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Out at the Farm...

"Life on the farm is a school
of patience."
- Haneri Alain Liogier

SUMMER WEEK #13
We're Fighting the Freeze!
This newsletter will be shorter than usual as there is much to be done to
protect our crops and plants before the forecasted freeze hits on Tuesday
night, or, more accurately, early Wednesday morning.
There are 3 nights of low temps forecasted but Tuesday night/Wednesday
morning is the lowest with the temps forecasted to be anywhere from 30 - 34
degrees. Not tomato, pepper, eggplant, and basil weather!
To add insult to injury, it's forecasted to be very windy on Tuesday into
Wednesday morning making covering crops early an impossibility; so right now
our plans are to wake up very early Wednesday morning to cover the crops
before the freeze hits which just be just before dawn on Wednesday morning.
This is an earlier freeze than is typical for this time of year but it's not unheard
of either.
Whatever the weather, in gardening, farming, and agriculture, we just have to
learn to roll with the punches the weather gives. It's just part of the game. :)

UNBOXING YOUR OFFERINGS THIS WEEK
*Signifies DANGER ZONE Veggies - those items that are in danger of rotting more quickly
than other items. Store in the refrigerator immediately upon returning home and plan to eat
quickly, within 3 - 5 days for best results.
WINTER SQUASH ~ Called winter squash because unlike its summer cousin, winter
squash has a thick rind that allows it to keep for long periods of time. Winter squash is
harvested in late summer and early fall can last through to winter. Store it in a cool, dry
place–don’t refrigerate it! When kept on the countertop or in your pantry, it can stay good
for up to 2-3 months! You'll probably eat it long before then but that is the beauty of the
thick rind!! Try this Stuffed Winter Squash recipe!!
*BEETS ~ Cut off the beet greens immediately when you get home and reserve them for
other recipes. Beets are rich in many vitamins and minerals, and are wonderful for cleansing
the body as they are a natural tonic for the liver and a blood purifier. Can prevent many
forms of cancer and beets can help lower blood pressure. Saute beet greens in olive oil, with
garlic, salt and bacon. Grate beet root raw and use the root and the greens in salads. Roast
and save in your fridge to add to your smoothies for a delicious vitamin boost. Still not a
fan? You can’t go wrong with pickled beets. :)
*CARROTS ~ I probably don't need to tell you much about carrots except that they are a
DANGER ZONE vegetable... that is, their greens need to be removed immediately when
you get home so that they don't suck the moisture out of the carrot. The greens can also be
eaten, in salads, in pesto's, or they can be composted if you're not up for that ;)
*TURNIPS ~ They add a great zip to dishes and are even tasty (and crunchy) raw. Turnips
can be cut into wedges and served as crudites with dip, or sliced and added to salads. Be
sure to cut the green tops off the turnips as soon as you get home to preserve the root for a
week or more. Turnip greens can be used as any green in your recipes and dishes.

UNBOXING YOUR OFFERINGS THIS WEEK
CUCUMBERS ~ One of the most "sensitive" vegetables... ;) Should be stored at room
temperature – not in the refrigerator. Are sensitive to temperatures below 50°F. When
stored at room temperature, cucumbers thrive and last longer. Stored below 50 degrees,
they’re prone to developing “chilling injuries,” including water-soaked areas, pitting, and
accelerated decay.But if you absolutely insist on chilling your cucumbers, limit it to no more
than three days and eat them as soon as possible. We also suggest keeping them towards
the front of the shelf, where temperatures are warmer, and off the bottom shelf, which is
usually the coldest part of the fridge. One more thing to keep in mind is that cucumbers are
highly sensitive to ethylene, a natural gas that causes the certain foods to ripen (and
eventually spoil) very quickly. Not only should you keep your cukes on the counter, but be
sure to keep them separately from bananas, tomatoes, and melons, which are all high
ethylene producers.
MINI-EGGPLANT ~ Smaller sized because we wanted to clean off the plants before the
frost/freeze. Eggplant don't enjoy the cold at all and are one of the first crops to go. If you
don't intend to eat the eggplant within 2 days, it should be refrigerated. To refrigerate, wrap
in a paper towel and place in a reusable container or perforated plastic bag in the crisper
section of your refrigerator for use within 5 - 7 days. Eggplants are sensitive to the ethylene
gas given off by some fruits and vegetables, such as apples and potatoes, so do not store
them with each other. Be careful when handling because they bruise easily.
SUMMER SQUASH / ZUCCHINI ~ Super versatile; great shredded as a raw salad, grilled
with garlic, fried with a breading coating, steamed with butter and salt, or baked/roasted, or
even made into "noodles". There's not too much you can't do with summer squash and
zucchini! For best results, refrigerate yellow squash and zucchini, unwashed, in a plastic bag
in the vegetable drawer where it will last at least up to 7 days. If you're short on fridge
space, store on your counter but it's best if used then within 2 or 3 days.
CAULIFLOWER ~ Finally some cauliflower!! We've lost many plantings this year but are
grateful to finally have something to show for our efforts. Haha! Keep cauliflower loosely
wrapped in plastic in the refrigerator. Fresh from the market heads will last up to 2 weeks.
You can cut cauliflower into florets and stored them, sealed, in a plastic bag in the fridge.
They will last up to a week in a well-regulated refrigerator.

