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Winter Newsletter #2 Tuesday, November 26, 2013 
In this Week’s Box: 

Acorn squash 
Broccoli 
Cabbage 
Carrots 
Celeriac 

Collard greens 
Garlic 

Horseradish root (bagged) 

Kennebec potatoes 
Mixed greens 

Onions 
Russet baking potatoes 

Scallions 
Shallots 

Sweet potatoes 

I am not a big fan of cold weather, I still feel a little sad to be forced to stop gardening because of frozen ground and snow. (I’m 

sure I am speaking for myself here.) We’ve been working hard in the past few weeks, anticipating this change.  We’ve harvested 

the last of the cold season crops, moved the chickens to protected winter homes and battened down the hatches for winter.  

The greens that are still growing in the high and low tunnels are covered with an extra layer of fabric and they are still looking 

great.  This is where your greens will be coming from now, starting with the greens mix in your box.  I look forward to sunny 

days spent working in these cozy tunnels, caring for our winter greens until it is time to start planting for the next season.   

This year, we will be hosting our family dinner this Thursday, with family coming for the festivities.  I look forward to cooking 

chickens from the farm (we did not raise turkeys this year) with potatoes and vegetables that we have grown.  Any shopping list 

that I make is sure to be small!  I hope that you all have a wonderful weekend and that you can enjoy many dishes and meals 

made with the ingredients in your boxes this week!   

We are so thankful to all of you for making it possible for us to be your farmers! Here’s the rundown this week’s vegetables: 

 

Acorn Squash is a member favorite for sure.  It is also one of the hardest squashes to cut open (in my opinion) so I always 

suggest that you be careful cutting it! I first knock off the stem with the back of my knife and using a large kitchen knife, halve 

the squash lengthwise and scoop out the seeds.  NEVER cook a squash whole!  Even if you prick holes in it, they can get plugged 

up and cause the squash to explode under pressure.  My favorite way to cook acorn squash is to score the insides with a knife, 

rub butter on it, salt lightly and then drizzle a little honey or maple syrup into the halves.  Cover and bake for about 1 hour or 

until the squash is very soft. Squash will keep for a long time in a cool location. 

Broccoli- this is the last of it for the season.  It is hardy, but I don’t think what remains outdoors will pull through this freeze. 

Cabbage- This cabbage is a savoy Winter King variety named ‘Deadon’.  “Savoy” means that it has wavy leaves and Winter King 

Cabbage is extremely winter hardy outdoors.  This cabbage is one of the very best for coleslaw and it can also be used any other 

way that you would use cabbage; in soups, as a side, baked in a casserole, etc. Store it in a cool location. 

Celeriac (also known as celery root.) If you are not familiar with this root, you may still be holding on to it and looking for the 

explanation in this newsletter.  No, it’s not pretty, not on the outside at least, but it’s very delicate celery flavor make it very 

worth the effort to prepare and to grow!  (Scratch it, sniff it; smells like celery!) You will have to do some peeling, cutting and 

digging to get the gnarly and fuzzy roots removed.  After you have done this, the root can be sliced, julienned, cubed or grated 

into soups, salads, stir-fry’s, and casseroles.  I love it grated into rye bread stuffing as in the stuffed pumpkin recipe from last 

week.  It compliments potatoes and cabbage and can also be used in place of celery in soups and chili. Celeriac is not the root of 

a celery plant.  While its tops are leafy and can be used in soups, etc., it is grown solely for the root part.  It will keep for a long 

time in your crisper drawer as is.  After you have cut into it, try to use it within a few weeks. 

Collard greens are the paddle shaped, bunched leaves.  They are too under-appreciated in my opinion!  Higher in calcium and 

other minerals than kale they are a powerhouse of healthy nutrition and inflammation-reduction.  

Collards can be subtly added to many dishes like casseroles, lasagna, soups, eggs, etc. with little fanfare, but I have come to like 

them just cooked on the stove until they are velvety smooth and eaten as is.  Try sautéing some onion in olive oil, slowly, until 

clear, then add a clove or 2 of minced garlic.  Add rinsed, finely chopped collard leaves (stems removed) and a little water and 

salt and steam/sauté, until very tender on medium heat, adding more water if necessary.  If you like them like this, enjoy!  

Otherwise, add them to soup or casserole.  Collard leaves also make great roll-ups for veggie wraps!  Just wash, remove the 

stems and dip them into boiling water for about 5 seconds.  Add thinly sliced veggies and dressing or cheese and roll them up 

like burritos. Stored in a loose plastic bag, they will keep for a week or more in the fridge. 
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Horseradish root (in plastic bag) is the other puzzling root in your box.  It is very potent and needs some caution to use, but is 

also very delicious IF you like horseradish!  (If you don’t, please offer it to someone who does as a special treat!) You will first 

need to wash and trim the root down to the raw, white part and then grate it to use as is or per recipe. To make ‘prepared’ 

horseradish, be sure to do so in a well-ventilated room.  (I suggest not preparing it when you have a kitchen full of guests.)  

