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Greetings, CSA Members!
I want to thank you for supporting us and making it through our second year as a CSA farm with us.  We spent hours planning what to grow and when to plant it last winter trying to make sure we could feed all 100 shares for all 22 weeks.  I am relieved to have fulfilled the commitment we made to all of you.  I did not doubt that we could do it, but it is still nice to know that we did what we promised and the members I have spoken with are happy with what they received this season.

 I regret not getting to know more of you better at the pickup. However I was still thinking of you more than you probably realize, while busily working on growing your food and learning to grow things to expand on what we offer the CSA.  We tried growing several things for the first time to see if we could grow them.  The Brussels sprouts were the new thing that did best.  We also tried Jicama which grew little stick like roots and never had time to bulb. It is a semi tropical plant so we did not have that for you.  We also tried learning to grow sweet potatoes.  These were disappointing in size but I might keep working on figuring them out.  I always struggle with onions but have learned more this year that I can apply for next year.  In fact the walking onions are already well established for next year and the Walla-Walla seed for next year’s CSA was planted in September and the plants are about 6 inches tall.    The garlic and shallots will be planted this week to be harvested next June or July.

 I want to give you all a link to a NY Times article.  It is by Michael Pollan the author of "The Omnivores' Dilemma".  It is a little long but is really worth reading. 

 http://www.nytimes.com/2008/10/12/magazine/12policy-
 The world and our country are facing some major food related problems.  Eating locally and seasonally do much to alleviate the problems.  I know we live in a world where every food item is available every day.  The grocery stores have done their best to make it so nothing has a season except if it generates holiday shopping.  I have been learning to grow some of the storage crops and unusual things that we seem to be forgetting like salsify, rutabagas and sorrel.  In 1863 The Liner Cottonwood ditch was built which gets water to our farm.  At that time there were still Native Americans living on Boulder Creek about a mile from us.  No one had electric and no one had a fridge.  That was not all that long ago.  To survive the winter people had to store food.  Canning was time consuming and not everything canned well.  Things like winter squash with hard rinds lasted until spring.  Cabbage lasts months if hung upside down in a dark cool place.  Parsnips, turnips, rutabagas, potatoes and carrots all keep for months if stored correctly.  These all stored well even with no electricity.  We are losing familiarity with these crops because it is easier to eat something more familiar or sweeter that is available year round.  Many of these crops have bad reputations for tasting bad.  I think the cooks who prepared them just did a poor job preparing them.  Any of these crops prepared well tastes great.  .  Some of the most expensive restaurants in the area are buying these from us and creating great food with them. Most of these get sweeter after a frost and really should not be harvested until after a hard frost.  With 90% of our vegetables coming from California these root s are also shipped in from California.  California can grow year round because it never freezes.  These roots never develop their flavors and sweetness without the cold.  This week you are getting the rutabagas.  Yes it has a funny name but it tastes good.  They are not bitter like the turnips they resemble and have a sweet nutty flavor kind of like Brussels sprouts. Please be willing to give them a try. Rutabagas and potatoes go great together.  I like to add 1-2 Rutabagas to mashed potatoes as well as a few cloves of garlic.  The Rutabaga is cleaned and peeled and diced and then boiled along with the potatoes and garlic.   Make the mashers the same as usual but they will taste better.  

 Thank you again for a successful season.

--Wyatt

Cook’s notes from Marilyn
Roasted Winter Vegetable Soup 

Yield – 8 servings

(from  http://allrecipes.com/ )
"This is a tasty and satisfying pureed soup that makes the best of the humble produce that winter farmers' markets have to offer."
· 1 pinch kosher salt 

· 1-2 tablespoons olive oil 

· 1 small butternut squash - peeled, seeded, and cut into large chunks 

· 3 rutabagas, peeled and cubed 

· 4 parsnips, peeled and thickly sliced 

· 4 new potatoes, peeled and halved 
· 2 tablespoons butter

· 2 onions and/or leeks, cleaned and chopped
· 2 quarts chicken stock 

· salt to taste 

· freshly ground black pepper to taste 

· 2 teaspoons good quality balsamic vinegar 

1. Preheat oven to 425 degrees F. Get a shallow roasting pan.
2. Place the squash, rutabagas, parsnips and potatoes into the roasting pan. Toss vegetables with enough oil to coat and season with salt.
3. Evenly spread vegetables out in the pan. Roast 30 minutes in the preheated oven, until somewhat browned and cooked through. You may need to remove some of the smaller pieces from the oven before all of the vegetables are cooked to avoid burning them and/or lower the temperature towards the end of cooking. 

