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Apples/pears 
Beets 

Cantaloupe 
Celery 

Eggplant (some shares) 

Kale(green curled) 
Onions, red 

Pepper varieties 
Sweet corn 
Tomatoes 

 

 
Autumn is in the air this week!  I look forward to another taste of summer that is predicted for next 
week, but the plants have their minds made up already that fall is imminent. Our tomato crop is fading 
although the peppers are still coming on strong.  Melons are finally ripening and it is time to start 
bringing in more of the winter squash.  There is so much to do on the farm as the seasons change. 
We harvested our apples and pears this week and did not have the yield of useable fruit that we had 
hoped for, but we are happy to be sending out the first harvest ever from our young apple trees.  None 
of the apples will look as pretty as you may be accustomed to, but with a paring knife, you can trim 
them and enjoy apple slices for snacking on or as an ingredient in a salad like the Beet and Apple salad 
recipe on the back.  Pears will be at their best if you let them ripen on your counter for a few days.  The 
recent cold nights helped to start the process for the pears to ripen to their best after sitting at a 
warmer temp for a few days.  If your pear feels ripe and has developed a slightly yellow glow, it is ready. 
Beets are coming to you with their tops attached.  The beet greens (or tops) can be sautéed and used as 
a separate side dish if you like.  It is best to remove the greens from the beets as soon as possible so that 
your beets do not get soft as they try to care for their tops! Once removed, store the greens in a bag and 
the beets in a separate bag in the crisper drawer until you can use them. 
Cantaloupe has taken its time to leave the vines, but we hope they were worth the wait!  Your melon 
should have a nice golden glow and the blossom end should smell wonderful.  If it does not seem fully 
ripe yet, it will be worthwhile to let it sit on the counter for a few days until it is ready. Melon should be 
refrigerated only after it has been cut. 
Celery that is not stored in a plastic bag or container will be limp within a few hours!  Be sure to put your 
celery into a plastic bag in the refrigerator as soon as possible until you can use it.  The bottom can also 
be cut off and the stems can be stored in the bag loose or in a sealed container with a bit of water.  If 
you need to freshen celery, a soak in ice water for a few minutes should quickly perk it up.  We are 
happy to grow and send out organic celery for you. Conventional celery is often on the top of the list for 
pesticide residues and should be avoided.  We hope that you enjoy it! The leaves are also great for 
flavoring broths and soups.  The leaves can also be put into a bag and frozen to use in a later broth. 
Kale should also be stored in a plastic bag and used within a week.  Remove the stems and tear or cut 
the leaves into small pieces to add to soups, sauces (it’s great in spaghetti sauce!), on pizza, as kale chips 
or as a salad.  Tear leaves into small pieces and quick sauté them for a nice base for a breakfast egg bowl 
with whatever other ingredients you like. (Peppers, bacon, onions, cheese, tomatoes…) 
Sweet corn has been a trickster this year!  We had a good harvest this week and will have to see what is 
in store for corn next week, but it looks like there will be more corn next week and possibly the week 
after!  Remember to keep your corn refrigerated to retain the best flavor! If you freeze the extra, you 
will not regret it this winter when you can just take it from your freezer and use it in so many dishes! 
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We made this soup without the cream (because I didn’t have 
any) and it was still good.  Good broth is always the best base 
for any good soup.  If you can, make your own or find a good 
quality broth to have on hand. 

Celery Soup 
1 chopped head of celery 
1 chopped large waxy potato (German Butterball or 
red-skinned) 
1 chopped medium onion 
1 stick unsalted butter 
Salt 
3 cups low sodium chicken or veg. broth 
1/4 cup fresh dill 
1/2 cup heavy cream 
Celery leaves 
Olive oil 
Flaky sea salt 
Combine 1 chopped head of celery, 1 chopped large 
waxy potato, 1 chopped medium onion, and 1 stick 
unsalted butter in a medium saucepan over medium 
heat; season with salt. 
Cook, stirring, until onion is tender, 8–10 minutes. 
Add 3 cups low sodium chicken or veg. broth; simmer 
until potatoes are tender, 8–10 minutes. Purée in a 
blender with 1/4 cup fresh dill; strain. Stir in 1/2 cup 
heavy cream. Serve soup topped with celery leaves, 
olive oil, and flaky sea salt. (About 4 servings.) 
Adapted from epicurious.com 

I really enjoy this salad!  I use a mandolin to slice the fruit and 
the beets very thin. After slicing the beets very thin, it is easy 
to sliver them into matchstick-sized pieces.  I used red onion 
in place of shallot. The salad is good alone or on a few arugula 
leaves (or spinach).  It makes quite a bit. 

Fall Beet and Apple Salad with Celery and 
Walnuts 
A beautiful bright pink salad full of flavor and crunch.  

2 firm sweet-tart apples, thinly sliced or chopped 
4 celery stalks, thinly sliced 
1 small shallot, mince  
Juice of 1 lemon 
1 medium-large beet, matchsticks 
3 TB chopped walnuts 
3 TB olive oil 
Salt and pepper to taste 
Large handful baby spinach or arugula 
Toss the apple slices, celery, shallot and lemon juice 
together in a bowl. Add the beet matchsticks, walnuts, 
olive oil, salt and a few grinds of black pepper, to taste. 
Let sit 10 minutes. Serve on a bed of baby spinach or 
arugula. (6 generous servings) 

Corn Soup 
Ingredients: 
1 Tbs. olive oil 
1 onion, diced 
1 ½ cups red bell pepper 
2-3 cups of sweet corn (3-4 ears)  
3 cups vegetable or chicken broth 
1 cup cream or milk 
Salt and pepper 
Cilantro 
Sauté the onion in the oil over low heat until the 
onion is soft.  Add garlic and stir.  Add peppers and 
corn and cook until the peppers and corn begin to 
soften.  Add broth and blend coarsely with a 
blender stick or blender.  Add milk or cream and 
heat.  Season with salt and pepper and garnish 
with cilantro if desired. 
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Melon Salsa 
2 cups diced orange-fleshed melon cut in 1/2 “ 
cubes 
1 cup diced cucumber (1/4- to 1/2-in. cubes)  
1/2 cup finely chopped red onion 
1 chile, stemmed, halved, and sliced 
1/2 cup roughly chopped cilantro 
3 Tbs lime juice 
1 tablespoon vegetable oil 
1 teaspoon kosher salt 
Gently mix all together and chill. 

Kale Salad with Shaved Beets, Feta and 
Toasted Almonds 
1 Bunch of Kale (stems removed sliced very thin) 
1 Large Red Beet (peeled and sliced paper thin) 
1/4 cup Almonds (toasted) 
1/4 cup Crumbled Feta 
1 tsp dried dill 
1 Clove Garlic (minced) 
1 Red or white Onion (peeled and sliced paper thin) 
2 oz Red Wine Vinegar 
3 oz Extra Virgin Olive Oil 
Salt 
Place kale, beet and onion in a large mixing bowl and 
season liberally with salt.  Mix and top with the vinegar. 
Set aside. (This can be done up to a couple hours in 
advance.) 
Whisk together the oil, garlic and dill. Toss the oil 
mixture with the kale, beets and onion. Add feta and 
almonds. Mix and serve. (Serves 4) 

 