Chop a portion of the root into small pieces and put them into a food processor.  Cover machine with a towel (IMPORTANT!) 

and add about ¼ cup of white vinegar and a pinch of salt.  Turn machine on and hold on to it!  (The hard roots can make the 

machine jump at first.) Add more vinegar as needed to get the consistency that you like. Adjust salt.  Fresh horseradish is very 

pungent, so use caution when smelling it as you are working with it.  It will take your breath away for a while! Store the roots in 

the fridge, wrapped in a damp paper towel in a loosely closed bag. 

Mixed greens this week are a lettuce-free mix of kales, tatsoi, spinach, Chinese cabbages and mustard.  They are slightly spicy 

and are delicious when used as a salad, sandwich ingredient or sautéed as a cooking green.  Because there is NO lettuce in this 

mix, so they will hold up so sautéing very well.  They will keep in the refrigerator for a week or more in the bag that they are in. 

Shallots, onions, garlic. Who’s who? The shallots are slightly pinkish, with a more pointed top.  Garlic is white with the visible 

garlic cloves.  Shallots are different from onions and wonderful for cooking with.  They may separate inside into a few different 

sections, (like garlic) and raw, they are very onion-strong.  Cooked, they mellow considerably and maintain a bit of a texture 

and sweetness, unlike onions that cook down to a very soft texture.  They are perfect for vinaigrettes but should mellow for a 

while in the dressing before using.  Store onions in a dry location, but not in the fridge. 

Curry-Style Cabbage 
1 or 2 lb’s cabbage, thinly sliced, like slaw 
1 Tbs. oil or Ghee (or more) 
1 onion 
1 Tbs. Mustard seed (black, if you can find them) 
½ tsp ground cumin 
½ tsp ground coriander 
½ tsp ground turmeric 
Dash cayenne 
1 tsp salt 
1-2 cloves garlic 
½ inch piece of peeled fresh ginger 
Sauté onion in oil until clear.  Mince ginger and garlic together 
and add, stirring for 1-2 minutes.  Add spices and stir together 
for 1 minute.  Add the cabbage and stir-fry until tender.  You 
may need to add small amounts of water if the mix is too dry.  
This also helps to bring the spices out from the pan, just don’t 
add too much at one time; add water gradually, stirring. 
This is a nice side dish or a light meal, served with rice.  We 
like it with red-lentil dal and rice. 

Celeriac Sauce (from Farmer John’s Cookbook) 
(Compliments a wide range of vegetables, grains, fish and poultry) 
2 cups vegetable stock 
1 medium celeriac, diced (about 2 cups) 
1 leek, quartered and sliced 
1/3 cup cream 
¼ cup butter 
1 tsp. lemon juice 
Salt and pepper 
Bring stock to a boil. Add celeriac and leek; reduce heat and 
cook until celeriac is tender, about 15 minutes.  Let cool 
slightly and puree.  Bring mixture to a simmer and add cream, 
butter and lemon juice.  Continue to heat until steaming, add 
salt and white pepper to taste and serve hot. 

HAVE A WONDERFUL HOLIDAY WEEKEND! 

I will be making sweet potatoes for Thanksgiving and this is 
the recipe that I am planning on trying in part because the 
pecan topping is a gluten free version.  I think these sweet 
potatoes are so sweet already so I may omit the sugar, too. 
 

Sweet Potato Casserole With Pecan Crumble 
FOR THE FILLING: 

3 lbs. sweet potatoes  
⅓ cup packed dark brown 
sugar 
6 tbsp. unsalted butter, 
melted 
¼ cup heavy cream 
1 tsp. vanilla extract 
1 tsp. ground cinnamon 

½ tsp. freshly grated 
nutmeg 
½ tsp. kosher salt 
2 eggs, lightly beaten  
1 1″ piece ginger, finely 
grated  
Freshly ground black 
pepper, to taste  

FOR THE CRUMBLE TOPPING:  
½ cup flour  
½ cup rolled oats  
½ c. packed dk brown sugar  
¼ c. finely chopped pecans 

½ tsp. kosher salt  
5 tbsp. unsalted butter, 
cubed and chilled  
¼ cup mini marshmallows 

1. Heat oven to 425°. Place sweet potatoes on a parchment 
paper-lined baking sheet and bake until soft, about 1½ hours; 
let cool for 30 min., and then remove skins. Pass potatoes 
through a food mill into a large bowl; stir in sugar, butter, 
cream, vanilla, cinnamon, nutmeg, salt, eggs, ginger, and 
pepper. Pour mixture into a 1½-qt. baking dish and smooth 
top; set aside. 
2. Reduce oven temp. to 350°. Stir together flour, oats, sugar, 
pecans, and salt in a bowl; add butter and, using your fingers, 
rub butter into flour mixture until large crumbles form. 
Mound crumble mixture over filling, dot with marshmallows, 
and bake until filling is hot and crumble and marshmallows 
are browned, about 30 minutes. Let cool for 15 minutes 
before serving. (saveur.com) 

 


