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It's definitely feeling like fall now!  The leaves are all changing and starting to drop...  
The mornings are cool and crisp while the afternoons are hot!

I feel like we all make so many "costume changes" around here throughout the
day... First trying to stay warm, and then trying to cool down! 😂

We've been working on a lot of projects around the house and, of course, around
the farm and garden too.

As you can imagine, our house doesn't get too much love during the summer
months, just enough to get us by...  And by the end of the summer, the corners
are dusty, piles of stuff have accumulated under the beds, and so forth.  Towards
the end of August or so, I usually start feeling fall coming on and the "nesting"
instinct kicks in, making me want to clean out the cobwebs in the corners and get
things tidy once again.

This past week, our first "off" week since April, was my week to do that major
cleaning and organizing that was sorely needed; and it felt SO good!  Mason and
the kids helped a lot too and we spread those tasks up throughout the weeks
while also working on projects around the farm and garden.

I'll talk more about those in the Farm Happening and the end... 😉

Suffice it to say, fall is an excellent time for cleaning, organizing, throwing away and
letting go!  It's very cleansing inside and out to tidy up our physical spaces.  Yes,
everyone's heard of Spring Cleaning, and it's important as well, but a Fall Clean is
just as needed and welcome, in our home at least. 😍

And just like it's great to clean and organize our physical spaces, doing something
similar in our mind and body is also wonderful this time of year.  And we'll have
that to look forward to talking about more about that in the next newsletter... 
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*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.

But don't forget our "Farmer's Pledge"... if something goes bad before you can use it, we'll
replace it free of charge.  Learning to use fresh ingredients is a process!!

PUMPKIN & 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!!

MELON ~ It's not many times that we get melon's and winter squash as offerings at the
same time but that's just the way things have worked out this year.  2020 isn't all bad,
right?!  😂 These melons include watermelon, cantaloupe, and a fun variety called banana
melon.  Shaped similarly to a banana but tastes just like a cantaloupe.  Hope you enjoy it! 

*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.
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https://www.thekitchn.com/recipe-stuffed-winter-squash-224965
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MINI-EGGPLANT ~ Still holding on through the cooler temperatures!! Again, they are
smaller sized because we wanted to clean off the plants before the night's get too cold. 
 Eggplant don't enjoy the cold at all and are typically 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.

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've got to eat them up before they're gone for the year!! Tomatoes are
one of those crops that you eat so much of them you're nearly sick of them, but then you
wait impatiently for the time to come around again when they're growing abundantly. 😂
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.
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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.

CHINESE CABBAGE ~ Also known as Napa cabbage, it is versatile and works great
stewed, steamed, and stir-fried. In general, it doesn’t need much cooking time to cook through
(3 – 5 min. is typically enough), and is also delicious raw. Try swapping it out with cabbage
in slaw recipes. Wash Chinese cabbage just before using. Remove the desired number of
leaves and trim the base of each, wash, drain and use cooked or raw.  The crisper the leaves,
the tastier, so use within 3 -5 days for best flavor, although it can be used later, up to 2
weeks, in sauerkrauts, kimchi's and soups.

*KALE ~ For a bunch of whole leaves, it's all about avoiding excess moisture. Wrap the
bunch of kale in a layer of paper towels, and store in a zip-top plastic bag in the refrigerator
crisper drawer. The kale should be in great shape for a week.  Enjoy raw in salads, in your
green smoothies, or lightly sauteed with garlic, sea salt, and olive oil.

*SWISS CHARD ~ Use raw leaves in salads, or sauté the leaves and and finely chop the
stems to combine with olive oil and garlic, and add to pasta, frittata's, scrambled eggs and
stir-fries.  My very favorite way to use chard is on this pizza... it may sound bizzare but it is
so good.

*ARUGULA ~ Most frequently eaten raw in salads but can be enjoyed cooked in a number
of ways.  Delicious peppery flavor. It's also used to top cooked pizzas or whirled into pesto.
The greens can also be sautéed for a mild side dish or added to soups, pasta, and other
dishes. Store in a green bag in the crisper of the refrigerator. The greens will keep for up to
four days. Don't wash until just before using.

https://www.earlymorningfarm.com/swiss-chard-spring-onion-pizza/


PERPECTUAL SPINACH ~ Actually a variety of Swiss Chard that grows well in the heat
and in the cold and tastes just like spinach!  One of our favorite crops to grow and to eat! 
 We use it for and in everything, no joke!  Has already been rinsed and spun dry so it should
last longer than other greens. High in antioxidants and vitamins A, C, E, and iron so lightly
cook or enjoy raw for highest retention of nutritional value.  Cook quickly until spinach turns a
bright green for best flavor.  Use in salads, pasta, pestos, and egg dishes as well as being a
favorite for green smoothies.

