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Week 19 October 16, 2013 
This week: 

Arugula 
Broccoli 
Carrots 

Celeriac (celery root) 

Collard greens 
Delicata squash 

Eggplant (some sites) 

Lettuce 
Onion 

Peppers 
Potatoes (‘Kennebec’) 

Sage leaf 
Tomatoes 

We knew the weather would turn sooner or later, but we’re glad it was a little later this year.  It’s not 

quite as much fun getting wet as we wash the root crops off anymore.  It also reminds us that we still 

have lots of work to do in the fields before the snow flies and best to do it before all of the days seem 

cold and wet!  

You have already seen most of the vegetables in your box at least once this year, with the exception of 

celery root; a.k.a. celeriac.  This is the gnarly-looking ball that is attached to the celery-like leaf.  Under 

that tough-looking exterior is a tender, soft but crisp root that has a mild and subtle celery flavor.  My 

kids always preferred it over celery in salads and soups.  Used raw, it will add a little crunch and cooked 

it adds very nice celery flavor to your dish.  The celery like tops can also be used as a substitute for 

celery and should be removed from the root and used fairly soon, however the root itself will store for a 

long time in your crisper drawer or root cellar. To use the root, peel all of the rough outside roots off 

with a paring knife, re-wash and slice, cube, or grate it.  I like to grate it into egg salad or potato salad.  I 

cube it for soups and chili and I slice it into matchstick slices for snacking on. 

Collard Greens are the large, paddle-shaped leaves in a bunch.  The leaves themselves are very tough to 

eat raw but cooking them will make them very tender, depending on how long they are cooked.  

Southern recipes can call for hours of cooking, but I prefer much less than that. Collard greens contain 

more calcium than any other vegetable and they are very high in other minerals and vitamins as well.   

I have been using them for veggie wraps all summer.  People on raw-food diets use raw collards for 

wraps by first slicing the stem down on the back to make it more flexible (and chewable) but I remove 

the stem and dip them into hot water first.  There is a recipe below. 

Delicata squash, the small, striped squash, has edible skin that cooks up to be as tender as the squash 

inside so the squash is easy to use by slicing, seeding and sautéing, roasting, grilling or baking.  It was a 

very popular addition to our foil dinners at the potato party! 

End-of-Season surveys were sent out in this week’s email and they are very valuable tool for us as we 

plan our next season.  Please consider returning your survey to us as soon as you can!  If you have any 

boxes or any large items that need to be delivered to the farm, please leave them at the delivery site 

next week so that we can pick them up the following day. 

We still have pumpkins available!  They are under the tree near the barn now.  Take them until they are 

gone! 

http://www.highmeadowfarmcsa.com/
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Collard wraps (makes 2 wraps): 
Take 1 large collard leaf and lay face-down on a 
cutting board.  With a sharp knife, slice along the 
edges of the stems to remove, leaving the 2 halves 
of the leaves.  Dip leaves, 1 at a time into boiling 
water for 5 – 10 seconds.  Remove and run under 
cold water to cool and then lay on the cutting 
board to fill.   
For fillings, it is nice to use something creamy as a 
base to hold it all together.  Try a heaping spoonful 
of tahini (sesame seed paste) mixed with tamari or 
soy sauce.  If you don’t have tahini, a little mayo 
with a little soy sauce can work too.  Put a 
spoonful onto your leaf and top with small 
portions of finely sliced vegetables like carrots, 
celeriac, cucumber (in season), broccoli, sweet 
peppers or add a burrito-type filling or a rice 
combination.  Use the imagination!  Roll up by 
folding the top over, then the sides and roll up like 
a burrito. 

Roasted Carrots and Celeriac: 
Cube celery root and carrots, toss with olive oil, a 
little salt and pepper, a dash of thyme a pinch of 
sage and oven roast, tossing frequently until 
tender.  A dash or 2 of hot paprika powder if you 
like it is nice too! 
Mashed potatoes with Celery Root: 
Cube celery root and boil with potatoes until 
tender, drain.  Mash with milk, butter and sour 
cream, if desired.  Season with salt and pepper. 
Other uses for celery root: Add to pot pie, pot 
roast, vegetable soup, stir-fry’s, soups and stews! 

Sage leaf  (this week’s fragrant herb) 
Sage is a perennial herb that is full of gorgeous blue 
flowers in the spring and even in the dead of winter, I 
can usually find some leaves that look fresh enough to 
use.  The flavor of sage often makes me think of 
Thanksgiving, but I have come to love it in many other 
ways, too; usually in warm, fall dishes, but not limited 
to that.  A little sage can go a long way, so use sparingly.  
Too much can easily overpower a dish. 
Use sage in stuffed peppers or stuffed pepper soup, 
flavor gravies, in poultry stuffing or soup, in chicken 
tetrazzini or pot pie, baked or roasted with winter 
squash. Store sage dry, in a small, loose plastic bag in 
the refrigerator. 

Next week we will be adding leeks, kohlrabi, sweet 
potatoes and more to your boxes! 

If you have sage left next week, or if you still have 
sweet potatoes and leeks now: 
(Substitute the stems of the celery root for celery) 

Pumpkin, Sweet Potato and Leek Soup 
3 tablespoons olive oil 

2 leeks, chopped 

1 small white onion, chopped 

1 stalk celery, chopped 

1 small carrot, chopped 

2 sweet potatoes, peeled and 
diced 

1 medium sugar pumpkin, 
seeded and 
cubed 

2 tablespoons chopped garlic 

1 quart chicken stock 

1 cup heavy whipping cream 

1 bay leaf 

1 tablespoon chopped fresh 
sage 

1 pinch ground cloves 

1 pinch ground nutmeg 

1 pinch ground cinnamon 

salt to taste 

ground black pepper to taste 

 

1. Heat oil in a heavy-bottom pot. Add leeks, onion, celery, 
carrot, sweet potatoes, pumpkin, and garlic, and sauté 
until they start to brown. 

2. Add bay leaf, stock, and cream; bring to a boil. Reduce to 
a simmer and cook until all vegetables are tender. 

3. Add sage, cloves, nutmeg, cinnamon, and salt and 
pepper to taste. Remove bay leaf, and puree. Serve hot. 
 
(Allrecipes.com) 

Potatoes this week are ‘Kennebec’s.  They are a 

smooth-skinned all-purpose type of potato that is great 
for mashing, baking roasting or whatever you like to do 
with potatoes!  These Kennebec’s grew close to the 
surface of the soil this year and because of that may 
have a few green spots and rough spots that will need 
to be trimmed off before using. 
 

Chili Cheddar Sage Corn Bread 
1 c oil 
2 c shredded cheddar 
6 eggs 
1 can creamed cor  
1/3 c minced, pickled 
jalapenos 
½ c milk 

4 c yellow cornmeal 
2 c flour 
1 c sugar 
1 Tbs baking powder 
2 Tbs chopped fresh sage 
1 tsp. salt 

 Heat oven to 350.  Grease a large, heavy baking pan.  
Combine 1

st
 6 ingredients in a large bowl.  Combine last 

6 ing. In another bowl.  Stir dry ingredients into wet 
ingredients until just combined (don’t overmix).  Spread 
batter in pan. Bake until toothpick comes out clean, 
about 30-35 minutes.  Makes 24 servings.  (MACSAC 
recipe) 

  
 


