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Greetings, CSA Members!  This week we hope to bring you winter squash, potatoes, lettuce, beets, Brussels sprouts and
pea shoots.
We had two freezes last Thursday and Friday that finished off our summer crops and unfortunately cost us some of our winter squash that we had not yet gotten out of the field. I just hope we don’t have too much of this cold, wet weather in October. We are still harvesting five days a week and it gets pretty chilly being outside on a day like today!
I really hope you will all be brave and try the Brussels sprouts. I know many people have bad childhood memories of them, but they are DELICIOUS! I think the bad childhood memories come from Brussels sprouts that were over-cooked and turned to mush and probably weren’t very good quality in the first place. Ours are sweet and nutty and have a great texture. If you’re cooking them for your family maybe you could just tell them it’s kohlrabi or something else and not confess the truth until they’ve tasted how delicious they are. I’ve heard that Nancy of Zamparelli’s Italian Bistro makes the best Brussels sprouts so I begged her for her recipe. She obliged and it is included below.

HAVE A GREAT WEEK!—Amy

Nancy Zamparelli’s Roasted Brussels Sprouts
1.  Preheat oven to 500 degrees
2.  20-25 brussel sprouts remove tough outer leaves and cut in half.
3.  In an oven proof saute pan melt 2T butter, 2T olive oil and 4 anchovies.
4.  Once butter and anchovies melted, toss halved brussel sprouts in saute pan.
5.  Put saute pan in the oven for 10-15 minutes until brown and crispy.
6.  Remove brussel sprouts from pan and sprinkle with grated Parmesan Reggiano
7.  Serve these hot or room temperature.
8.  Anchovies serve as seasoning...if you leave them out, season with salt and pepper.
Cook’s Column
Such a variety of vegetables at the end of the season… the lettuce and pea shoots reminiscent of the past spring, but all the hearty vegetables heralding the approach of the winter holidays.  So enjoy the bounty of the fall harvests for a few more weeks!
Back to winter squash… if you stock up some squash to store for a few months, be sure to pick those with intact stems, free from cuts or bruise marks on their skins.  Store in a cool dry place like your basement, and ideally give them some breathing room spread out on a rack or on several layers of newspaper or cardboard, rather than kept in a crate or box.  I find that the smaller, more tender skinned varieties such as Delicata and Sweet Dumpling don’t last as long as the larger squash, so use those up first.  Also, as you try the many different varieties of winter squash that grow here, notice that some stay firm and others become creamy and tend to break down in the cooking process, much like starchy baking potatoes. Here are a few recipes for sides, a soup and a dessert, so enjoy your winter squash, soon or later!

Roasted Potatoes And Squash

Adapted from Red, White and Greens by Faith Willinger
Serves 4

1 pound of yellow-flesh potatoes, peeled and cut into 1-inch cubes 

1 1/2 pounds winter squash, such as butternut, peeled and cut into 1-inch cubes 

2 tablespoons extra-virgin olive oil 

2 sprigs of fresh rosemary 

Salt and freshly ground pepper to taste 

Preheat the oven to 400 degrees and soak the potatoes in cold water to remove excess starch and keep them from browning while you prepare the squash. Drain the potatoes and pat dry. 
Place the potatoes and the squash in one layer in a roasting pan. Drizzle with the olive oil, sprinkle with rosemary and season with salt and pepper. Roast for 30 minutes and then stir so that the vegetables cook evenly. Continue roasting until well browned, about 30 more minutes.   Lower the oven temperature if needed, and remove the rosemary sprigs before serving.
Winter Squash Braised In Cider

Adapted from Deborah Madison

Serves 4

1 1/2 pounds Delicata or butternut squash 

1-2 tablespoons butter 

1 tablespoon finely chopped fresh rosemary 

1 1/2 cups unfiltered apple or pear cider 

Salt 

1 teaspoon balsamic or apple cider vinegar, to taste 

Freshly ground black pepper 

Peel squash, halve lengthwise, and remove seeds with spoon. If using Delicata, slice into half-moons 1/2-inch thick; if using butternut, dice into 1/2-inch chunks. 