CILANTRO ~ Used in Mexican, Indian, and Thai cooking as well as many sauces and salsas.
It looks a lot like parsley, but with a different flavor. Top tacos, burritos with it, add a sprig or
two to your salad or smoothies for extra detox.  Read more about it below! To store: place the
stems into a glass of water and cover with a baggie in the fridge and use within a week.
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RECIPES AND IDEAS

ROASTED ROOTS (VEGETABLES)
Deliciously warm and grounding, roasting root vegetables is the perfect fall
meal.  If you want to enjoy some greens with your veggies, you can add some
hardy greens to the top of the veggies on the tray for the last 5 mins or so of
baking to wilt them.

2 cups root vegetables, cubed (beets, potatoes, carrots, turnips and/or
parsnips are most common but can also use kohlrabi, radishes and more!)
4 cloves garlic
2 Tbsp olive oil
1 Tbsp fresh herbs (thyme, rosemary, or parsley)
Salt and pepper to taste
1 - 2 tsp turmeric (optional)
1 cup torn beet greens, spinach, kale, or chard (optional)

Preheat oven to 400 degrees F.  Place the root vegetables into a large bowl
and drizzle vegetables with olive oil and season with herbs, salt and pepper
and turmeric, if using. Mix well.

Transfer veggies to a 9x13 baking dish or to a sheet pan. 

Bake, uncovered, for 45 minutes*, stirring once midway through the
baking.  Add the greens, if desired, during the last 5 minutes or so of
roasting.

Remove dish from oven.  Greens can also be stirred in at this point
allowing them to wilt from the heat of the vegetables but not as much as if
they were in the oven. Those who don't like greens as well might prefer this
method.

Taste and season again with salt and pepper, if desired.

*The cooking time will vary depending on how small you cut the root
vegetables into cubes.  Obviously the smaller you cut them, the quicker
they'll cook, but I always prefer a larger, courser chop so that takes a bit
longer to cook through than smaller, almost diced-sized cubes. 😉



Turbo-boost your soups and stews… Turnips easily soak up other flavors
so putting them in soups and stews is a great way to enjoy their health
benefits. Add them at the same time you would add the potatoes.
Grate them up… and add them to salads and coleslaws
Baked, broiled or steamed… Use turnips any way you would use a
potato. Steam them with some butter, salt and/or lemon juice for flavor.
Jazz up your stir-fries with thin slices of turnips
Peel and cut turnips into wedges. Toss with fresh ginger (SO good for
your digestion!), olive oil, salt and pepper and roast on a rimmed baking
sheet at 400°F until tender. Drizzle with honey before serving.

The Humble Turnip turned Superfood…

I must admit that turnips aren't exactly my favorite... Other than occasionally eating them
raw, I usually roast them with sweet carrots and beets or mash them with potatoes
where they add a subtle and pleasant kick to the potatoes. 

I came across some information recently though, that’s making me think twice about
turnips. While not a popular superfood, turnips actually have a large number of health
benefits associated with them, including their ability to improve bone health, protect
your heart, prevent cancer, reduce inflammation, and optimize digestion. They also
regulate metabolism, increase circulation, and boost the immune system.

These benefits, plus the fact that turnips always seem to grow well,
especially into the fall season, I see this as my opportunity to improve my relationship
with turnips. ;)

One trick I have learned is that turnips tend to have a bitter, thick skin on them. Use a
vegetable peeler to quickly peel them before using them in your dish or recipe!

5 Ways to ENJOY turnips!

GET TO KNOW 

TURNIPS



FARM HAPPENING
Irrigation, or putting water access where we need it, has been our business in
the garden and around the farm for the past couple of weeks. We've worked
on the irrigation in the back pastures as well as irrigation in the garden and
for our orchard. 

When we say orchard, we mean we have a small fruit orchard with little 2'
trees... 😉 Since the trees are spaced for their eventual size, there is a lot of
unused space between the trees. So, to help us be more regular at watering
our trees, and also to make use of the ground between, we're installing a new
irrigation system. 

We're installing a 3" underground line and, since it's passing by a couple of
other places that we have use for irrigation water, we're adding some
additional outlets as well. 

We noticed this year that, when we have all of our irrigation water on at the
same time, that the sprinklers don't have quite the spread they need to water
everything in our sprinkler beds well. The extra irrigation outlets will greatly
help with this!

With our new irrigation system, next year we'll be able to plant winter squash
and pumpkins in between the fruit trees, and hence, expand our garden area
so we can grow even more yummy food! 


