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Newsletter 20 October 22, 2014 
Your final delivery of produce: 

Brussels sprouts 
Butternut squash 

Carrots 
Daikon radishes 

Delicata Squash 
Leeks 

Parsley 
Popcorn 

 

Shallots 
Spinach 

Sweet peppers 
tomatoes 

It is hard to believe that it has been 20 weeks already.  It feels like spring was not that long ago, but here we are saying goodbye 

and THANK YOU for the season. We are very grateful that you chose us to grow your food for you this year and hope that you 

will come back in 2015! Check out the early sign up to take advantage of current pricing.  We still do have a few winter produce 

shares available if you would like to continue eating fresh, organic and locally through the year.  

We also appreciate your response to the survey that was in your last email.  It is a great help for us in our planning for 2015. 

For the next few months, we will be tending to our winter greens in the hoop house and continuing our harvest of fall crops 

that will be available over the winter months.  In addition to winter produce shares, we will also be holding some “open farm” 

days when there will be produce available for sale at the farm.  You can sign up on our Website to get an email when these 

dates are as well as the winter farmers markets that we will be attending.  It would be great to see you over the winter! 

Brussels sprouts cause lots of excitement for many of their fans. I love to watch them grow.  They are tall and leafy for most of 

the summer, developing their “sprouts” in late summer through fall.  You will often see then in the garden until Thanksgiving as 

they are cold tolerant and become more flavorful with frosty nights.  There are still sprouts in our field, waiting for winter 

deliveries!  We send them attached to the stems because they will store that way for about a month, sometimes longer.  You 

can leave them loosely covered in plastic in a cool place like a porch or garage until you need them, picking off as many of the 

sprouts as you can use at one time.  If you pick them off when you get them, store them in a plastic bag in the fridge and use 

them in a week or 2.  To remove them, just snap them off of the stem and discard the stem when it the sprouts are all off. 

Butternut and Delicata squash this week again.  Refer to your past newsletter for storage and using suggestions.  They should 

store for a while in a cooler room (50-60 degrees) if you can’t use them right away, but check on them periodically and use 

them if they start to get any soft spots.  (These can usually be trimmed away if you catch them right away.) 

These carrots are one of our favorite things!  They store well all winter in our cooler and we will be putting them into winter 

shares and some of our wholesale markets.  We hope that you like them. 

Daikon radishes are the unusual vegetable of the week. They are the long, white carrot-shaped root.  They are one of the most 

important ingredients in Kimchi and are often pickled.  They are also a great radish to use in salads, but they are also terrific in 

stir-fry’s and roasted.  Raw, they have a mild radish “bite” but that mellows considerably when they are cooked.  Store them in 

the fridge like you do the carrots; in a vented plastic bag in the crisper drawer.   

Popcorn on the cob!  These ears of popcorn have been drying on racks for a few weeks, but because of the dampness of the 

fall, they could use a few more weeks’ drying in a warm, heated home.  Once they have completely dried, rub them from the 

ears into a bag or bowl and pop as you would with popcorn from the bag.   

Shallots look like onions but are a little different from onions in flavor.  They grow in cloves, more like garlic and are richer and 

sweeter than onions and more dense.  You will need fewer shallots than onion in a recipe.  The flavor is very unique though and 

almost addictive (my opinion).  These shallots were harvested a few weeks ago and have not quite dried completely for storage, 

but in a warm, dry home they will do that quickly if you don’t use them right away.  To use them, remove peel and mince or 

thinly slice them. 

Spinach is sweetened by the cold weather.  This tender spinach is delicious and nutritious and ready to use as a salad ingredient 

or in a recipe.  (There are several on our Website).  Store the spinach in the bag that it came in, in the refrigerator.  

We wish you a warm and happy winter and hope to see you soon!  Sincere thanks from the Kelly’s; 

Meg, Mike and Matt. 

http://www.highmeadowfarmcsa.com/
mailto:highmeadowfarmcsa@gmail.com


Fried Winter Squash with Black Olives 
From EatingWell 
3/4 cup extra-virgin olive oil, divided 
2 1/2 pounds butternut squash, peeled, halved, seeded and 
cut into 1/4-inch-thick slices (or use Delicata- no need to 
peel.) 
1/4 teaspoon sea salt, divided 
2 medium yellow or red onions, halved and very thinly sliced 
4 cloves garlic, coarsely chopped 
1/2 cup salt-cured (or oil-cured) black olives or Kalamata 
olives, pitted and coarsely chopped 
1/2 cup red-wine vinegar 
1/4 cup water 
1/2 cup slivered fresh mint, divided 
Heat 1/2 cup oil in a large heavy skillet. When the oil is very 
hot (but not smoking), add squash, a few slices at a time, and 
cook until tender and browned on both sides, 2 to 4 minutes a 
side. Remove to paper towel. Continue with the remaining 
slices, reducing the heat as needed to prevent the squash 
from overbrowning before it’s tender. Arrange the squash on 
a serving platter and sprinkle with 1/8 teaspoon salt. 
Discard any oil remaining in the pan and wipe it out with 
paper towels. Add the remaining 1/4 cup oil to the pan and 
heat over medium-low. Add onions and cook, stirring 
occasionally, until completely softened but not brown, about 
10 minutes. Stir in garlic and cook for 1 minute, then add 
olives and cook for 1 minute more. 
Meanwhile, heat vinegar and water in a small saucepan over 
high heat. Boil until reduced by half, about 5 minutes. Add the 
vinegar reduction to the onion-olive mixture and increase 
heat to medium-high for 2 minutes. Remove from heat and 
stir in the remaining 1/8 teaspoon salt and all but 1 
tablespoon mint. Spoon the onion mixture over the squash 
slices. Garnish with the reserved 1 tablespoon mint. Let stand 
at room temperature for about 30 minutes to let the flavors 
develop before serving.  8 servings.  

