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Winter Newsletter 4 December 18, 2013 
In this week’s box: 

Beets 
Cabbage 
Carrots 
Celeriac 
Garlic 

Leeks 

`Long Pie’ pumpkins 

Onions  
Parsnips 
Potatoes 

Rutabaga 
Salad turnips 

Squash 
Sweet potatoes 

The last share delivery of 2013! I was hoping for a nice delivery of salad greens and more for you for your last 

December box, but this year that is just not going to work out.  Even though the greens that we have planted in the 

tunnels can take very cold temperatures, They need a few warmer and sunnier days than we have been having in 

order for us to be able to harvest them  Hopefully, your next box will bring you a nice delivery of greens, just when 

you are really craving them! We are planning 2 more winter share deliveries for you in 2014, and the weather 

conditions will again have the final word on when those will be.  I will be in touch as the days grow longer and the 

greens start to take notice of that, but I am guessing that the next deliveries will be in February. We all hope that 

you have a wonderful, warm and safe holiday season! 

There are a few new items that you have not seen yet in your boxes this week: Long Pie Pumpkins, parsnips and 

Salad turnips.  As I mentioned in my email, there are also sweet potatoes.  They may not be the prettiest sweet 

potatoes anymore, but they are still very good and so versatile!  I hope that you don’t mind that we have sent 

these “seconds” out to you this week.  To use them, simply peel them, rinse and use them as you like.  They are 

great for sweet potato casserole as a side dish, cubed or sliced for stir fry’s, soups or roasted vegetables.  They are 

also a delicious addition to chili!  Many people add sugar to their chili and there is no need to do that if you use 

sweet potatoes in the pot! They are also delicious in a Chinese stir fry (with that kohlrabi that you may still have in 

your refrigerator) or as sweet potato chips; pan fry them until crisp with a little salt.  

I have been adding recipes to the farm Website over the last few weeks that may help you out with more meal 

planning with your winter veggies.  High Meadow Farm Rutabaga was featured in the Wisconsin State Journal’s ‘In 

Season’ section last week and there is a link to that article with recipes that include a rutabaga desert recipe from 

our friends at Vermont Valley Farm!??! 

Cabbage is the perfect winter vegetable.  It will keep for a long time if it is held in a cold place (close to 32°) and 

not too dry (cover loosely with plastic).  You have 2 different types of cabbage this week; the heavy green storage 

head or the lighter savoy type.  The savoy head will yield less and cook faster than the heavy green head.  Here is a 

recipe for one of the easiest dishes to make that will make you feel warm from your head to your toes on a cold 

day!  It is especially good with sausage in it but that can be left out if you are vegetarian.  

Layered Cabbage and Potatoes 

Trim and slice cabbage (about ½ of the heavy green head or the whole lighter head) into 1” x 3” strips and layer 

half of them into a buttered casserole dish.  Salt lightly and press down.  (The salt helps cabbage’s juices to come 

out).  Shred 2 carrots and layer over the cabbage.  Slice potatoes into 1/2 “ slices and layer over carrots.  Salt 

lightly.  Add a layer of sliced sausages over potatoes.  Top with remaining cabbage, salt lightly, pour 1 cup of water 

over and dot with butter.  Cover and bake at 350 for  1 hr. to 1 ½ hours or until the cabbage is very tender.  Can be 

assembled and cooked in a crock pot if desired. 
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Parsnips are the white roots that resemble carrots.  They are sweeter than carrots and compliment them very well 

when cooked alongside of them.  Parsnips are a fall favorite of many.  At the markets, most people tell me they 

just love them pan fried with butter.  They are delicious in roasted root dishes, soups and stews and even cake!  

(There is a recipe for parsnip spice cake on our Website). One of my favorite recipes is to slice them into 1/4 “ matchsticks with 

carrots, toss them with olive oil and salt and bake them in a hot oven, stirring frequently until they are crispy.  Yum.  

Long Pie Pumpkins (can you guess which ones they are?) are an heirloom variety of squash that is perfect for 

baking deserts and cookies and in soups and curries.  Use them in any recipe that you would use pie pumpkins.  To 

bake them, halve then quarter them, remove seeds and either steam them on a stove top or bake in an oven, 

covered with 1” water in the bottom of the pan.  For soups, they can be peeled, cubed and added.  If you have a 

large pumpkin with more than you can use at once, just bag 1 or 2 cup portions and freeze them.  You will have just the right 

amount of pumpkin for cookies or muffins! (The chocolate chip pumpkin cookies are our favorite CC Cookie ever!) 

