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Carrots 

Cucumbers (small shares) 

Potatoes 
Red cabbage 
Romanesco 

Salad (standard shares) 
Spaghetti squash 

Sweet corn 
Sweet peppers 

Tomatoes 

Watermelon (standard shares) 
Week 15!  That means that after this week, we only have 5 more weeks of CSA deliveries until our summer season 
ends! I know that we will see a change in the weather again during those weeks and it is time to oil those farm 
boots and find the jackets.  It is also time to start thinking about using up some of your extra swap points if you 
have them available.  They will need to be used up by the end of the season and they do not carry over to the 
winter season or get refunded.  Any money that you have added to your account to spend will be refunded.  Please 
keep in mind that though swap points do carry over each week during the season, if you spend more than you 
have in swap points, it is considered a purchase that you will be invoiced for at the end of the season.  (Removing 
items in future boxes will not cover past purchases.) 

We are just a little over 3 weeks away from our last farm event of this season; the 

“Potato Party” Please mark your calendars for SUNDAY, October 8! Details will be coming 

soon, but plan on around 2:00 until dark! 

Our sweet young carrots are perfect for roasting whole in the oven or for snacking on raw or any other 
way that you like to enjoy sweet, tasty, organic carrots.  No need to peel, just enjoy! 
Potatoes this week are ‘Gold Rush’ Russets.  ‘Russet’ indicates the slightly netted look of their tasty 
potato skins. There are a few other varieties that also have russeted skins. These are very popular for 
baked potatoes or fluffy mashed potatoes.  Russets are a great all-purpose potato. They are considered 
a more starchy type of potato so they will be a little dryer and fluffier inside and always delicious.   
This week, you will either have red cabbage or Romanesco cauliflower and we are hoping to be able to 
switch those for you next week as we wait for the Romanesco to mature.  So, you may ask, what exactly 
is Romanesco? If you find a green head that looks like a cross between broccoli and cauliflower, you 
have one! Trim it and use it any way that you would use cauliflower.  It is bright and beautiful with a 
slightly nutty flavor.  Delicious steamed or sautéed with a little butter or roasted with other vegetables.  
Add it to soup or add it to a salad that you might use broccoli in. 
The red cabbage is stunning to look at in the field and delicious any dish that you would use it in.  One 
large head can create a lot of dishes, so if you can’t use it all, just cut off what you do need, cover the 
rest with plastic and return it to the fridge. This is one of my favorites for braising and there are some 
great recipes for this in our recipe section on the Website. Your cabbage will keep for quite a while in a 
cold location and covered with a bag so that it does not dry out. 
Spaghetti squash is the big yellow item with a thick stem.  This is a winter squash and it will keep for 
quite a while in a cool, dry location.  Spaghetti squash is unique because the flesh, when cooked, comes 
out in strands that are similar to spaghetti pasta.  It seems that because of its low calorie content and 
because it is free of gluten, many people enjoy this squash as a substitute for wheat pasta. It is delicious 
in many dishes such as in the recipes on the back. We added strands of a leftover half of squash to 
chicken enchilada filling and they were a great addition. I recommend cutting your squash in half 
lengthwise and then scooping out the seeds.  Put the halves cut-side down in a pan with some water in 
it and bake it at about 375 for 45 minutes to an hour or until a fork will pierce the skin. Don’t overcook it 
or the strands will be mushy and not stringy.  I find that when cooked to perfection, a dash of salt and 
butter make a nice side dish or a base for any topping that you might use pasta or rice for. 
Sweet corn is still producing ears so I hope that you have not had your fill of it yet!  We hope that you 
are enjoying it and filling your freezer with it! There may be a little more corn, but its season is ending 
soon. If there is more, you will be able to adjust your quantities next weekend in your account. 



This is a fabulous dish and beautiful as well.  Great to bring to a 
potluck or to serve to guests! 