Golden Crusted Brussels Sprouts 
24 Brussels sprouts 
1 Tbs olive oil 

Kosher or sea salt and pepper 
¼ cup freshly grated parmesan 
cheese 

Wash the Brussels sprouts well. Heat 1 tablespoon of olive oil 
in your largest skillet over medium heat. Don't overheat the 
skillet, or the outsides of the Brussels sprouts will cook too 
quickly. Place the Brussels sprouts in the pan flat side down 
(single-layer), sprinkle with a couple pinches of salt, cover, 
and cook for roughly 5 minutes; the bottoms of the sprouts 
should only show a hint of browning. Cut into or taste one of 
the sprouts to gauge whether they're tender throughout. If 
not, cover and cook for a few more minutes. 
Once just tender, uncover, turn up the heat, and cook until 
the flat sides are deep brown and caramelized. Use a metal 
spatula to toss them once or twice to get some browning on 
the rounded side. Season with more salt, a few grinds of 
pepper, and a dusting of grated cheese. While you might be 
able to get away with keeping a platter of these warm in the 
oven for a few minutes, they are exponentially tastier if 
popped in your mouth immediately. (By Heidi Swanson.) 

Roasted Radish, Carrot and Bell Pepper 
3 cups Daikon,  scrubbed and sliced into 1/4-inch rounds 
4 carrots, peeled and cut into 1/4-inch rounds 
1 red bell pepper, thinly sliced 
1 shallot, thinly sliced 
2 tbsp. extra virgin olive oil 
Salt and pepper, to taste 
1/4 cup balsamic vinegar 
Preheat the oven to 400 degrees. Combine the daikon, 

carrots, red peppers, shallot and olive oil on a baking sheet. 

Season well with salt and pepper. Roast for 25-30 minutes, 

stirring once or twice until tender. 

Drizzle the veggies with balsamic vinegar and return to the 

oven. Roast for an additional 5 minutes. Toss well and then 

transfer to a serving bowl. 

Roasted Radishes and Leeks 
3 cups cubed radishes (3/4”cubes) 
1 tablespoon extra-virgin olive oil 
1/2 teaspoon salt 
1/4 teaspoon freshly ground pepper 
1 large leek, white and light green part only, halved and thinly 
sliced 
1 tablespoon butter 

1. Preheat oven to 450°F. 
2. Combine radishes, oil, salt and pepper in a lage roasting 

pan.  Roast for 10 minutes. Stir in leeks.  
3. Continue roasting until the radishes are lightly browned 

and tender, 10 to 15 minutes more. Stir in butter and 
thyme.  Drizzle with honey if desired.  Serve warm. 

 
1 teaspoon finely chopped fresh thyme or 1/4 teaspoon dried 
The quantities of roots can vary to taste and availability in this dish.  
The quantities below are suggested amounts to serve about 4 – 6 
people.  I don’t think that you can go very wrong with it. 

Roasted Fall Vegetables with Chorizo and Curry Spices 
2-3 Carrots, 1/8 “ slices 
1-2 Potatoes thinly sliced 
2 cups daikon radish, sliced or cubed 
1 medium Delicata squash,  1/4 “ slices 
2 c Sweet potatoes, 1/2 “ cubes 
1 Onion, sliced into thin wedges 
Garlic, 2-6 cloves, minced  
1 or 2 chorizo sausages, thinly sliced 
Olive oil 
Cumin seed (approx. 1 tsp. per each 6 cups vegetables) 
Turmeric powder (approx. 1 tsp per each 6 cups vegetables) 
Coriander powder 
Salt and Freshly ground pepper 
Pre-heat oven to 400.  Put all of the vegetables into a large 
bowl.  Heat a heavy skillet over medium heat and lightly toast 
1 tsp. whole cumin seed for about 1 minute.  Sprinkle over 
vegetables.  Sprinkle turmeric and coriander over vegetables.  
Toss with olive oil to coat.  Add chorizo to vegetables and toss.   
Put mixture into a large baking pan (sheet cake pan is good) 
and bake, stirring every 15 minutes until vegetables are 
roasted, tender and tasty.  Season with salt and a healthy 
dose of freshly ground black pepper. 

 