Leeks (apologies to those who I told we weren’t sending them out this week).  We have a storage variety that I am 

hoping will keep well for a later delivery, but we have decided to send out the rest of the sweet King Richards now, 

as they should probably be used soon. Check out the recipe for Butternut Squash, Sweet Potato and Leek Hash  on our 

Website or try this delicious potato leek soup recipe.   

Salad Turnips are the red roots that are in plastic bags.  They are often mistaken for beets, but they are white on 

the inside.  They are called salad turnips because they are eaten raw more often than cooked, unlike the purple-

top turnips that are used in stews and such.  I prefer to peel them before eating and the flavor is much like a radish 

without the bite.  They are great in salads, stir-fry’s or pan roasted and they can also be used in stews.   

Banana Pumpkin Bread 
(From member Lynn Stuve) 

2 ripe bananas mashed 
2 eggs 

1/3 c oil 
1 1/3 c pumpkin puree 
1/2 c honey 
1/2 c sugar 
2 1/2 c flour 
1 tsp baking powder 
1 tsp baking soda 
2 tsp pumpkin pie spice 
1 tsp cinnamon 
Bake at 350 for about 25 minutes. I 
made 18 muffins. You could make 2 
smaller loaves also for 45 minutes. 

Beef veggie soup 
10 cups water 
2 soup bones with meat 
2 bay leaf 
1 Tbsp peppercorns (green if you have 
them) 
½ tsp crushed red pepper flakes (or 
more) 
1 Tbsp dried thyme 
2 tsp kosher salt 
2 cups cubed rutabaga 
3 cups cubed carrots 
Cook bones and beef in water with salt, 
pepper, garlic and onion until near 
tender.  Add remaining veggies and 
spices.  Cook until tender 
Serve with a little bit of rice or pasta in 
each bowl if desired. 

Sweet Potato with Ginger-
Coconut Cream Sauce       
  Preheat oven to 375° 
1 ½ lbs sweet potato, peel if desired 
2 Tbs good butter 
1 Tbs. minced garlic 
2 Tbs. minced red onion 
1” piece of fresh ginger, peeled and 
minced 
Handful of cilantro, minced 
Dash of cayenne (optional) 
Butter the bottom of a 7 x 11” pan 
Cut sweet potato into 1” chunks and put 
into pan.  Salt lightly and add a Tbs. of 
water to pan.  Cover with foil and bake 
until soft; about 45 minutes.   
Meanwhile, heat 1 remaining butter in a 
heavy pan.  Add onion and cook over 
med.- low heat until it starts to become 
clear.  Don’t brown.  Add garlic, ginger 
and a dash of cayenne if desired.  Saute’ 
until the pieces are tender.  Add 
coconut milk and cilantro.  Heat to a 
near boil, then lower heat and simmer 
for a minute, stirring.  Turn off heat and 
wait for potato to cook.  Reheat sauce 
when the potato is nearly ready and 
serve in a small pitcher like you’d serve 
gravy. 
 

Happy Holidays!  
Happy New year! 

Potato Leek Soup 
Erin Mitchel 

 
10-12 potatoes, peeled and 
chopped (1-2” cubes) 
4 leeks sliced 
4 Tbs. oil grape seed or olive 
1-2 Tbs. lemon juice 
10-12 fresh sage leaves, finely 
chopped 
2 Tbs. salted butter 
6 cups vegetable or chicken broth 
(low sodium or homemade) 
1 cup half and half 
Salt and pepper to taste 
In large stock pot, cook leeks and 
potatoes until they begin to brown, 
(10 – 15 minutes).  Add broth, bring 
to a boil, then lower heat and 
simmer for about 40 minutes, until 
potatoes are very tender.  Add sage 
and butter.  Transfer soup to 
blender and puree.  Return to pot 
and add half and half, lemon juice 
and salt & pepper to taste.  Re-heat 
soup.  Garnish with sour cream and 
chives if desired.   
 

 


