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In this week’s box: 
Red potatoes 
Acorn Squash 

Beets 
Broccoli 

Cutting celery 
French Sorrel 

Garlic 
Onions 

 

Poblano peppers 
Spaghetti squash 
Sweet peppers 
Sweet potatoes 

Tomatoes 
There will be one more delivery week after this.  It is bittersweet to see the season end, but nice to tuck the gardens away for 

the winter months as we plan for next year.  The Potato party last weekend was a lot of fun.  It was so nice that the rain held off 

just long enough to allow us a gorgeous day,  It sure seemed like everyone had a nice day and I would guess that there were a 

few very tired young farmers that night.  The red-skinned potatoes in your boxes are the fruits of their labor and laughter.  

These are the creamy and delicious ‘Norland’ potatoes; my favorite to boil and eat plain or with a little butter pressed into them 

with a fork.  I’m sure that you will enjoy them however you cook them. 

Acorn Squash is sweet and flavorful and it is one of the most popular winter squashes around.  It is often simply baked with 

butter and brown sugar or honey but it’s also delicious stuffed with sausage or rice filling.  It is tricky to cut, so be careful if you 

are cutting it in half. You can also slice it crosswise and make pretty rings.  Remove the seeds, brush with butter, salt and 

pepper, sugar and roast in an oven for about 20 minutes.  (Cooking halves will take 45 minutes to an hour or more.) This squash 

is cured and should store in a cool place in your house (50-60°) for a few months if you don’t eat it right away. If you are storing 

your squash, (all varieties) you should check on it periodically and eat it if it shows signs of any soft spots or damage. They will 

store best if their stems are left on. 

Beets are another crop that seems to get sweeter with cooler weather and sweeter yet while they are in winter storage for our 

winter shares and winter market.  You will have red or yellow beets this week.  You can prepare them the same ways but keep 

in mind that the red beets can stain some things like countertops and clothing.  Beets are a nutritional powerhouse and should 

be prescribed for health during the cold and flu season.  (In my own opinion at least.)  I like to have cooked beets in the 

refrigerator to eat as a snack or as a side dish with breakfast or lunch.  They are even delicious cold. 

Cutting Celery or soup celery is a little different than celery.  We have found that we have better luck growing cutting celery 

that is grown like an herb and while it is not that great for spreading peanut butter on like traditional celery, it is really great for 

chopping into soups or broths as you would with celery.  Use it in stuffing recipes, stir fries or most ways that you’d use celery.  

Use a stalk to garnish a tall glass of tomato juice. 

Garlic did well for us this year after a disease called “Aster Yellows” swept through many garlic growers’ fields last year 

including ours.  We decided to discard all of last year’s garlic and start with new seed.  Because we are saving a large portion for 

next year’s seed, we are only able to send out a small amount to the shares this year. 

Sorrel is the lemony bunch of green leaves in your box.  The flavor alone is exciting and it is delicious to add small bits to salads 

or cook it with fish or in Sorrel soup.  There are more recipes on our Website. 

Poblano peppers are the dark green, pepper that looks different than the thick walled sweet peppers.  Poblano peppers are a 

mild Chile that can occasionally and unpredictably be on the hot side.  Unlike the sweet peppers, when a Poblano is RED it is 

usually on the HOT side.  These are the peppers that are used to make Chili Relleno’s (Mexican stuffed peppers) that you might 

find on a Mexican Restaurant menu.  Roasting and removing their skins is preferred but not required for flavor.  I like to use 

them in combination with sweet peppers for enchilada casserole or the pepper dish that was in the newsletter a few weeks 

ago. 

Spaghetti Squash was bountiful this year and we are sending it out one more time.  The big yellow squash is so under rated for 

such a delicious vegetable.  Aside from the lasagna recipe or using as a substitute for spaghetti, it is also very delicious cooked 

and then removed from the shell and sautéed with butter and salt.  The Pad Thai recipe on the back is another great way to use 

your spaghetti squash. 
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Enchilada Casserole 