UNBOXING YOUR OFFERINGS THIS WEEK
BELL PEPPERS ~ Will last approximately 1-2 weeks in the refrigerator, but can also be
frozen. For best preservation of flavor and quality, store peppers in a plastic bag in the
vegetable crisper of your refrigerator. To freeze for later use, slice or chop them up, place in
a single layer on a cookie sheet and freeze; then promptly place the pieces in an airtight
container or heavy-duty freezer bags for future use.
HOT PEPPERS ~ A variety of hot peppers with different flavors and heat levels. Earlier in
the year they tend to be a bit more mild than later in the summer when they start changing
from green to red. To enjoy the flavor without all the heat, remove the inner seeds and veins.
We recommend wearing plastic or rubber gloves whenever working with hot peppers,
especially for people not accustomed to them. Once you're used to handling them, you can
determine if the gloves are necessary or not. Store on the counter or in the crisper drawer of
your fridge. Also, the longer the peppers sit, the more heat they seem to acquire so be
aware. Also, wash hands immediately after working with peppers and avoid touching your
eyes or face before doing so.
TOMATOES ~ We try to pick them at a variety of levels of ripeness so you don't have to
eat them all immediately upon returning home. Some you may want to let sit on your
counter to ripen a bit for a few days before enjoying... Perfectly ripe tomatoes should be kept
at room temperature on the counter away from sunlight. Make sure they're in a single layer,
not touching one another, and stem side up. Consume within a couple of days for best flavor.
Overripe tomatoes that are soft to touch with very red flesh are best kept in the fridge until
they can be used.
TOMATILLOS ~ Store tomatillos for a day or two at room temperature or for up to a week
wrapped loosely in plastic in the fridge. However, you store them, leave their papery husks
on until you're ready to use them. The papery husks on tomatillos are pretty, but they need
to be removed before cooking. Simply lift them off and discard them, twisting them off at the
stem end if they're resistant. Once their husks are removed, the tomatillos underneath may
feel a bit sticky. That's okay and normal. Just rinse them clean under cool running water and
pat them dry. Again, don't remove their papery husks until you're ready to use them.
SALAD GREEN MIX ~ A delicious mix of lettuces. Has already been rinsed and dried so
should last longer than other danger-zone veggies. Plan to use this after other items have
already been eaten. Keep an eye on the bag though, if there are any bruised or damaged
leaves, they will spoil the whole bunch.

