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We have reached the end of our season.  We can’t thank you enough for being a part of our farm this year.  Many 

of you have become like family to us and we always feel a little sad to say goodbye at the end of the season.  We 

know that next season will be here before we know it and we hope that you will return for another season with us. 

We are always looking for ways to make our CSA the best experience that we can, and the best tool that we have 

to do that is our End of Season Survey that you should have received in Tuesday’s email.  We would appreciate 

your time very much if you could fill that out and return it to us. Our 2018 sign-up will be open next week and we 

have a great early-bird discount for memberships that are paid in full by January 1, 2018! 

As for us, we still have plenty of field work to do as well as preparing the farm and the animals for winter. Many of 

our winter storage crops have yet to be harvested and put away.  Those crops will be used in our sold-out winter 

storage shares and sold at our winter markets.  We have one fall ‘Open Farm’ day sale on November 18, from 

10:00 am – 2:00 pm, where many of our late season crops and greens are made available.  The sale is open to the 

public and held in our heated packing shed, often with some tasty soup and treats to enjoy! To learn more about 

this and other winter markets that we will be attending, sign up for our email list or “subscribe” at the bottom of 

our Website pages (click on ‘High Meadow Farm’ in your account page or go directly to the site.) 

Brussels sprouts have finally filled out and have been “sweetened” by our latest cold spell.  These tiny cabbages 

grow from a tall stem all season long and form the “sprouts” in late summer into fall. Store the sprouts in the 

clamshell that they are in until you can use them within a week or two.  Brussels sprouts are best when they are 

pan or oven roasted for best results.  Bacon, garlic, olive oil, salt and parmesan cheese are great companions to 

Brussels sprouts. (I like to cut them in half to roast them in the pan or oven!) 

Gourds are simply decorative and we hope that they will decorate your home through the autumn months. 

Leeks are the tall, thin stems that look a lot like green onions.  These are related to onions, but have a sweeter 

flavor and add a very distinct flavor to many dishes.  Leeks should be cooked at a low heat if you are sautéing them 

or they will brown or burn too quickly. Leeks are a great pairing for potatoes in Potato-Leek soup and many other 

dishes.  Generally, only the white and light green parts are used, though the tougher, dark green leaves can be 

used to flavor broth and stock. Store leeks for up to a few weeks in a plastic bag in the fridge. 

Parsnips are the root that looks like a white carrot. This is another fall vegetable although you may find some 

around in the spring that are over-wintered in or out of the ground.  Parsnips are not great raw, but they have a 

very sweet and distinct flavor when cooked.  Most parsnip fans love to sauté them in butter.  They are also great in 

stews, with roasts, in roasted root vegetable dishes and any of the recipes on our Website. I like them cooked until 

butter-tender and pureed with a little garlic, butter, salt and fresh lemon juice, using some of their cooking water 

to thin them until fluffy. Store parsnips as you do carrots.  

The pink popcorn in your box is an heirloom variety that pops up to a very tasty, organic snack.  It will most likely 

need some additional drying in a warm house for a few weeks as it has not been that long since it was harvested.  

Let it sit on your counter and the heat from your house should help it to dry.  To test it, put 1 or 2 kernels into a 

pan with a little oil and see if it pops! If it does, you can rub the rest of the kernels from the cob with your fingers 

and cook the popcorn as you would other popcorn.  ¼ cup  kernels should make about 4 servings. Store any un-

popped corn in a jar or bag. 



 

Parsnip, Mushroom & Leek Gratin 
Makes 6 to 8 servings 
1 1/2 pounds parsnips (5 to 6 medium parsnips) 
1 tablespoon butter, plus more for buttering dish 
2 tablespoons olive oil 
4 ounces mixed fresh mushrooms, cleaned and sliced 
3 leeks, white and light green parts, cleaned, halved 
lengthwise and sliced thin 
1 tablespoon fresh thyme leaves 
1/3 cup dry white wine 
1 cup grated Parmesan cheese 
1 1/2 cups heavy cream 
Salt 
Freshly ground pepper 
Peel parsnips and slice about 1/4-inch thick on an 
extreme angle so as to get the largest slices possible. 
Butter a 12x8-inch inch baking dish and preheat the 
oven to 400°F. 
In a medium skillet, warm the butter and olive oil over 
medium-high heat. Add mushrooms and leeks along 
with a pinch of salt and sauté, stirring occasionally, until 
they release all of their liquid and begin to brown. Stir 
in the thyme and white wine, and cook, stirring 
occasionally, until wine evaporates. Set aside. 
Layer the ingredients into the baking dish: Begin with a 
single layer of parsnip slices, season with salt and 
pepper, then layer on half of the leek and mushroom 
mixture, and finally half of the Parmesan. Repeat with 
parsnips, more salt and pepper, the remaining leek and 
mushroom mixture, and most of the remaining 
Parmesan, reserving a little for the top. 
The final layer should consist of the remaining parsnips. 
Pour the cream over and push down with the back of a 
spoon to submerge everything as much as possible. 
Sprinkle the remaining Parmesan on top and cover with 
foil. Bake for 30 minutes, then uncover and check for 
tenderness. When the parsnips are nearly tender, 
uncover and continue to bake uncovered for an 
additional 15 minutes or until the top begins to brown 
and all the cream has been absorbed. Let sit for about 
10 minutes before cutting and serving. Thekitchn.com 

A very warm thanks to all of 
you from your farmers; Meg, 

Mike, Matt and Joy! 
 

And special thanks to all of the worker-
members who helped us this summer! 

We will miss you! 

Warm Brussels Sprouts and Spinach Salad 
3 oz. fresh tender spinach (approx.), stems 
removed 
4 slices of good bacon 
20 Brussels sprouts, (approx.) trimmed and halved 
2 cloves garlic, thinly sliced 
1 shallot or small red onion, diced  
1 - 1 ½ cup cooked rice (optional) 
2-4 Tbs. Olive oil 
Balsamic vinegar 
Fresh Parmesan cheese 
Salt and pepper 
Mince the raw bacon and fry until almost crisp.  
Drain on paper towel.  Pour excess fat out of pan 
add a little olive oil to the pan and then add 
minced shallots and fry until starting to soften.  
Add garlic and Brussels sprouts halves and fry over 
medium heat until sprouts are almost golden 
brown and tender, but not mushy. (Add more olive 
oil as needed.) Add cooked rice if desired and stir 
with sprout mixture until the rice is incorporated 
and warm.  Season with salt and pepper and 
remove from heat.   
Put spinach leaves on individual plates and drizzle 
with balsamic vinegar.  Spoon warm Brussels 
sprout mixture onto spinach and top with bacon 
bits and some shaved parmesan cheese.  (Serves 
3-4). 

Sweet Potatoes and Leeks with Turmeric 
1-2 Tbsp. olive oil 
2 cups thinly sliced leeks 
3-4 cups sweet potatoes, ½” dice 
2-3 cloves garlic 
2 tsp. ground turmeric 
1 tsp. ground coriander seed 
1/2 tsp whole cumin seed 
½ tsp salt 
Sauté leeks in olive oil until softening and then 
push them aside to add spices to pan to stir and 
toast for about 20 seconds.  Combine leeks with 
spices. Stir in sweet potatoes and gradually add 
the water, gently scraping all of the spice off of the 
pan to combine. Cover pan and cook over med. 
heat until sweet potatoes are tender (about 10 
minutes).  Serve with rice if desired. 

 


