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The farm looks different these days! We have 
mowed a lot of summer crops in order to get 
cover crop seeded.  All the tomatoes, peppers, and 
FLOWERS are gone.  We pulled up the plastic on 
these fields, disced the soil, and planted cover crop 
before the rain yesterday.  It was a productive week 
and things look remarkably ‘cleaned-up’; the cover 
crop that was seeded last week is already shooting 
out of the ground with growth (picture below).

Also this week we prepared the garlic field for 
planting by laying plastic and sowing cover crop 
between the beds.  Garlic, in order to develop into 
a desirable size by the middle of next Summer, is 
best planted in the Fall.  We will plant the garlic 
cloves as soon as we are able and it will get a head-
start with the remaining warm and sunny days of 
November.  Garlic is super-hardy in frost, so the few 
inches of growth it will develop this Fall will not 
be damaged.  Then, as soon as the weather warms 
in the Spring it will burst into life.  We use plastic 
mulch to suppress weeds over the long growing 
season of garlic and to help warm the soil in the 
Spring.  

We had a lovely “End of the Year” CSA potluck on 
a gorgeous Saturday.  We had everything from 
salads to breads to chili and cider, of course using 
as much farm fresh produce as possible!  We truly 
are thankful for the support from CSA members to 
make this venture possible to further Sustainable 
Agriculture education and the community that 
grows around good food.  

As Dr. Jacobsen explained on Saturday, organic 
growers depend on cover crops to replenish the 
fertility in soil by fixing nitrogen from the atmo-
sphere (making it available for plant nutrient 
uptake) and providing organic material, also rich 
in nutrients, to improve the tilth and structure of 
the plant’s growing medium.  Winter is a time for 
rest and replenishment and as CSA members we 
all joined together in sowing seeds for next year’s 
harvest (picture at right).  

UPICK THIS WEEK: 
Oregano, Thyme, Savory, Lemongrass, Chives, 
Parsley  (all in the “Herb-Field”)

The only thing left for U-Pick are herbs! So come 
get some oregano and thyme for drying to enjoy 
the farm’s fresh flavor all winter.  

Acorn Squash   2
Fingerling Potatoes  1 bag 
Sweet Potatoes  3 pounds
Napa Cabbage  1 head
Broccoli   2
Black Radish   4
Bell Peppers   4
Poblano Peppers  2
Turnips   1 bunch
Baby Greens Mix  1 bag
Spinach   1 bunch
Parsley    1 bunch
Tomatoes     

This week’s harvest



Recipes
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GRILLED FINGERLING POTATOES WITH CREMA 
AND CHILE POWDER
Waxy fingerling potatoes like Russian Banana and Rose 
Finn Apple respond beautifully to grilling.  Boil them 
first, then halve and sear them until they are golden 
brown and crusty all over.  Drizzle them with crema, 
the thick cultured cream sold in Mexican markets, and 
sprinkle with chile powder to give them a Mexican ac-
cent.  Serve with a grilled skirt steak, chicken, or ribs.

1 pound fingerling potatoes, unpeeled
1 T extra virgin olive oil
Kosher or sea salt
¼ cup crema or sour cream
Ancho chile powder or other chile powder
1 Tbs minced fresh cilantro

1. Prepare a moderate charcoal fire or preheat a gas 
grill to medium (375°F)
2. Put the potatoes in a medium pot and add water 
to cover by 1 inch and bring to a boil over high heat.  
Reduce the heat to maintain a simmer and cook just 
until you can pierce the potatoes easily, about 15 
minutes.  Drain and let cool.  Cut in half lengthwise.
3.  Brush the potatoes all over with the olive oil and 
season with salt.  Place, cut side down, directly over 
the coals or gas flame and grill until richly browned, 
about 5 minutes.  Turn the potatoes and grill on the 
skin side until nicely crisped, about 5 minutes longer.
4. Place the potatoes, cut side up, on a serving 
platter.  In a small bowl, whisk the crema with just 
enough water to make it pourable.  Drizzle the crema 
over the potatoes, then sprinkle with chile powder 
to taste and garnish with the cilantro.  Serve imme-
diately.  

LEBANESE PICKLED TURNIPS
Every Middle Eastern market sells jars of crunchy pickled 
turnips tinted the rosy color of beets.  The pickles are easy to 
duplicate, their garnet hue achieved by adding a slice or two 
of raw beet to each jar.  Serve with sandwiches or hamburgers 
in place of a store-bought dill pickle, or with sliced salami or 
pate. OR offer them with olives and toasted nuts as an ac-
companiment to drinks.  The small, thin-skinned Tokyo turnips 
work well here.  
1 ¾ cups water
1 Tbs plus 1 tsp kosher or sea salt
1 clove garlic, halved
1 small dried red chile (optional)
½ cup white wine vinegar

¾-1 pound turnips, preferably no larger than a golf ball, 
greens removed 
1 small red beet, peeled

1.  To make the pickling mixture, in a small saucepan, 
combine the water, salt, garlic, and chile.  Set over moder-
ate heat and stir until the salt dissolves.  Set aside to cool.  
When cool, stir in the vinegar.  
2.  If the turnips are small and thin skinned, you do not 
need to peel them.  Simply scrub them well and quarter 
them through the stem end.  If they are larger and thick 
skinned, peel them thickly and cut each on into 6 wedges.  
Cut the beet into pieces of approximately the same size as 
the turnips.  
3.  Pack the vegetables into a clean 1-quart jar.  Pour the 
pickling mixture over them, tucking the garlic halve and 
chile down into the jar.  You should have just enough pick-
ling mixture to cover the vegetables and fill the jar.  Cover 
and refrigerate for 1 week before tasting.  The pickled tur-
nips will keep in the refrigerate for at least 2 weeks longer.  

ROASTED ACORN SQUASH WITH MAPLE GLAZE
Any hard-shelled winter squash can be prepared this 
way, as long as the squash wedges have a cavity to 
hold the butter and maple syrup.  Serve with pork 
chops, roast chicken, or roast duck. 

1 acorn squash, about 2 ½ pounds
Kosher or sea salt
4 tsp unsalted butter
4 tsp maple syrup
¼ cup water

1. Preheat the oven to 375°F.  With a cleaver or heavy chef’s 
knife, cut across the top of the squash to remove the stem, 
then quarter the squash lengthwise and remove the seeds and 
stringy fibers in the seed cavity.  
2.  Put the squash quarters, cavity side up, in a bakinG dish just 
large enough to hold them comfortably.  Season the squash 
with salt, then put 1 tsp butter and 1 tsp maple syrup in each 
cavity.  Pour the water into the baking dish, then cover the dish 
and bake until the squash is tender when pierced, about 45 
minutes.  
3.  Pour any juice  from the squash-cavities in to the baking 
dish, then transfer the squash quarters to a serving platter. 
Transfer all the juices from the baking dish into a small pan 
and place over high heat.  Cook until reduced to a syrup, then 
spoon the syrup over the squash.   Let rest for 10-15 minutes 
before serving.  The squash is best when it is not piping hot.  