Spaghetti Squash Lasagna 
1 spaghetti squash, halved lengthwise and seeded 
1 onion, chopped 
2 tablespoons minced garlic 
2 (14 ounce) cans stewed tomatoes 
1 tablespoon dried basil 
½ tsp salt 
black pepper to taste 
1 (15 ounce) can black olives, chopped 
1 cup shredded mozzarella cheese 
1 cup shredded Parmesan cheese  

Preheat oven to 325 degrees F (165 degrees C). Spray a 
baking sheet with a thin layer of cooking spray. Place 
squash halves cut side down on the baking sheet.  
Bake squash 35 minutes in the preheated oven, or until 
a knife can be easily inserted. Remove from oven, and 
cool. Meanwhile, spray a non-stick saucepan with 
cooking spray. Over medium heat, sauté the onion and 
garlic until golden brown. Stir in tomatoes, basil, salt 
and black pepper. Cook for about 15 minutes, or until 
you have a medium thick sauce.  
Remove squash strands with a fork, reserving the shells. 
Layer each half with a spoonful of the sauce, a layer of 
spaghetti squash strands, olives, and mozzarella cheese. 
Repeat layers until shells are full, or until all of the 
ingredients are used. Top with Parmesan cheese.  
Bake for 20 minutes in the preheated oven, or until 
Parmesan cheese melts.  
(A medium-sized squash will serve about 4-6 people 
with a side salad.) 

Spaghetti Squash with Tomatoes and Feta 
½ large spaghetti squash, cooked  
1 qt. canned stewed tomatoes 
1 tbs. dried basil 
½ pkg. (block) feta cheese 
½ can black olives 
1-2 tsp. red pepper flakes 
Salt and pepper 
Cook squash until it scratches out of the shell but is not 
overcooked.  Put ½ in large bowl and save the rest for 
another use.  Heat tomatoes to boiling with basil flakes 
and then drain the juice and add tomatoes to squash 
with salt and pepper to taste, cheese, olives and pepper 
flakes.  Serve. (2-3 servings) 

Simmered Red Cabbage and Sweet Onions→→→ 
1 Tbs. olive oil 
2 large sweet onions, halved and sliced into large vertical slices 
½ tsp salt 
3-5 cloves chopped garlic 
½ head red cabbage, cored, quartered and cut into large slices (1” 
wide) 
Pinch dried, ground mustard seed 

Creamed Corn is made by first scraping the kernels so that the “milk” 
can drain out (I do this with a serrated knife), and the cut the kernels 
from the cob.  You can heat and eat it this way, or you can go all out 
with added cream! I like to add a little bit of herbs like sage.  This 
recipe from NYT’s nails it! 

Creamed Corn 
6 ears fresh corn 
2 tablespoons butter 
 Sliver of garlic 
 Sea salt 
¾ cup milk 
¼ cup heavy cream 
 Fresh sage leaves or chopped parsley, for garnish 
Scrape corn kernels from cobs, running knife edge along 
cobs to squeeze out juices. Place a medium saucepan 
over medium heat. Drop in butter and melt until foamy. 
Add corn, garlic and juices. Season with salt and cook 
until kernels become tender. Pour in milk and simmer 
until milk is almost gone. Pour in cream and simmer for 
5 minutes. Taste and adjust seasoning. Serve. 

This was from a newspaper clipping that I saved.  The Chef 
suggests grating all of the kernels for creamier texture or 
leaving some kernels intact if you want it “toothier” (or 
cornier). 

Corn Pudding 
6 tablespoons unsalted butter 
5 or 6 ears of corn, husked (depending on size) 
1/4 cup granulated sugar 
1/2 cup heavy cream or milk 
1/4 cup flour 
1 teaspoon salt 
5 large eggs 
Preheat the oven to 350 degrees. Place the butter in a baking 
dish (an 8-by-8-inch glass baking dish or iron skillet works 
well) and slide into the oven so the butter melts while the 
oven is preheating. 
Using a box grater, coarsely grate the kernels off four ears of 
corn. Use a sharp knife to cut the kernels from the remaining 
ears. Combine the corn kernels, sugar, cream or milk, flour 
and salt in a large mixing bowl. Lightly beat the five eggs and 
add to the mixture. 
When the oven has preheated and the butter in the baking 
dish has melted, carefully tilt the melted butter from the 
baking dish into the corn mixture and combine with a few 
swift strokes. Then tilt the buttered corn mixture back into the 
baking dish. 
Bake for 60 to 70 minutes, until a golden crust has formed and 
the interior has set. (4-6 servings) 
 

Heat oil in a Dutch oven or a sauce pan.  Add onion and salt and sauté 
over medium heat until the slices begin to separate and turn clear.  
Add garlic and reduce heat.  Continue cooking for 5 more minutes.  
Add cabbage and pinch of mustard.  Stir.  Reduce heat to med. - low 
and cover (adding a little water if necessary) and cook until all are 
very soft and blended together. (1/2 hour or more).  Before serving, 
add 1 tsp. butter and stir until butter is melted.  Serve.  4-6 servings. 

 


