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Another frost-scare this weekend?  I say bring 
it on weather.  It’s actually welcome this time 
of year.   This excerpt comes from a CSA farm 
blog (so I can’t take the credit): Carrots, cabbage, 
and kale will all sweeten up as the plants prepare 
themselves for the cold weather to come;  sugar is 
their anti-freeze.  Many crops convert their starch 
to sugar to prevent themselves from freezing when 
the temperatures drop. The more frosts they see, the 
sweeter they will become.  Sweeter crops? Bring it 
on weather.  

I can see the end of the tomatoes.  We had a full 
greenhouse ripening and are bringing the major-
ity, fully ripe, today.  The few remaining  we will 
let ripen one more week, sort, and if there’s any 
left we’ll bring them next week.  It’s been a long 
and tasty tomato season, but if you’re like me, I’m 
ready to move my taste buds in a different direc-
tion.  And so, until next year’s first ripe tomato 
comes off the vine, we can enjoy a frozen bag or 
two or a home-canned jar in winter soups and 
chili.  

Aren’t these potatoes pictured above great!  
Vegetables can make us smile, and these ‘heart-
shaped’ potatoes are not something you can find 
in the store!  Another great reason to be a part of 
a CSA, you ‘never know what you’re going to get’.  

UPICK THIS WEEK: 
PEPPERS!!!
Flowers  as many as you’d like
Oregano, Thyme, Savory, Lemongrass, Chives, 
Parsley  (all in the “Herb-Field”)

The pepper field will be open this week for U-Pick.  
We’ve already removed the strings and stakes, but 
this should protect the peppers that are left on the 
plants from the frost expected this weekend.

EVENT REMINDER!

It looks like Saturday will be sunny and a balmy 
58°, so we are still on for the “End of the Year” 
CSA potluck on October 22nd at 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.  

Don’t forget harvest containers if you plan to U-
Pick the peppers.  

Butternut Squash  2
Potatoes   1 bag 
Broccoli   1
Arugula   1 bunch
Chard    1 bunch
Lettuce   1 bag
Ripe Tomatoes  6   
 

This week’s harvest



Recipes
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ARUGULA PESTO SAUCE
from “mariquita.com”
(eat with artichokes, noodles, toast, carrot 
sticks, etc.)
3 cups
1/3 cup
1/2 cup
1/2 tsp.
1 lg. clove
3 tbsp.
1/4 cup packed arugula (about 3/4 pound), 
washed well and spun dry
pine nuts, toasted golden and cooled
freshly grated Parmesan cheese
salt
garlic, chopped
olive oil
hot water plus additional if desired

In a food processor pulse together all  ingre-
dients except oil and water until arugula is 
chopped fine. With motor running add oil in a 
stream, blending mixture until smooth. Sauce 
may be made up to this point 1 week ahead 
and chilled, its surface covered with plastic 
wrap. Bring sauce to room temperature to con-
tinue. Stir in 1/4 cup hot water plus additional 
for thinner consistency if desired. 

‘SPAGHETTI SAUCE’ using butternut squash
This recipe come from farm crew members Josh and 
Bri.  I’ve given you the ingredients and general direc-
tions, but you’ll have to figure out proportions for 
yourself.  

butternut squash, tomatoes, garlic, balsamic oil, olive 
oil
yogurt 

1. Cut tomatoes into quarters and place in a baking 
dish.
2. Peel squash, remove seeds, and cut into 1-inch 
cubes.  Place in a baking dish.  
3.  Peel paper off garlic and find a spot for it in your 
pan(s).
4. Drizzle olive oil over everything.
5. Roast until the surface of the squash looks crisp and 
when a fork inserted reveals its soft.  The tomatoes 
sometimes need a bit more time to pull out all the 
flavor.
6.  Remove from oven and mash all ingredients to-
gether, stirring in a bit of balsamic oil, olive oil and 
yogurt to taste. 
7.  Enjoy your creamy sauce on top o f some pasta!

CHARD AND POTATO SOUP
2 tablespoons butter
1 cup onion, chopped
1 bunch swiss chard, trimmed, leaves 
 and stems chopped separately 
 (makes 6 cups of chopped leaves)
2 cups yukon gold potatoes, peeled, diced
4 cups chicken stock
1 cup milk
salt & freshly ground black pepper
Garnish
2 tablespoons vegetable oil
1/4 cup swiss chard, thinnly sliced

Directions:
1.    Heat butter in a pot over medium heat. Add onions and 
swiss chard stems and saute for 2 minutes or until softened.
2.     Add potatoes, chicken stock and milk and bring to a 
boil.
3.     Simmer soup for 5 minutes; add swiss chard leaves (re-
serving 1/4 cup for garnish) and simmer 5 minutes longer or 
until potatoes are very soft and chard is wilted.
 4.     Puree soup in a blender or food processor (An immer-
sion blender also works well). Season with salt and pepper 
to taste.
 For the Garnish:
 5.     Heat oil in a small skillet over medium high heat. Work-
ing in batches, add Swiss chard (be careful, as it will pop and 
splatter oil) and fry for 1 to 2 minutes or until crisped.
 6. Drain on paper towels.
 7. Garnish soup with crinkled Swiss chard.


