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What’s in the box 9/28:
Red and/or Golden Beets: Some
of these are monsters and some are
small. All are very sweet and not
woody. There’s a great recipe for
thyme-roasted beets on Page 2.
Fresh Thyme: This is one of our
favorite herb. It goes great with
everything! Hang the bunch upside
down to dry if you can’t use it all
this week.
Buttercup Squash: This is the big,
round squash with a dark blue skin.
It has a smooth texture, dry flesh
and sweet. Great just baked up, in
soups or use in a pie—it’s better
than pumpkin!
Delicata Squash: The delicata
squash has the green striped skin
and is often called the Sweet Potato
Squash due to its flaky, sweet flesh.
Carnival Squash: Sweet flesh is
similar to an acorn, but with much
prettier skin! Great squash for
stuffing. Can use as a fall
decoration until you eat it.
Celery Root: Not your typical
supermarket vegetable. New recipes
and more info. on Page 2.
Yukon Gold Potatoes: Try the
celery root and potato mash Recipe
Sweet Bell Pepper or Sweet
Jimmy Nardello Pepper: Stuff or
chop and freeze.
Yellow Onion: large and potent!
Orange Carrots: SO sweet and
crunchy. The best thing in the box?
Salad Mix: Not at all bitter. No
worms.  Really nice stuff.
Cherry Tomato: still sweet.
Cauli, Broccoli or Romanesco:
Sauté up w/thyme
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Week 16: Five Inches of Rain in One Day
It seems unnecessary to say that the farm is a very wet place right now. We received
about 5 inches in our rain gauge last Wed. night and Thursday, and our irrigation pond
is filled all the way to the top. I think we’ve used the pond to irrigate just once or twice
this whole season and we definitely won’t need it the rest of the year. There is the
usual stream of water flowing through the low places on the farm and we had to wade
through it to get to the cabbage and cauliflower we harvested for Saturday’s market.
After being out and about in the fields today, we were actually surprised how well the
fields and crops held up with the big rain. After the wind, warmth, sun and dry
weather this week, our fields should be in much better shape to get in and harvest. It
seems like we got off easy compared to the 8-10 inches they received in Southern MN.
That is 1-2 months worth of rain in 1 day. Ugh.
Whatever the weather brings, the farm keeps chugging along. We were anticipating
the rain event last week and were able to get out much of our squash which was in
some lower-lying fields. The rainy days gave us a chance to wash the over 2,000
winter squashes harvested as well as 150 bunches of carrots for the box and another
100 bunches to bring with us to the farmers market on Saturday. The sprayer hose in
our pack shed is getting a lot of use lately as we have extra washing and cleaning of the
veggies to do with all the muddy field conditions. We even use a pressure washer to
get the hard-to-clean carrots super sparkling and bright! Besides harvesting, we were
happy to finally get our new hoop house covered in plastic before the rains came midweek. We just have the roll-up sides to finish and then it will be sealed up for this fall!
If you can believe it, after today’s box we have just 2 more CSA deliveries. That
came up fast! A few end of the season reminders… If you are a half share even week
CSA member, your last box is on Week 18. Next week (17) will be the last week of
deliveries for our odd week members. If you have any leftover CSA boxes from
previous weeks, please bring them back to us at the next two pick-ups! We go
through at least 500 CSA boxes each season, so any boxes you can return to us are
helpful. If you still have any green pint containers that we send the cherry tomatoes in,
we’d also appreciate those returned.
Thanks to all who made the trek out to visit the farm at our fall festival!! If you didn’t
make it this year, mark your calendars for next year, ESPECIALLY a strawberry upick party on a Saturday in late June. Yep, we’ve planted 1,000 strawberry plants for
next year and the plants are looking just great. We will pick the berries for your box a
couple times then you can pick some of your own! Sweet things to look forward to…
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WHAT YOU CAN PRESERVE
THIS WEEK: Peppers, carrots,
broccoli/cauli/romanesco would all
freeze well, if you can’t eat it all.
Peppers can be chopped raw and
frozen in Ziploc bags to be thrown in
soups and chili this winter. Carrots and
broccoli should be steamed first and
then frozen. Thyme bunch can be hung
upside down to dry for the winter.

-----------------------------------------Produce Storage: All produce this
week should be stored in the fridge,
EXCEPT FOR SQUASH, POTATO,
TOMATO, and ONION. Store the
previous items on the counter or in a
cupboard out of the sun. Everything
else goes in the fridge in plastic bags
preferably. The squash and potatoes
will store for months in a cupboard or
well-ventilated spot in your kitchen.
Keep potatoes out of the light so that
they don’t turn green.

