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Only one more week! It’s amazing to think we’ve 
been doing this for almost half a year.  From the 
Spring greens to the Summer bounty and the 
Fall roots, we’ve had things as popular as toma-
toes and as odd as pawpaws.  I’m sending an 
e-survey out with the email of this newsletter.  
We’d greatly appreciate your response to help us 
build a better CSA program with your thoughts 
in mind. 

We have Daikon Radishes this week!  “This is an 
extremely versatile vegetable that can be eaten 
raw in salads or cut into strips or chips for relish 
trays. It also can be stir-fried, grilled, baked, boiled 
or broiled. Use the daikon as you would a radish. It 
may be served raw in salads or grated for use as a 
condiment, pickled, or simmered in a soup. They are 
also preserved by salting as in making sauerkraut 
or kimchi. Daikon also is used in soups and sim-
mered dishes. To prepare, peel skin as you would a 
carrot and cut for whatever style your recipe idea 
calls for. “

We also got the garlic planted just yesterday.
Garlic planting is always a good feeling.  Just like 
cover crops, the planting of seeds during the Fall 
in preparation for next year’s harvest is a satisfy-
ing link that keeps the seasons connected.  

Please do complete the 2011 CSA Survey located 
in the email it will help us improve for next year!

UPICK THIS WEEK: 
Oregano, Thyme, Chives, Parsley  (all in the “Herb-
Field”)
A walk yesterday afternoon to the Herb-Field 
confirmed my suspicion that the Lemongrass has 
seen much better days.  Being the least frost toler-
ant (no tolerance), it is brown and ‘fried’ from frost.  
But the rest of the herbs are still fine, so come and 
get them while you can! We’ll keep them at least 
through next Thursday, Nov. 10th.  U-Pick after 
that date will then close until next year!

Planting garlic (left) and a spooky acorn squash 
from last week’s share).

Sweet Potatoes  3 # 
Potatoes   1 bag
Cabbage   1
Broccoli   1
Daikon    2
Turnips   1 bunch
Black Radish   4  
Bell Peppers   4
Poblano Peppers  4
Radicchio   1
Kale    1 bunch
Arugula   1 bunch
Cilantro   1 bunch
Tomatoes   2 (!)

This week’s harvest



Recipes
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AFRICAN SWEET POTATO & PEANUT SOUP
From  http://allrecipes.com/Recipe/african-
sweet-potato-and-peanut-soup/detail.aspx

“ This was my favorite winter-time recipe last 
year...truly delicious.”  -Tiffany

1 tablespoon vegetable oil
1 large onion, chopped
2 cloves garlic, minced
2 teaspoons minced fresh ginger root
1 1/2 teaspoons ground cumin
1 1/2 teaspoons ground coriander
1/2 teaspoon ground cinnamon
1 pinch ground cloves
3 medium tomatoes, chopped
1 1/2 pounds sweet potatoes, peeled and   
 chopped
1 carrot, peeled and chopped
4 1/2 cups water
1 teaspoon salt
1/4 cup chopped, unsalted dry-roasted peanuts
1 pinch cayenne pepper
2 tablespoons creamy peanut butter
1 bunch chopped fresh cilantro

1. Heat the oil in a large saucepan over me-
dium-high heat. Saute the onion 10 minutes, 
until lightly browned. Mix in the garlic, ginger, 
cumin, coriander, cinnamon, and cloves. Stir in 
the tomatoes, sweet potatoes, and carrot, and 
continue to cook and stir about 5 minutes.
2. Pour water into the saucepan, and season the 
mixture with salt. Bring to a boil, reduce heat, 
and simmer 30 minutes.
3. Remove the soup mixture from heat. In a 
food processor or blender, blend the soup and 
peanuts until almost smooth. Season with 
cayenne pepper. Return to the saucepan. Whisk 
in the peanut butter, and cook until heated 
through. Serve warm topped with fresh cilan-
tro.

AU GRATIN CABBAGE
From “Simply in Season”
2 cups cabbage, shredded
1/2 cup carrots, shredded
1/3 cup green onions, chopped
 Sauté until crisp-tender in greased frypan.
 Transfer to a greased 1-quart baking dish
1/2 cup milk
1 egg
3 Tbs cheese, shredded
Combine in a small bowl.  Pour over vegetables.  Gar-
nish with 1 Tbs fresh parsley and 1 Tbs grated Parmesan 
cheese. Bake. at 350°F for 30-35 minutes.  

VIETNAMESE-STYLE CARROT AND DAIKON PICKLE
Crunchy and sweet-tart, these refreshing pickles are 
a staple in Vietnamese restaurants where they often 
accompany grilled meats and are always layered with 
cold sliced meats in bánh mí, the Vietnamese baguette 
sandwish.  Serve in place of a cucumber pickle with a 
sandwish or in place of relish with a hot dog.  The juli-
enned pickles will keep for about 1 week in the refrigera-
tor before the flavor deteriorates. 
From: “Eating Locally” by Janet Fletcher

 ½ pound daikon, peeled
 ½ pound large carrots, peeled
 1 tsp kosher or sea salt
 1 cup unseasoned rice vinegar
 2 Tbs plus 2 tsp sugar
 1 cup water
1. Cut the daikon and carrots into roughly 2 ½ inch 
lengths.  With a mandolin or V-slicer fitted witht the 
julienne attachment, or by hand with a chef’s knife, 
cut the daikon and carrots into matchsticks.  Put 
them in a sieve, sprinkle with the salt, and toss to coat 
evenly.  Set the sieve over a bowl or over the sink and 
let the vegetables drain for 1-2 hours.  They should be 
soft enough to bend without breaking but still retain 
some crunch.  Rinse well then pat dry.
2. In a bowl, stir together the vinegar, sugar and water 
until the sugar dissolves.  Add the vegetables and stir 
to coat evenly.  Let marinate for 1 hour before serving.  


