
UKCSA Week #21, Oct. 13th 2011

The pumpkin we are giving you this week is sup-
posed to be small.  It is a “pie” pumpkin and we 
think it’s about time to give them out this week!  
I’ve included a recipe for Pumpkin Cheesepie and 
there is another spiced pumpkin pie with a bour-
bon whipped cream recipe on the blog.  There 
are plenty more “real pumpkin” recipes online, so 
search and enjoy this farm treat. 
 
The Broccoli has finally ‘headed-up’ and we 
are bringing the first round in today.  Also, the 
Lacinato Kale looks beautiful, the radishes are 
a bit bigger than last week but still sweet!  The 
baby bok choy is crunchy and delicious, and the 
arugula is stupendous!  

And guess what?! All those tomatoes we picked 
green before the “scare of the frost” are ripening-
up well in the greenhouse, so we have 4 (!) per 
share today with more to come.

A reminder, today is the last day for U-Pick toma-
toes.  If you can make it out here after work (and 
picking up your share) before 6:30pm you can 
still get some tomatoes.  We have a group from 
Faith Feeds coming to glean what is left this eve-
ning, so those tiny, bruised and small tomatoes 
will be processed and eaten by those in need.
 

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

We’ll keep both types of beans open for U-Pick 
for one more week.  There are still a few Roma 
Beans (especially small ones coming back) and 
lots of burgundy beans (although many are 
beyond their prime, there are still some tender 
ones in the mix).

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. 

EVENT REMINDER!

“End of the Year” CSA potluck, October 22nd, 
1:00pm  Bring a dish to share and games to play if 
you have them.  We’ll do informal farm tours and 
like last year, we may do a ceremonial tossing of 
cover crop seeds together.  

Potatoes   1 bag 
Pie Pumpkin   1
Baby Bok Choy  1
Broccoli   1 head
Lacinato Kale   1 bunch
Easter Egg Radishes  1 bunch
Arugula   1 bunch
Ripe Tomatoes  4   
 

This week’s harvest



Recipes
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BRAISED KALE WITH DICED TOMATO

2 Tbs olive oil
4 cloves garlic, sliced
1 1/2 cups diced fresh tomatoes or 
one 15-oz can 
1 tsp ground cumin
1/2 tsp salt
1/4 tsp crushed red pepper flakes
1/4 tsp freshly ground black pepper
1 pound chopped fresh kale

In a Dutch oven or large skillet, heat 
the oil over medium heat.  Add the 
garlic and cook while stirring for about 
1 minutes.  Stir in the tomatoes, cum-
in, salt, red pepper flakes, and pepper.  
Add the kale and toss with the toma-
toes.  Cover and cook for about 15 
mintues, until the kale is tender.  

OTHER RECIPES TO LOOK FOR ON 
THE BLOG:

Broccoli Stem Pickles

Sesame-Walnut Ginger Broccolli

Sesame Noodles with Baby Bok 
Choy and Roasted Chicken (under 
Asian Greens)

Spiced Pumpkin Pie with Brown 
Sugar Bourbon Whipped Cream

PUMPKIN CHEESEPIE
From “Farmer John’s Cookbook”
Is it a pie or is it a cheesecake?  It’s both!
1 ½ cups pumpkin pureé
1 ½ cups vanilla wafer or graham cracker crumbs
6 Tbs butter, melted, divided
¾ cup plus 1 Tbs sugar, divided
3 eggs
8 oz cream cheese, softened
2 tsp ground cinnamon, divided
1 tsp vanilla
1 tsp ground ginger
½ tsp freshly grated nutmeg
¼ tsp ground cloves
1 cup sour cream

1. Preheat oven to 350° F
2. To prepare fresh pumpkin: cut the pumpkin in half and 
scoop out the seeds.  Cut each half in half and lightly brush 
with oil.  Place on a rimmed baking sheet and bake for 45 
minutes, or until very tender when pierced with a butter knife.  
Scoop and scrape the flesh from the skin, and mash it as you 
would when making mashed potatoes.
3. Reduce the oven temperature to 325ªF. 
4. Combine the crumbs, 5 tablespoons of the butter and 1 
tablespoon sugar in a small mixing bowl.  Mix well.
5. Grease the bottom of a 9-inch springform pan with the 
remaining 1 Tbs butter.  Press the buttered crumbs into the 
bottom of the pan to form a crust.  Press on the crumb mixture 
with the bottom of a glass to form a solid, tightly packed crust. 
6. Bake the crust until lightly brown, about 10 minutes.  Re-
move from the oven and let cool.  Increase the oven tempera-
ture to 450°F.  
7. Reserve 2 Tbs of the sugar.  Beat the eggs with the remain-
ing sugar.  Stir in the pumpkin pureé, cream cheese, 1 tsp of 
the cinnamon, vanilla, ginger nutmeg, and cloves.  Pour the 
mixture into the crust; bake until the top is browned and the 
center is still a little jiggly, about 40 minutes.  
8. Remove from the oven; let stand on a rack for 5 minutes.
9. Combine the sour cream, the reserved 2 Tbs sugar, and the 
remaining 1 tsp cinnamon.  Spoon the mixture on top of the 
pie.  Bake until browned and bubbly, about 5 minutes.  Let 
cool; then chill before serving.  


