.  Top with 

crumbled Gorgonzola cheese if desired. 

Maple-Bacon Roasted Apples & Celeriac 
1 large celery root (celeriac), about 1 1/2 pounds, peeled and 
cut into 1-inch pieces 
2 teaspoons extra-virgin olive oil 
1/2 teaspoon freshly ground pepper 
1/4 teaspoon salt 
2 apples, cut into 1-inch pieces 
2 slices bacon, chopped 
1/4 cup pure maple syrup 
1 teaspoon chopped fresh thyme or rosemary or 1/4 teaspoon 
dried 
Preheat oven to 450°F. 
Toss celery root with oil, pepper and salt and spread on a 
rimmed baking sheet. Roast until starting to brown, 10 to 12 
minutes. Add apples, toss gently and continue roasting until 
the apples and celery root are tender, 6 to 10 minutes more. 
Meanwhile, cook bacon in a medium skillet over medium 
heat, stirring occasionally, until just crispy. Remove to a 
paper-towel-lined plate with a slotted spoon; discard all but 2 
teaspoons of the bacon fat. Add maple syrup to the fat in the 
pan and bring to a boil, scraping up the browned bits. Add the 
cooked bacon and thyme (or rosemary). When the celery root 
and apples are tender, gently toss them with the maple-bacon 
glaze and roast for about 5 minutes more. 
From ‘Eating Well’ magazine.  Serves 4. 

Warm Sesame Radish and Mizuna Pasta 
 
½ pkg. Spaghetti noodles, 
broken into smaller pieces 
 
1 bunch (2 cups chopped) 
mizuna 
½ cup thinly sliced radishes 

Dressing: 
2 Tbs. Sesame oil 
1 tsp. Hot pepper sesame 
oil* 
1 Tbs. Dijon mustard 
1 -2 cloves minced garlic 
¼ tsp salt 
½ tsp lemon pepper  

Cook pasta according to directions.  While it is cooking, 
prepare vegetables and dressing- rinse, shake dry and chop 1 
bunch of mizuna leaves into 1” pieces.  Slice radishes and set 
aside.  For dressing, whisk all dressing ingredients together in 
a bowl.  Drain pasta, let cool for a minute or so, tossing 
occasionally.  While still warm, add the greens and dressing 
and toss together.  Add radishes and serve as a side dish.   
(*If you don’t have hot pepper oil, try making your own by 
soaking a pinch of hot pepper flakes in a little sesame oil) 

 
One more week to go!   


