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Winter Newsletter #3   December 4, 2013 
In this week’s box: 

‘Adirondack Blue’ potatoes 
‘Carola’ potatoes 

Curly Kale 
‘Kossack’ Kohlrabi 

Baby arugula 
Beets 

Butternut Squash 
Carrots 

Leeks 
Onions 

Rutabaga 

***PLEASE NOTE: No delivery next week!  The next winter share delivery will be December 18
th

!*** 

Winter arrived a little earlier that I had hoped it would on the farm this year!  We have most everything harvested 

that we needed to, but it has been a scramble in the past few “warm” days to get those last things done before the 

snow really flies, like getting the chicken’s winter pasture fence up in frozen ground, cleaning stalls and putting 

down extra bedding, switching to winter, heated water dishes and getting the last of the equipment put away.  It’s 

always a wonder to me, though, to find those last few herbs and greens that seem undaunted by the cold weather 

that we have already had.  The greens in the tunnels are growing and healthy, just a little slower than I had hoped.  

I think that in 2 weeks, with a few nice, sunny days (temps will scoot up to the 70’s in the tunnels!); we should have 

some nice greens for your last December box on the 18
th

. 

There are 2 kinds of potatoes in your boxes this week: ‘Adirondack Blue’ and ‘Carola’. You will find the insides of 

these spuds to be very colorful indeed.  The Adirondack Blue’s are regarded as one of the potatoes that are highest 

in antioxidants of any potato.  It can be cooked in any way that you like, however, I find that it is easy to over-boil 

them until they fall apart, so I prefer them sliced and baked or steamed, or sautéed in a pan until fork tender.  They 

are beautiful when cooked with other colors of potatoes in a potato salad or a baked dish or even as pan-fries. 

Curled Kale, one more time! There is a little browning on some of the kales leaves, but it has been perking up this 

week with the milder days and their leaves are concentrated with the nutrients vitamin K, C and A, iron, potassium 

and calcium! With the future weather forecast, though, it will be” back to sleep” time for the kale! 

So, you may be wondering about the kohlrabi? This is the big, green ball that may be somewhat intimidating if 

you are unfamiliar.  This misunderstood winter variety is supposed to be big! The variety is ‘Kosack’ and it is a 

storage-type of kohlrabi that keeps incredibly well, even after it is cut.  In this one ball, you may have several 

meals, a salad and some veggie platter material to last you through the holidays! If you have been to the re-

opened Edgewater restaurant in Jefferson, you will find this High Meadow Farm kohlrabi and carrots on the veggie 

plate as you wait for your meal. (If you have not been there, I highly recommend going!) 

To use the kohlrabi, start by first cutting it in half, and then cut what you need from one of the halves.  Generally, 

slicing it into ½ to ¼ inch slices is good for most recipes.  Then, take a paring knife and remove the green peel.  If 

you have a mandolin slicer, you can make matchsticks of a slice and do the same with some carrots to make some 

great snacks to nibble on while you marvel at its deliciousness and all of the things it would taste good in!  I made 

tabbouleh salad the other day with some parsley that still looked good and added little dices of kohlrabi and carrot 

and it was wonderful!  Delicious raw, it is also great in stir-fry’s and soups, roasted or cooked and mashed with 

potatoes. Kohlrabi is related to cabbage and has a very mild hint of that flavor. Store what you don’t use in a 

plastic bag in the fridge and cut off pieces as you need them. 

Kohlrabi Salad 

4 cups peeled, matchstick kohlrabi  
1-2 large carrots, peeled and matchsticked 
1 teaspoon fennel seed  
2 tablespoons rice wine vinegar 
1/2 teaspoon kosher salt, or more to taste 

1/2 teaspoon freshly ground black pepper 
1 small garlic clove, pressed (optional) 
2 tablespoons olive oil 
1 teaspoon toasted sesame oil 
1 to 2 Thai bird chiles (optional), minced 

*Toast the fennel seeds in a small dry sauté pan 
over medium heat and then crush. Combine the 
ground fennel seed, vinegar, salt, pepper, and 
garlic and chiles, if using. Whisk in the two oils. 
Pour over the vegetables and toss to coat. * 
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Baby arugula, especially in the fall and winter is tender and mild!  If you find that you often don’t care for it, you 

may want to give this tender, bagged green another chance.  Matt and Casey like it on pizza. Casey recommends 

adding it after cooking and while the pizza is hot.  Matt sometimes adds it before cooking.  I love it alone as a salad, 

or any other way that raw greens are needed; I didn’t always love it until I tried the tender, fall leaves with salad 

dressing on them.  I am forever changed in my stance on arugula now. 

