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Greetings, CSA Members!  This week we hope to bring you tomatoes, cherry tomatoes, bell peppers, shallots, beets and kale, chard or collards!
Thank you so much to everybody who came out to the farm tour on Sunday. I think we had about 75 people come throughout the day. This was our best-attended farm tour ever and it was exciting to have so many people see how our farm works. We had lots of kids in our tours and I was especially happy to have all of them get a chance to see how a small vegetable farm works.

HAVE A GREAT WEEK! -Amy
The Cook’s Column
During the summer, I wrote about using beets raw in salad and pickling them.  Now that it’s cooling off and Fall is just around the corner, we’ll all be in more of a mood to spend time in the kitchen to do more cooking, baking and roasting.
Beets have an earthy, hard-to-define flavor with a subtle sweetness like no other vegetable, so often appear on restaurant menus. But they're easy to prepare at home, too.  When you buy beets, look for unblemished bulbs with sturdy, unwilted greens. In addition to the usual red variety, you may find beautiful golden beets, and pink-and-white striated Chioggia beets. Unless a red color is important to the dish, the types can be used interchangeably in most recipes. The lighter color beets don’t “bleed” the way the dark red ones do, and their flavor is milder.
Beets are nutritional powerhouses, high in folate, manganese and potassium, and the greens bring an additional nutrition to the plate, including beta-carotene, vitamin C, iron and calcium. Take your beets home from the farmer’s market with the greens intact, but cut them off the roots (leave a small amount of stem on the root) to store them.  They fit in the vegetable drawer easier that way, and prevent the leaves from drawing away moisture from the roots (hopefully you’re not going to store them that long anyways).
Now that the weather has cooled, roasting is my favorite way to cook beets.  It’s easy, the skins will slip right off afterwards, and this method intensifies the flavor and sweetness of the beets.  This works best if the beets are all about the same size.  Cook the dark red ones separate from the lighter colors to keep them from staining.
Preheat the oven to 425 degrees (you can go down to 350 degrees if you happen to be cooking another dish, but extend the cooking time). If you haven’t already, cut the greens away from the beets, leaving about 1/4 inch of stems. Scrub the beets and place in a baking dish (or lidded ovenproof casserole dish). Add 1/4 inch of water to the dish (I like to add a little splash of sherry vinegar too). Cover tightly. Place in the oven and roast small beets (three ounces or less) for 30 to 40 minutes, medium beets (four to six ounces) for 40 to 45 minutes, and large beets (eight ounces or more) for 50 to 60 minutes. These times are very approximate! Check to see if they’re done by inserting a paring knife into the center of one of the larger beets; it should easily pierce the flesh with little resistance. Remove from the oven and cool in the covered baking dish. Cut away the ends and slip off the skins. 

Roasted beets are wonderful on their own or simply dressed with a vinaigrette, and they will keep for five days in a covered bowl in the refrigerator. Best not to peel them until you plan to eat them.
Here’s a simple sauté for the beet tops, or the kale, chard or collards in your share.  It’s great on its own as a side dish, or you can toss the cooked greens with pasta, or add them to an omelet or risotto.  And since you’ll feel more like using your oven now, they can go into a potato gratin or a quiche.  This recipe serves four as a side dish.
1 pound beet or other sturdy greens
Salt

1 to 2 tablespoons extra virgin olive oil, to taste

2 garlic cloves, minced

¼ teaspoon dried red pepper flakes, optional
Freshly ground pepper

Stem the greens and wash the leaves in two rinses of water or until the water runs clean. Chop coarsely and let the leaves dry on paper towels if still wet.
Heat the oil over medium heat in a large, heavy skillet. Add the garlic and hot red pepper flakes (if using) and cook, stirring, until the garlic is fragrant and translucent, 30 to 60 seconds. Add the greens in handfuls, stirring and covering briefly to wilt them. Continue for a couple of minutes, until the greens are nicely seasoned with garlic and oil. Season with salt and pepper, remove from the heat, and serve. 

Note: Some people enjoy a few drops of lemon juice with their cooked greens, so you might want to pass a plate of lemon wedges.

For a decidedly pink dish, you can add diced roasted beets and finely chopped (raw or lightly cooked) greens as you are finishing a risotto (refer back to the June 15th newsletter).

And the beet goes on…
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