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Whew! We missed that scare of a frost last week-
end.  The low early Sunday morning was 37.4° 
and we have found no sign of frost-damage on 
our crops.  However, afraid of losing our late to-
matoes, we spent Friday picking the biggest and 
best green tomatoes from the vine (just in case).  
It would have been a shame to lose all of them in 
an early frost.  So---green tomatoes in the share 
this week!  

We are grateful (as is our broccoli and cabbage) 
for this sunshine.  It has allowed us to finally get 
a lot of our fields ready for cover crop, and con-
sequently, the farm is looking more and more 
“cleaned-up” and ready to rest for the winter.  
We’ve been busy pulling up plastic mulch, mow-
ing old crops down, deconstructing the pole 
beans, and in the meantime shedding our layers 
from jackets and winter caps to T-shirts and sun-
hats.  Oh how delightful Fall weather can be.  

More work continues on the high tunnels as 
we are almost ready to cover the 3 stationary 
tunnels with plastic, assuming we can catch a 
non-windy day to accomplish it.  Regardless, Dr. 
Jacobsen had us planting strawberries (!) last 
Friday that are doing very well with the move 
and don’t seem to mind they have no roof (yet) 
in their new home.   

UPICK THIS WEEK: 
ROMA BEANS   1 quart
ROYAL BURGUNDY BEANS 2 quarts
Flowers  as many as you’d like
Oregano, Thyme, Savory, Lemongrass, Chives, 
Parsley  (all in the “Herb-Field”)

The Royal Burgundy Beans are open for U-Pick.  
They are located in the field across from the 
greenhouse structures.  There are 3 beds and 
they should be labeled with a U-Pick sign.  

ROMA BEAN note:  there are 2 beds of Roma 
Beans.  ONE is located in the late basil field.  The 
SECOND bed is located in the field  you pass 
driving in (right before the parking lot, across 
from the greenhouse structures).  Please ask a 
farm crew member if you’re unsure, as it is not in 
our ‘normal’ U-Pick area. 

I have not removed the Roma beans, yet, as 
there are still beans on the plants.  If you search 
and walk down the entire row, you should still 
find some!

Royal Burgundy Beans 1 pound 
Potatoes   1 bag 
Collards   1 bunch
Easter Egg Radishes  1 bunch
Romaine Lettuce  1 head
Bell Peppers   3
Poblano Peppers  3
Green Tomatoes  4  

This week’s harvest



Recipes
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a note about collard greens:
“Simply in Season” suggests: that collards are 
tastiest sautéed with garlic and onion or boiled 
in broth or salted water.  Try them in a peanut 
sauce. (I’ve included below).

Of course a true Southerner would say you 
can’t eat collards greens without boiling them 
with a ham hock or bacon grease...

GREENS IN PEANUT SAUCE
from Simply in Season
“works well as a side, with curry meals or over 
polenta.  use curry powder or italian spices in 
exchange for the spices given, if desired”

1 medium onion, chopped
2-3 cloves garlic, minced
Sauté in large soup pot with 1 Tbs oil

1 medium tomato, diced (optional)
Add and simmer 2-4 minutes

1/2 tsp ground coriander
1/2 tsp ground cumin
1/4 tsp salt or to taste
1/8 tsp ground cloves
Add, cook, and stir 2 minutes

1 pound kale or collard greens, chopped
1/2 cup water
Add and steam until greens are soft but not 
mushy.  Avoid overcooking.  Stir occasionally to 
coat greens with the spices.

2-3 tablespoons chunky peanut butter
1-2 tsp hot water
Combine and add to greens at end of cooking 

SAUTEED RADISHES with Radish Greens (or 
Arugula)
from Farmer John’s Cookbook
This is a fantastically simple recipe, because 
we rarely think to COOK our radishes, let 
alone eat the radish greens.  Both of which 
can spice-up your dinner table.  The peppery-
bite mellows when cooked, but if you want 
the best of both worlds (the succulent sweet-
ness of cooked radishes and the bite of raw 
radishes) add some mustard or horseradish or 
cayenne to the dish.   

1/4 cup butter
1 pound radishes, quartered
4 cups radish greens or arugula
2 Tbs freshly squeezed lemon juice 
salt 
freshly ground black pepper

1. Melt the butter in a large skillet over medium 
heat.  Add the radishes; cook, stirring constantly, 
until tender but still crips, about 5 minutes de-
pending on size.  Transfer to a bowl to cool.  
2.  Put greens in skillet with the wash water still 
clinging to the leaves.  Cook over medium heat, 
stirring constantly, just until wilting, 2-3 min-
utes.
3.  Turn off the heat.  Add the lemon juice and 
radishes to the skilet; stir until well-combined.  
Season with salt and pepper to taste.  Serve im-
mediately.  


