Red Wagon Organic Farm

CSA Newsletter

October 14, 2008

Greetings, CSA Members!
This week we hope to give you: a pie pumpkin, turnips, red spinach, potatoes, radishes, and lettuce.

The cold nights mean that we’re done with summer crops and we’ve switched to veggies like greens and roots that you saw in the earlier part of the year. All of these vegetables can take some frost and in fact some of them actually improve with frost. Some of the plants produce more sugars that act as a natural kind of antifreeze. The result is that the veggies can take some cold temperatures and we get to enjoy sweeter vegetables!
Cook’s notes from Marilyn
Crisp fall air (actually cold the last couple of mornings) means heartier warming foods and holidays just around the corner.  If you have never used fresh pumpkin for baking, here are a couple of ideas to get you started.  Be sure to use sugar or pie pumpkins, as the large jack ‘o lantern types can be stringy.  Another variety called “cheese pumpkin” is a good choice.  These recipes are adapted from sources in http://allrecipes.com .  Try Red Wagon’s honey, or a combination of honey and maple syrup in the pie recipe!
Fresh Pumpkin Pie 




Yield – filling for two 9-inch pies
· 1 sugar/pie pumpkin 

· vegetable oil for greasing
· 2 pre-baked 9-inch pie shells*
· 1 teaspoon ground ginger 

· 1 teaspoon ground cinnamon 

· 1 teaspoon salt 

· 4 large eggs, lightly beaten 

· 3/4 cup honey, warmed slightly 

· 1/2 cup milk 

· 1/2 cup heavy whipping cream 

1. Cut pumpkin in half, and remove seeds. Lightly oil the cut surface. Place cut side down on a jelly roll pan lined with foil and lightly oiled. Bake at 350°F until the flesh is tender when poked with a paring knife.** Cool until just warm. Scrape the pumpkin flesh from the peel. Either mash, or puree in small batches in a blender. 

2. In large bowl, blend together 2 cups of the pumpkin puree, spices, and salt. Beat in eggs, honey, milk, and cream. Pour filling into pre-baked pie shells. 

3. Bake at 350°F for 50 to 55 minutes, or until a knife inserted 1 inch from edge of pie comes out clean. Cover the crust edges with foil strips if needed to prevent over-browning. Cool on a wire rack. 
*Use your favorite pie crust recipe or use store bought pie crusts and bake until dough is set, but the edges are still light.

**Another way to bake the pumpkin is to simply place the whole pumpkin into a baking dish, pierce it in two or three places, and bake until it’s tender and starting to collapse.  Remove the peel and seeds after the pumpkin has cooled a bit.
Fresh Pumpkin Muffins 




Yield – 2 dozen

· 1 sugar/pie pumpkin
· 3 cups all-purpose flour 

· 2 cups sugar 

· 2 teaspoons baking soda 

· 1/2 teaspoon baking powder 

· 2 teaspoons ground cloves 

· 2 teaspoons ground cinnamon 

· 2 teaspoons ground nutmeg 

· 1 teaspoon ground allspice 

· 1 teaspoon salt 

· 2/3 cup vegetable oil or melted butter
· 3 large eggs, lightly beaten
1. Grease muffin cups or line with paper muffin liners. 

2. Follow instructions above to bake pumpkin and puree the flesh. Measure out 2 cups pumpkin puree; set aside to cool completely. 

3. In a large bowl, stir together flour, sugar, baking soda, baking powder, cloves, cinnamon, nutmeg, allspice and salt. In a separate bowl, beat together 2 cups pumpkin puree, vegetable oil/melted butter and eggs. Stir pumpkin mixture into flour mixture just until smooth. (Don’t over mix or the muffins will be tough). Scoop batter into prepared muffin cups. 

4. Bake in preheated 350°Foven for 20 to 25 minutes until lightly browned and springy firm on top, or until a toothpick inserted into the center of a muffin comes out clean. 

Roasting Pumpkin Seeds

When you're carving your Halloween pumpkins, don't throw away the seeds! Check the All Recipes website for these ideas…
Pumpkin Seed Recipes

· Roasted Pumpkin Seeds 

· Toasted Pumpkin Seeds 

· Spiced Pumpkin Seeds 

· Pumpkin Seeds with Cinnamon and Salt 

· Maryland Pumpkin Seeds 

· Toasted Pumpkin Seeds with Sugar and Spice 

· Roasted Winter Squash Seeds 

· Mom's Best Peanut Brittle 

How to Roast Pumpkin Seeds

1. Rinse pumpkin seeds under cold water and pick out the pulp and strings. (This is easiest just after you've removed the seeds from the pumpkin, before the pulp has dried.) 

2. Place the pumpkin seeds in a single layer on an oiled baking sheet, stirring to coat.
3. Sprinkle with salt and bake at 325°F until toasted, checking and stirring at least every 10 minutes. 

4. Let cool and store in an air-tight container.
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