RECIPES AND IDEAS

TOMATILLO TOPPED TACOS
This recipe couldn't be easier and yet it is SO delicious! This tomatillo sauce
could be used for a variety of recipes and will even jazz up a bowl of beans and
rice quite nicely. I also included a couple Anaheim peppers in ours for
additional flavor without a lot of heat - SO good! Give it a try! You'll be glad
you did! :)
6 tomatillos, husked, washed
1 serrano pepper
1/2 small red onion, coarsely chopped
2 cloves garlic, coarsely chopped
1 cup chopped fresh cilantro
1 lime, juiced
2 Tablespoons honey
1 1/2 cups shredded chicken
8 corn tortillas
1 cup crumbled queso fresco
Preheat the grill to medium heat. Place tomatillos and peppers straight on
the grates of the grill to cook, turning once to blacken all sides.
Once cooked through and blackened, place the tomatillos, serrano, onion,
garlic, cilantro, lime juice, and honey in a blender and blend until smooth.
If your mixture has cooled down, you can place it in a pan and reheat it
through, otherwise, it's ready to eat!
Place the tortillas on the grill and grill for 30 seconds on each side. To
make up the tacos, spoon the chicken on to the tortillas, followed by the
tomatillo mixture. Top with a few Tablespoons of queso fresco. Fold the
tortillas in half and serve immediately.

GET TO KNOW

WINTER SQUASH

It’s called winter squash because unlike its summer cousin, winter squash
has a thick rind that allows it to keep for long periods of time. We harvest
winter squash in late summer and early fall and can last throughout the
winter if cured and stored properly.
As these are the last two weeks of our summer shares, and we've all eaten
our fill of our summer favorites, we wanted to bring in a little variety with
some fall crops like winter squash!
It’s super good for you! It’s high in fiber and contains healthy doses of
Vitamins A, C, and B6, along with potassium and antioxidants.
Some winter squash should be peeled (butternut and spaghetti are two
examples), while others have edible skin (like delicata and sweet dumpling).
Most of the squash we grow has the inedible skin that can either be peeled
before cooking or after. All squash should have pulp and seeds removed
before cooking. While winter squash can be steamed or even sauteed,
roasting it is often preferred.
Cut it in half, into cubes, into rings or into wedges and bake at 400 degrees
for 40-50 minutes. It’s great with maple syrup, rosemary, cinnamon, maple
syrup, or smoky chipotle peppers.

FEELING LIKE FALL RECIPES

Like it or not, fall is upon us! It's time for some fall recipes! :) This recipe were shared
with me by Shareholder Heather Reynolds. Have recipes you love? Share them with me
so I can share them with the others too!!

ROSEMARY ROASTED ROOT VEGGIES
1 - 2 beets (cut smaller so they cook more quickly)
6 - 8 carrots, sliced or chopped
2 - 3 cups butternut squash, cubed
2 - 3 sweet potatoes, cubed
4 - 5 small baby potatoes, cubes
2 - 3 fresh rosemary sprigs
Cut up all veggies and toss together with salt and pepper. Put in a roasting pan
and place fresh rosemary sprigs on top. Cover and cook in 400 degree oven
for 30 - 45 mins or until vegetables are fork tender.
HOW TO ROAST PUMPKINS & WINTER SQUASH

Roasting your pumpkins and using fresh, real pumpkin in recipes is really not
difficult and it tastes so much better! (Not to mention the chemicals you’re avoiding
that are found in the canned versions. Much of the canned food available to us now
are sprayed with chemicals to avoid bacteria and other pathogens potentially
entering the can during shipment and storage. These chemicals are not required to
be listed on the ingredient label but are very harmful to us!)
1. Rinse pumpkin or winter squash under warm water, removing dirt.
2. Cut pumpkin in half on a large cutting board with a sharp knife.
3. Scoop out seeds with a metal spoon.
4. Lay pumpkin face side down in a large baking dish
5. Cover with ¼ inch water.
6. Bake at 350°F for 45-60 minutes (depending on size) or until tender, using a
fork to check.
7. Remove from oven and scoop out the insides, discarding skin. Use the inside
in a variety of recipes, everything from cookies to soup.

WHAT'S HAPPENIN' OUT AT THE FARM

PREPARING FOR FALL AND BRACING FOR THE FREEZE...
We're starting the fall harvest process a bit earlier this year than usual... We've
started harvesting what's left of the onions as well as the pumpkins and winter
squash so we can cure them and get them in our root cellar for storage. It's one
of our favorite "jobs" of the year and we always look forward to it. Granted this
year feels a bit rushed and hurried since we're trying to be the wind, rain, and
then freeze. The weather always keeps us on our toes!