4 tablespoons butter, 
divided 

3 cups cooked rice 

2 fresh Poblano peppers, 
seeded and 
sliced into strips 

4 fresh jalapeno peppers, 
seeded and 
diced 

2 cloves garlic, chopped 

1 lime, halved 

1/4 cup all-purpose flour 

1 pint half-and-half 

1 bunch fresh cilantro, 
chopped 

1 (8 ounce) package fresh 
mushrooms, 
sliced 

2 ounces sour cream 

12 (6 inch) corn tortillas 

4 cups shredded mozzarella 
cheese 

Sauté the Poblano peppers, jalapeno peppers, and garlic in 1 
Tbs butter until peppers start to soften. Add rice and stir.  
Squeeze the juice from one lime half over the peppers, and 
place the lime peel and pulp into the skillet. . Remove from 
heat, cool.   
Preheat oven to 350 degrees F (175 degrees C).3.Melt 1/4 cup 
butter in a medium saucepan over low heat. Gradually stir in 
the flour and half-and-half. Mix in the cilantro, mushrooms, 
sour cream, and juice of remaining lime half. Cook and stir 10 
minutes, until mushrooms are tender. 
Line the bottom of a 9x13 inch baking dish with 6 tortillas. 
Arrange rice and pepper mixture over the tortillas. Sprinkle 
with 1 cup cheese, and cover with remaining tortillas. Layer 
with remaining rice and pepper mixture, and pour the cilantro 
sauce evenly over the casserole. Top with remaining 
cheese.5.Bake 25 minutes in the preheated oven, until cheese 
is melted and lightly browned. 

 
Beet and Sorrel Salad with Pistachio Dressing  

from Chef Jonathan Miller.  
Make sure you stem your sorrel and wash it thoroughly. Use 
any small leaves whole. 
4-6 beets 
1/4 c pistachios + extra for garnish, roasted & unsalted 
3-4 T olive oil 
2 T balsamic vinegar 
1 bunch sorrel 
2 cups croutons 
Roast your beets to your liking. (I roast mine at 375, covered, 
in a baking dish with 1/4 c water.) Peel and slice into wedges. 
Blend the pistachios in a blender with 3/4 c water and blend 
until very smooth. Strain and season with salt and pepper. 
Whisk this with the olive oil and balsamic vinegar. Check for 
seasoning and toss a few of the tablespoons with the beets. 
Stem the sorrel and julienne the leaves. Put the julienned 
leaves on the bottom of a plate, top with the beets, then the 
croutons, and then drizzle with some remaining dressing. 
Finish with some extra pistachios and some more pepper. 

 

There are still many beautiful 
pumpkins at the farm for the taking! 

 

Spaghetti Squash Pad Thai (Erin Mitchell) 
1 tbs 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 tbs lime juice 
2 tbs 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.  
See the farm Website for Spaghetti Squash Cake!  It is delicious! 

Sweet Potato Cookies 
1/2 c. butter 
1 c. brown sugar 
1/2 c. milk 
1 c. mashed sweet 
potatoes 
2 1/3 c. flour 
1 tsp. salt 
1/2 c. raisins 

1/2 c. chocolate chips 
1/2 c. nuts 
2 eggs 
2 tsp. baking powder 
1/2 tsp. baking soda 
1/2 tsp. allspice 
1 tsp. vanilla extract 
 

Cream butter, sugar, vanilla and eggs together. Add sweet 
potatoes.  Mix spices, baking powder, baking soda, and flour 
together.  Add to egg mixture, gradually.  Add milk a little at a 
time. Add nuts, raisins, and chocolate chips. Drop by the 
spoonful onto a greased cookie sheet. Bake in a 300 degree 
oven for 15 minutes or until brown.  Don’t over-bake! 

Chipotle Sweet Potato Gratin 
3 lbs. sweet potatoes sliced 
into very thin rounds 
2 T. butter 
1 c chopped onion 
2 Tbs. flour 
1 c milk 

½ c half and half 
½ tsp. salt 
½ tsp ground black pepper 
2 tsp pureed chipotle in 
adobo sauce (canned) 
1 ½ c grated queso blanco, 
divided 

Boil sweet potatoes in a large pot of water until barely tender, 
about 5 minutes.  Melt butter in a saucepan over medium 
flame, add onions, and cook, stirring often, until translucent, 
about 8 minutes.  Stir in flour then slowly whisk in milk and 
half and half; cook until thickened.  Add salt, pepper and 
chipotle.  Remove from heat and stir in 1 cup of grated 
cheese.  Heat oven to 350.  Grease an 8x8 inch baking pan.  
Layer ¼ of the sweet potatoes in the dish, sprinkle with salt 
and pour ¼ of the sauce over this 1

st
 layer.  Continue layering 

this way until all potatoes and sauce are used. Top with 
remaining grated cheese and bake until browned and bubbly, 
35-45 minutes.  Makes 6-8 servings.   
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