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Newsletter 20 October 21, 2015 
In this week’s box: 

Acorn squash 
Bok Choy or Chinese cabbage 

Brussels sprouts 

Carrots 

Leeks 
Mixed greens 

Onions (Sweet) and garlic 
Peppers  

Popcorn 
Potatoes, ‘ Dark Red Norland’ 

*Romanesca 
Sweet potatoes 

*The star of the show this week is the very unusual looking ROMANESCA cauliflower! My absolute favorite cauliflower that 

looks like it is crossed with broccoli!  You only find this here in fall as it takes a long growing season and tastes best with the 

cooler weather.  Admire its beauty for a while and then use it any way you use cauliflower, raw or cooked, steamed or roasted; 

break into small florets, lay on a foil lined  baking sheet and drizzle with olive oil.  Season with salt and pepper and roast at 400 

until tender, stirring occasionally.  Store Romanesca in a loose plastic bag. 

Acorn Squash is one of the staples of fall.  If you can’t use it right away, it should keep for a while in a cooler, dry area of your 

home.  It is delicious just baked, buttered and a little syrup, honey or brown sugar added, but a stuffed acorn squash half is a 

delicious meal for one or a side dish for a group.  There is a recipe on back, but feel free to experiment with your own stuffing 

ideas.  I find that pre-baking the squash before filling it is a great advantage.  Add the filling just before the squash is fully 

cooked and continue baking until the filling is done. 

Bok Choy OR Chinese Cabbage; you will have one or the other.  Bok choy is darker green, paddle-shaped leaves with a wide 

stem and Chinese (Napa) cabbage is lighter in color with wavier leaves.  Just shy of forming a large head, the Napa cabbage was 

harvested early for the last delivery.  It is mostly leafy but still delicious.  They are close cousins to each-other and can be used 

in similar ways.  They are great addition’s to Chinese stir-fry’s and are also delicious on their own as a cooked vegetable side 

dish.  (Of course, I love them with eggs in the morning, too!) Bok Choy stems will take a bit longer to cook than the Napa, so I 

first separate, rinse and remove the stems and then chop them and the leaves separately. Cooking companions are: onions, 

garlic, ginger, peppers, sesame or olive oil and mushrooms.  Store in a plastic bag until you are ready to use them. (1-2 weeks.) 

Brussels sprouts on the stem or off!  Brussels grow on tall stems as you may be seeing in your box, forming sprouts in fall as 

most people have ended their garden work.  They are traditionally harvested as late as November and left on the stems for long 

storage, but if you snap or cut them off and into a bag, they will keep in your refrigerator for a week or two or more. If yours 

are already in a bag, of course you have skipped that step!  Try pan-roasting them or roasting in an oven with garlic, oil and salt. 

Carrots are young and tender.  They were freshly dug on Tuesday and are delicious raw for snacking on or as an addition to a 

stir-fry with some of the other items in your box! 

Mixed Greens are a gleaning of all of the tasty and nutritious greens from our gardens right now.  There is a mixture of baby 

spinach, arugula, mizuna, Tatsoi leaves, lettuce, Tatsoi and Swiss chard (in order of most volume to least).  This mix will make a 

wonderful salad or a saute mix if you love cooked greens. They will hold up well to any dressing and I have included a few on 

the back; warm and cold. 

The onions this week are a sweet variety and won’t keep very long into winter and so should be used sooner than later.  They 

are wonderful for sandwiches, in the sweet potato casserole on back and for other cooking but they won’t have the “bite” that 

the red or white do if you are looking for that. 

POPCORN is another treat of the week.  Still on the cob, it will need to be rubbed off and into a bowl or bag.  If there is chaff 

from the cob, just pour it from one bowl into another bag in front of a fan, outdoors in a breeze or gently blow the chaff away.  

We have had some nice drying weather and this should be ready to pop using your favorite method! 

Red Norland potatoes are great for just about any use; boiling, roasting, sauté’s,  but they won’t brown or work well for deep 

frying.  They have too much moisture in them for that, but the WILL melt in your mouth when made in any way! 

Sweet Potatoes are delicious for many uses.  If you are not a plain SP lover, you may find them irresistible in another 

application; curries, cookies, soup, stir-fry’s, pie, samosas, etc. OR you may find that home-grown freshly harvested sweet 

potatoes are unlike any that you’ve had in the past.  We hope that you like these.  Store them as you do the winter squash (see 

above).  Here is a little secret for dog-lovers: our dogs will do just about anything for a bite of sweet potato, raw or cooked and 

they are a healthy snack! 
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Late-season Stir fry’s 
Just about everything in your box (with the possible exception 
of the Acorn squash, Brussels sprouts and popcorn) could be 
used in a late season Chinese stir-fry.  First, cut the items that 
you are going to use  into similar sized pieces and then start 
with the things that cook longest (onions, carrots, leeks, 
peppers, Choy stems, Romanesca, sweet potatoes, choy 
leaves or chopped Chinese Cabbage…) and season with any or 
all; ginger, hot pepper, soy sauce, sesame oil, rice vinegar.  
Don’t over-cook! Serve over rice.  (The vinegar will sweeten 
any bitterness from the greens just before serving.) 