Melt butter in a 12-inch skillet over low heat until foamy. Add rosemary, and cook over medium heat to flavor butter, stirring frequently, about 2 minutes. Add squash, cider, and salt. If squash is not covered by cider, add water to cover. 

Bring to a simmer, and cook until squash is tender and cider has reduced to a glaze, stirring frequently, 30 to 40 minutes. Sprinkle with vinegar, and season with salt and pepper. Transfer to warm serving bowl, and serve immediately. 
Roasted Winter Squash Soup

Adapted from Bradley Ogden

Serves 8

2 pounds winter squash, halved and seeded 

2 tablespoons unsalted butter 

1 medium onion, peeled and coarsely chopped 

1 tablespoon chopped fresh sage or 1 teaspoon dried 

Pinch ground allspice 

1 small apple, peeled, cored and diced 

4 cups chicken broth or water for a vegetarian version
1 tablespoon fresh lemon juice or sherry vinegar, or to taste 

Kosher salt to taste 

1/4 teaspoon freshly grated black pepper 

1/4 cup walnuts, toasted and chopped
Preheat oven to 375 degrees. Place squash on a baking sheet, cut side down. Bake until very tender, about 1 hour. Let cool slightly. 

While squash is roasting, melt butter in a medium saucepan over medium heat. Add onion, sage and allspice. Reduce heat to low, cover and cook until onions are tender, about 10-15 minutes. Uncover. Stir in apple and broth. Bring to a simmer and cook until apple is tender, about 15 minutes. 
Scoop out the squash pulp and add it to the pan. Simmer for 5 minutes. Let soup cool slightly. Working in two batches, purée the soup in a blender, holding the lid down firmly with a kitchen towel to prevent the steam from pushing it off. You can also use an immersion blender right in the pot. Strain through a fine-mesh sieve. 

When ready to serve, reheat soup over medium heat until it just reaches a simmer. Add lemon juice or vinegar, salt and pepper. Ladle into hot soup bowls and garnish with walnuts. 

Masala Winter Squash

Serves 4

1 large onion, peeled 

3 cloves garlic, peeled 

1 dried chili, or dried red chile flakes to taste 

2 tablespoons neutral oil for frying 

Salt and pepper to taste 

1 tablespoon curry powder, or to taste 

1 cup chopped tomatoes, fresh or canned, optional 

1 1/2 pounds peeled winter squash, cut into 1-inch cubes 

Lime wedges 

Combine onion, garlic and chile in container of a food processor and grind to a paste. In a large skillet or casserole that can be covered, place oil and put over medium heat. Add onion mixture, salt, pepper and curry powder. Cook, stirring occasionally, until onion mixture turns translucent and just starts to brown, 10 minutes or so. 

Add squash cubes and a small amount of water. Cover and adjust heat so mixture simmers steadily. Cook, stirring occasionally and add water if necessary, until squash is tender, about 20 minutes. If using, add the tomatoes about halfway through cooking the squash. Serve with lime. 

Here’s a very different presentation of pumpkin pie.  Rather than the traditional custard with puréed pumpkin, the pumpkin is treated like any other fruit—raw, cut up into pieces, sugared and spiced and then baked in a double-crust pie.

Two-Crust Pumpkin Pie

5 cups pie pumpkin or winter squash, peeled and cut in 1-inch cubes 

½ cup raisins 

1 tablespoon fresh lemon juice 

1 cup brown sugar 

3 tablespoons flour or 1 ½ tablespoons cornstarch
1/2 teaspoon ground ginger 

1/4 teaspoon ground nutmeg 

1/4 teaspoon ground cloves 

Pastry for a two-crust 9-inch pie 

2-3 tablespoons unsalted butter 

Preheat oven to 425 degrees. Combine the pumpkin, raisins and lemon juice in a large bowl.  In another bowl mix the brown sugar, flour or cornstarch, ginger, nutmeg and cloves in a large bowl. 

Line a 9-inch pie pan with pastry for the bottom crust and spoon in the pumpkin mixture. Dot with the butter. Cover with the top crust, and seal and crimp the edges. Cut a few decorative slits in the top to allow steam to escape. 

Bake 15 minutes. Reduce heat to 350 degrees and bake until the crust is golden brown, about 40 minutes longer. Serve warm or at room temperature. 
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