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Greetings, CSA Members!  This week we hope to bring you pie pumpkins, yellow onions, turnips, watermelon radishes, potatoes and lettuce.
What a crazy few days! Towards the end of last week we saw that snow was in the forecast. We scrambled around on Thursday and Friday to get thing put away so our winter squash, potatoes, and onions wouldn’t freeze. We also put row cover on some of our fall crops in the field. All of these things can take temperatures in the upper 20s, but it was calling for a low of 16 degrees—enough to freeze a pumpkin solid!

We had nice weather for harvesting on Friday and tried to pack everything up as best we could on our market truck for the Saturday market. We also put walls on our farm stand tent, moved all the pumpkins inside and threw tarps on them and put a space heater under the tent.

It was cold when we got to the market on Saturday, but we were happy to see that nothing looked frozen inside our market truck. We got set up and were ready to tough it out through a slow, snowy market. I was straightening things up at our booth around 9am and noticed that a bag of lettuce I had on display was frozen solid! It felt cold, but I didn’t realize quite how cold it was. After asking around for a few minutes I found out that it was only 20 degrees! No wonder our greens were freezing! Our kale bunches had turned into little frozen bundles! Even our winter squash was freezing before out eyes!
Another scramble as we hurried to get our winter squash and potatoes packed back on the truck to take to the (hopeful) safety of our farm stand. We put any greens that weren’t frozen back into our coolers to keep them warm. The irony of this wasn’t lost on our customers. “Our greens on display are frozen, but we have some warm bunches in our coolers.” Will must have said this a hundred times at the market on Saturday. It was a slow day at the market, but we did have a steady trickle of customers stop by to buy things and thank us for being out in the crazy weather.

After the market, Wyatt and I went to our farm stand to check on things there. It was still only in the low 20s and the overnight lows were supposed to be in the teens again. We upgraded from the electric space heater to a propane heater inside the walled tent to try to keep several thousand pounds of squash and pumpkins from freezing. I think it was when we stuck the space heater into our refrigerated trailer (to keep everything in there from freezing solid) that Wyatt commented to me that most people don’t realize all the crazy things you have to deal with when you are a farmer. 
Saturday night Wyatt was really worried that our season might be over right then and there. It’s not unusual to get a cold night or even a little snow in October, but we were looking at over 48 hours of temperatures in the 20s or below. When it gets that cold, even the turnips that are still in the ground freeze. Both of us were really worried that the CSA might only get only get onions and potatoes (stored in a trailer with another space heater) for the rest of the season.

I’m happy to report that the heaters and row covers seemed to have done the trick. The pumpkins at our farm stand didn’t freeze and turn to mush and I’m pretty sure our greens in the field didn’t suffer too much damage (although we won’t know for sure about the greens for another day or two). Hopefully we are past the worst of the cold weather and can look forward to a more normal rest of the season.
HAVE A GREAT WEEK!—Amy

Cook’s Column

I think watermelon radishes are a playful vegetable.  They are white or ivory with a hint of green on the outside, slightly larger than your typical radish but otherwise unsurprising.  That is, until you slice into them and see their deep fuschia interior. Sliced or quartered they look just like watermelon, hence the name. They can be mild or have a sharp bite, and somewhat nutty flavor.  Have fun with them and these recipes!
Watermelon Radish Salad
Serves 4-6


8 ounces salad greens
1 small watermelon radish
1 teaspoon Dijon mustard
1 teaspoon honey
1 tablespoon sherry vinegar
1 medium shallot, ﬁnely minced 
2 tablespoons extra-virgin olive oil 
salt and pepper to taste 


(1) Rinse and dry the salad greens. Peel the radish with a vegetable peeler and slice thinly. 
(2) In a medium bowl, combine mustard, honey, vinegar and minced shallots. Whisk until combined. Slowly drizzle in olive oil, continuing to whisk until emulsified, and season with salt and pepper. 
(3) In a large bowl, combine the salad green, sliced radish and the vinaigrette until the leaves are well coated. Serve immediately. 
Quick Pickled Watermelon Radishes
Makes 2 cups

2 cups sliced or julienned watermelon radishes
1 small onion, cut into thin wedges and separated
1/2 cup rice vinegar (or other vinegar)
1/4 cup sugar, or to taste

1 1/2 teaspoons salt

1. Place the radish slices and onion in a bowl or pack them into a jar. In another bowl, stir together the vinegar, sugar, and salt until the sugar and salt are dissolved.

2. Pour the pickling mixture over the sliced radish and onion until they're fully covered.

3. Cover and refrigerate at least 8 hours or overnight before serving.

Buttered Watermelon Radish and Carrots

Serves 4 to 6

4 watermelon radishes, thick outer skin peeled off 

6 medium carrots, peeled if needed
2 tsp butter 

2 tsp Meyer lemon juice (can substitute regular lemon juice, but use less) 

salt and pepper to taste
Slice the radishes and carrots very thinly. In a saucepan over medium heat, melt the butter. Add the vegetables, sprinkle with a pinch of salt, and sauté about 4 minutes, until vegetables are coated with the butter and starting to soften. Do not let the butter burn.

Add a few tablespoons of water, cover the pan, and let the vegetables steam for another 2-3 minutes. Uncover the pan, stir, and let the remaining water evaporate. The vegetables should end up coated in a nice buttery glaze. 

Put the vegetables in a serving plate, sprinkle on the lemon juice, salt if you want more, and pepper to taste. Serve hot.

Watermelon Radish, Pear and Blue Cheese Salad

Serves 4
2 Anjou pear s, red if available
2 watermelon radishes 

4 ounces blue cheese, crumbled or sliced
1 ounces walnuts, toasted

Vinaigrette:

1 teaspoon red wine vinegar 

1 tablespoon extra virgin olive oil 

1 teaspoon honey 
salt and pepper to taste
Whisk the vinaigrette ingredients together and set aside. Peel the radish and thinly slice both the radish and the pear.  Toss with the vinaigrette and plate.  Garnish with the blue cheese and walnuts.

Optional:  serve over arugula or greens, also lightly dressed.[image: image1][image: image2][image: image3]
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