------------------------------------------CELERIAC (Celery Root): This was
once a very popular vegetable in the U.S.
due to its excellent storage abilities and it
grows very well in Northern climates and
heavy soils. Still quite popular in
Scandinavian countries, Germany and
France, the celery root is slowly becoming
more popular in the U.S. as small-scale
vegetable farmers grow it for farmers
markets and CSAs. As soon as the
common celery is done for the season, the
celery root is ready to go! If you store it in
a plastic bag in your crisper drawer, it will
last and last and last. If you like celery and
potatoes, you will like celery root. It is
like a cross of both of those veggies. Try it
out in our soup recipe to the right or in the
potato mash. Thanks for trying out new
veggies!

Recipe Corner
This is a basic chicken soup recipe and it is one of our favorite ways to use celery root.
The celery root pieces look like chunks of potato, but they have a bit of a celery seasoning
to them, which makes this traditional soup that much more interesting. Serve with
cornbread or thyme biscuits for a warm, nourishing meal.
Celery Root Chicken Soup
1 med-large onion, chopped
2 Tbsp. olive oil or butter
1 celery root, peeled and diced into 1/2-inch pieces
4 carrots, diced into 1-inch pieces
1 garlic clove, minced
2 med. potatoes, scrubbed and diced into 1/2-inch pieces
2-3 cups cooked chicken (optional)
1 head broccoli or romanesco OR ½ head of cauliflower
1 quart chicken (or veggie) broth & 1 quart water
¼ cup fresh parsley
1 Tbsp ground cumin
2 Tbsp. other assorted fresh herbs: sage, thyme, oregano, rosemary, tarragon etc. (optional)
(use 2 tsp. dried herbs if fresh herbs are not available)
Heat olive oil or butter in medium soup pot and add chopped onion. Sauté for 3-5 minutes,
until onions are translucent. Add garlic, celery root, potato and carrot; continue sautéing
on medium heat for another 5 minutes. Add broth and water, raise to high heat and bring
the soup to a boil. Once soup boils, reduce to medium heat and a good simmer. Simmer
for about 20-30 minutes, until veggies are tender. Add in the herbs and cauliflower,
broccoli or romanesco in the last 5-10 minutes of cooking and simmer until just tender.
Season with pepper and if needed, add salt (the broth can be salty, so careful not to add too
much addl. salt). Any cooking greens, such as kale, chard or spinach, are nice additions to
this soup as well. Use in place or in addition to the cauliflower/broccoli and add in at the
last 5-10 minutes of cooking so that greens do not become mushy.
Celeriac and Potato Mash
1 large celeriac, peeled and cut into ½-inch pieces (about 4 ½ cups)
2 pounds (1 bag of CSA potatoes = 2 lbs), peeled and cut into ¾-inch pieces (4 ½ cups)
Salt
4 Tbsp butter (1/2 stick), at room temperature
¼ cup heavy whipping cream or whole milk
Freshly ground pepper
Sweet paprika, for garnish (optional)
Place celeriac and potatoes in a large pot. Add 1 tsp. salt and enough water to cover them
by 1 inch. Bring to a boil, covered, over high heat. Then reduce the heat to med-low and
simmer until vegetables are fork tender, 15-20 minutes. Drain the celeriac and potatoes,
reserving about 1 cup of the cooking liquid. Return the vegetables to the pot and place it
over medium heat for 1 to 2 minutes to dry them a bit. Remove the pot from the heat and
add the butter. Mash with a potato masher, adding the cream/milk and as much of the
reserved cooking liquid as needed to obtain the desired consistency. Season with salt and
pepper to taste. If necessary, reheat the mash over low heat. Serve hot, sprinkled with the
paprika, if desired. Recipe from The Earthbound Cook by Myra Goodman.
**This roasted beet recipe is one of our favorite ways to eat beets. The roasted beets can
easily be made into a salad by putting the roasted beets on top of your salad mix, adding
goat cheese or feta cheese and some pumpkin seeds or pecans. We usually leave the skins
on the beet on and eat it, but you can also take the skin off after you roast the beets. The
skin will slide right off each roasted piece.
Thyme Roasted Beets
1 pound fresh beets, red and/or gold combo 4 teaspoons olive oil
1/2 teaspoon kosher salt
3 sprigs fresh thyme
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Cut each beet into six wedges; place in a small bowl. Add olive oil and salt and toss to
coat. Place a piece of heavy-duty foil (about 12 in. long) in a 15-in. x 10-in. x 1-in. baking
pan. Arrange beets on foil and top with thyme. Fold foil around beet mixture and seal
tightly. Bake at 400 degrees for 1-1/4 to 1-1/2 hours or until beets are tender. Discard
thyme sprigs. Eat as a side-dish or top a salad with the roasted beets. Also good served
cold.
Have a great week. Your farmers, Laura & Adam
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