Acorn Squash with Kale and Sausage 
2 medium acorn squash, halved down the middle, seeds 
removed 
1/2 teaspoon kosher salt 
1/4 teaspoon freshly ground black pepper 
Olive oil cooking spray 
3 teaspoons olive oil, divided 
8 ounces hot Italian sausage, casings removed 
1 large leek, white and light green parts only, halved 
and sliced 
2 cloves garlic, finely chopped 
4 cups tightly packed torn kale 
1/3 cup reduced-sodium chicken broth 
1/4 cup chopped walnuts 
2 tablespoons grated fresh Parmesan 
2 tablespoons panko breadcrumbs 
Heat oven to 375°. Cut a thin slice off round side of 
each squash half to create a stable base. Sprinkle with 
salt and pepper; coat with cooking spray. Place squash 
flesh side down on a baking sheet lined with aluminum 
foil; bake until golden and tender, 30 minutes. Remove 
from oven; flip squash and set aside. Heat broiler. In a 
large nonstick skillet over medium heat, heat 1 
teaspoon oil. Add sausage; cook, breaking into coarse 
pieces, until brown, 6 minutes; transfer to a bowl. To 
same skillet, add remaining 2 teaspoons oil and leek; 
cook until leek is soft, 3 minutes. Add garlic; cook, 30 
seconds. Add kale and toss; add broth. Cover and cook 
until kale is tender, 5 minutes; stir in sausage. Divide 
kale-sausage filling among squash. In a bowl, combine 
walnuts, Parmesan and panko; sprinkle evenly over 
squash bowls and coat with cooking spray. Broil until 
panko is golden, 2 minutes. 

Where does the time go??? It seems like we were 
just waiting for the ground to thaw and start 
planting and now the season has ended.  We can’t 
thank you enough for being members of our farm. 
We love growing food for families like yours and 
being able to hire the great people that we have 
helping us here.  We love and will miss our 
worker members and look forward to seeing you 
all again next season! 
Thank you and have a wonderful winter! 
Meg, Mike and Matt Kelly 

This delicious recipe is from the farm’s Kelsey Staudacher.  Once the 
vegetables are all cooked and soft, the flavors all blend together into 
a delicious sweet/sour dish that is fabulous. *My onion was huge so I 
only used half of it and then wished that I had used it all!   

Balsamic Sweet Potato, Apples and Onion Bake 
2 lbs. sweet potatoes 
1 large, sweet onion 
2 sweet and tangy apples 
¼ cup balsamic vinegar 
¼ cup olive oil 
1 tsp. salt 
½ tsp ground pepper  
Slice sweet potatoes ¼ inch thick. Slice onions and 
apples and layer in an oiled casserole dish.  Mix 
remaining ingredients together and pour over 
vegetables.  Cover with foil and bake at 375 for about 
45-60 minutes (or until vegetables are very soft). 
Uncover and bake for 15 minutes more. 

Here are a few salad vinaigrette recipes for your salad 
greens: 

Salvatore’s Italian Dressing 

Puree 30 seconds in 
blender: 
¼ cup olive oil 
¼ cup veg. oil 
2 T onion 
1 T Parmesan 
1 Tsp. salt 
¾ tsp dry mustard 
¾ tsp. basil 
¾ tsp. oregano 
¾ tsp. sugar 
¾ tsp pepper 
A few dashes 
Worcestershire 
Add ¼ cup red vinegar 
and 1 Tbsp.  lemon juice 
and blend 30 seconds 
more. 

Keep in Touch! 
As we all experience the 
coming winter, we will 
continue updating our 
Facebook page and our 
blog, working on recipes 
and attending winter 
markets!  We hope to see 
you and would love to stay 
in touch. 
Let us know if you would 
like to receive emails about 
markets, ‘Like’ us on 
Facebook or follow our 
blog. 

Warm Vinaigrette with 
Bacon 

 
Spinach and/or other sturdy 
salad greens. 
White or red salad onion, 
very thinly sliced 
½ lb. bacon 
1 1/2 cups cider vinegar 
1/4 cup granulated sugar 
1/4 cup packed light brown 
sugar 
1 1/2 teaspoons kosher salt 
Tear desired amount of 
greens into large pieces and 
put in a large salad bowl 
with very thinly sliced white 
or red onion. Cook bacon in 
a 12-inch, heavy skillet over 
medium heat until crisp. 
Transfer bacon to paper 
towels to drain and then 
stir vinegar, sugars, salt, 
and 1/2 teaspoon pepper 
into fat in skillet. Boil, 
stirring occasionally, until 
reduced to about 3/4 cup, 
10 to 12 minutes. (Dressing 
should be syrupy and 
bubbling.) 
Crumble bacon over salad 
and then toss with enough 
warm dressing to lightly 
coat. Season with salt and 
pepper. 

 

 