Beets are one of the most powerful vegetables that I know of.  Along with kale, they are one that you can actually 

feel a boost in your health after eating.  This is another that I have not always enjoyed (actually hated) until I was 

prescribed them for nutritional recovery from antibiotic overload.  They are a blood purifier, antioxidant, and anti-

inflammatory.  Beets will keep in a bag in your fridge for months.  The yellow beets are subtly different, and are 

higher in carotene and vitamin A than the reds.  Rough looking outside, they are absolutely beautiful inside!  Raw 

beets pack a little more nutritional value so you will get a health boost by grating a small amount onto your salad 

or top your dinner with them, but a half a cooked (med.-sized) beet is a good serving per person.  To cook them, 

you can boil them whole until tender or cut them into smaller pieces and steam or boil.  Eat the skins if you like 

(extra-good, beet fiber) or just slip them off after the beets are cooked. Be aware that the red beets will turn 

everything that they touch red after they are cooked, including the yellow beets and your fingertips.  It is a good 

idea to be careful cutting them, even when they are raw, for this reason.   

Butternut squash is a big favorite.  It is one of the easiest to peel, dice and cook.  The seeds are all in the rounded 

end and the top is solid squash.  Butternut is delicious cubed and added to roasted veggies, stir fry’s, curries, and 

chili, or just steamed or sautéed on its own.  There are some nice recipes on our website. Store the squash in a 

cooler area and if you only use part of one, cover with plastic and store the rest in the fridge until you can use it. 

Rutabaga!  The other odd-ball in your box.  Rutabagas are beige with purple tops.  Also related to cabbage, they 

look like big turnips, but taste so much better.  You can use them peeled and cubed in roasted root recipes, or 

diced into soups (extremely satisfying winter addition to soups!), or you can peel, cook and mash them like you 

would potatoes, add them to potatoes, cut them into sticks and fry them like French fries or enjoy them raw, as a 

snack.  Try a bite!  They are delicious!  There are more recipe ideas on the website, too.  If you still have leftover 

turkey, here is a nice soup for the coming cold nights! 

 
Turkey and Rutabaga Cream Soup 

 
2 T oil 
1 leek, sliced thin 
½ onion, diced 
2 cups cubed rutabaga 
1 c cubed turnip 
3 cloves garlic  
1 tsp ground ginger 
2 c diced, cooked turkey 

1 handful of fresh or frozen 
chopped basil (or 1 tsp 
dried) 
1 or 2 pinches cayenne 
(optional) 
4 c turkey or chicken broth 
1 cup heavy cream 
 

 
Sauté onion over medium heat until it begins softening. Add 
garlic, rutabaga and turnip. Stir over medium heat until cubes 
begin to cook on outsides. Cover, reduce heat and let steam 
for 5 minutes, stirring occasionally.  Add ginger and pinch of 
cayenne and stir for 30 seconds.  Add cooked turkey, basil 
patty and broth.   Cook until vegetables are firm-soft. (Not 
mushy-soft).   
Stir in cream, heat and serve with nice warm bread. 
 
*If it is cold outside, the cayenne is nice and warming. 

 

Sautéed Greek Kale 
2 tbsp. chopped red onion 
2 tsp. olive oil 
¼ tsp. oregano 
1 ½ cups, packed, chopped kale leaves 
Pinch red pepper flakes 
2 tsp. Feta cheese 

In a skil let,  combine onion, oil,  oregano, and salt  to 
taste. Cook, stirr ing, over medium heat until  
softened,  about 3 minutes. Add kale and stir  to 
coat with seasonings. Cover pan and cook, stirring 
occasional ly,  for 1 to 2 minutes, or until  wilted. St ir  
in pepper f lakes. Sprinkle with feta and serve.  
(Rodale)  

Fort Atkinson Winter Market Saturday! 
The winter market is an event that is definitely worth 
attending, even if the weather is a little nippy out!  It is 
held indoors in downtown Fort Atkinson in 3 different, 
spacious locations with a directory available when you 
arrive.  Artists, craftspeople, live music and, of course, 
winter produce!  Come and say hello to us! 
(Just drive down Main Street and watch for signs!) 

 