4. Meanwhile, heat the butter in a large pot over medium heat and add the chopped onions and leeks.  Season with some salt, cover and cook over medium-low heat until soft and translucent, being careful not to burn.
5. While all the vegetables are cooking, warm the chicken stock in another pot and keep it hot, but not boiling. When the vegetables are done, add the roasted vegetables to the onion mixture and carefully add the hot chicken stock. Simmer uncovered and cook for about 15 minutes, or until all the vegetables are tender.
6. Use an immersion blender to purée the soup in the pot, or very carefully purée in batches in a blender or food processor. Add extra broth or water if the soup is too thick. Season with salt and pepper to taste. Serve in warmed bowls, garnishing each serving by drizzling a quarter teaspoon of balsamic vinegar over the soup. 

Winter Vegetable and Barley Stew
(from http://www.cookuk.co.uk/)
Yield – 4 servings
	Ingredients
	Quantity

	Chicken or vegetable stock (homemade or use store bought)
	1 quart

	Pearl barley
	½ cup

	Leek, cleaned, trimmed and sliced crosswise
	2

	Celery, chopped
	2

	Carrots, peeled and chopped
	2 large

	Rutabaga, peeled and chopped
	2 medium or 1 large

	White wine
	¼ cup

	Tomato paste
	2 tablespoons

	Bay leaves
	1

	Chopped parsley
	2 tablespoons

	Salt and black pepper (freshly ground if possible) to taste
	-

	Oil for cooking
	-


Adjust the cooking times to have with a soup where the vegetables still have a bit of their 'crunch' left, or  cook for a longer time to soften them more. 
1. Bring half of the chicken stock to a boil, add the pearl barley and a little salt, and simmer until the barley is tender.
2. Meanwhile put the leeks and celery into a large pot with a little oil or butter, salt, cover and cook over medium low heat until softened. 

3. Add the carrots and rutabaga and the white wine, cover and cook until the root vegetables start to soften.

4. Add the rest of the chicken stock, tomato paste and bay leaf and simmer until the vegetables are tender.

5. Add the barley, along with any liquid.  Add more liquid if needed, bring back up to a simmer and check for seasoning.  Serve garnished with a little chopped parsley
Moroccan Vegetable Stew

(from www.cookthink.com )  Yield - serves 4-6

A vegetable stew, done right, can be just as satisfying as a stew made with meat.  You can use late summer produce such as zucchini and eggplant, or hardier winter vegetables, as the mood strikes you.  Add complex, interesting Moroccan flavors with mint, lemon, cumin, cinnamon and ginger. 
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1 15-ounce can whole peeled tomatoes, puréed
2 tablespoons olive oil
1 medium yellow onion, chopped
3 cloves garlic, minced
1 teaspoon ground ginger
1 teaspoon ground cumin
1 teaspoon ground cinnamon
1/4 teaspoon red pepper flakes or to taste
1 medium winter squash, peeled if needed, seeded and chopped
2 large carrots, peeled and chopped
2 potatoes, peeled if needed and chopped
2 cups chicken or vegetable broth
1 15-ounce can chickpeas, rinsed and drained
1/4 cup golden raisins or currants

1/4 cup toasted almonds
1/4 cup chopped fresh mint
1 tablespoon fresh lemon juice
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1. Prep all the vegetables.  Feel free to change the variety or additional types.  Cut them into roughly the same size -- 1- to 2-inch pieces. Heat the olive oil in a large pot over medium-high heat. When it's hot and shimmering, add the onion. Cook the onion, stirring often, until it begins to soften and change color, 4-6 minutes. 

2. Stir in the garlic, ginger, cumin, cinnamon and red pepper flakes.  Cook, stirring often, until the spices toast and meld with the onion, about 2 minutes. Add the rest of the vegetables, and cook, stirring occasionally, for 5 minutes or until they are heated through.

3. Add the tomatoes, broth, chickpeas and a sprinkling of salt and pepper. Bring the stew to a boil, reduce to a simmer. Cook until the vegetables are tender, 20-30 minutes. Stir in the raisins, almonds, mint and lemon juice and adjust salt and pepper to taste.  Serve as is, or over hot cous cous.
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