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Greetings, CSA Members!  This week we hope to bring you Brussels sprouts, winter squash, potatoes, onions, spinach and 
kale.
Here we are at the end of another farm season. In some ways, the summer has felt really long with all the work we did, but in other  ways I feel like I’m still back in May trying to get caught up on everything we need to do and I find myself wondering how the time flew by so fast!
I can’t tell you how honored I am that you all chose to be part of our CSA. It feels like such a great responsibility to provide food for people and I thank you for trusting us with that responsibility.

I also want to thank you for the stability you provide to our farm. The weather can play cruel tricks and our CSA members really help us get through those rough patches. Two weekends ago we were bursting with produce to take to the farmers’ market and to sell at our farm stand. A few days of 20 degree weather meant a loss of several thousand dollars in sales for us. This is for produce that we’ve already paid for to grow and harvest, so it’s a big loss for us. The predictable nature of the CSA really helps us get through the surprises the weather brings for us. And of course it helps us tremendously in doing our planning for the year to know that we have a guaranteed market for all the vegetables we grow.
Thank you so much and I hope you will consider joining us again next year.

HAVE A GREAT FALL!—Amy

Cook’s Column

It’s been a generous and varied season for the CSA members.  Hopefully you got to cook a vegetable or two that were new to you, and have some new favorite recipes too.  For those of you who are getting a “Winter Keeper Box”, that’s a great way to extend the season.  And maybe you were able to save a little of the summer’s bounty by freezing, drying or canning.  It will be an interesting experiment for me, to see how long I can continue to “eat locally” through the winter.  But I know, I will be looking forward to springtime vegetables in a few months.  Stay warm and cozy, eat well and “see you” in the spring!

Here are some notes from last year’s newsletter on the virtues of Brussels sprouts…

Brussels sprouts as their appearance suggests are members of the cabbage family and related to cauliflower, kale, broccoli, and collards. The plants grow on upright stems with an ideal sprout being approximately 1-2 inches in diameter with a firm texture, tight head, and rich, green leaves. Smaller sprouts tend to be more tender when cooked, but the choice is up to the cook’s preference.  They were first cultivated in Belgium and hence acquired their name after the nation’s capital, Brussels. Both “brussels” and “brussel” sprouts are accepted spellings.
Brussels sprouts are quite nutritious, with high concentrations of vitamins A, B, and C, as well as iron, calcium, potassium, and fiber. 

[edit]

Brussels sprouts have a poor reputation with some folks I think due to improper cooking or rather OVERcooking. (The phrase "Eat your Brussels sprouts" was often used in playground banter as an example of how unfair or mean parents can be!) This results in pale, pasty vegetables with a faintly sulphurous odor – sulphur compounds can be strong enough to affect the taste of the vegetable. Properly cooked, Brussels sprouts have a nutty flavor that makes a good accompaniment for pork or beef roast, particularly when seasoned with butter or onion. They can be boiled, stir-fried, made into soup, braised, or cooked a number of ways. Prior to cooking, fresh versions can be stored unwashed in the refrigerator for several days, and cooked sprouts freeze well. The longer sprouts are kept before cooking, the stronger their flavor will be.

Here are a couple of easy Brussels recipes…
Roasted Brussels Sprouts

Serves 6

1 1/2 pounds Brussels sprouts

3 tablespoons good olive oil

3/4 teaspoon kosher salt

1/2 teaspoon freshly ground black pepper

Preheat oven to 400 degrees F. Wash and trim the ends of the Brussels sprouts and pull off any yellow outer leaves. Toss them in a bowl with the olive oil, salt and pepper. Spread them in a single layer on a sheet pan and roast for 35 to 40 minutes, until crisp on the outside and tender on the inside. Turn them or shake the pan from time to time to brown the sprouts evenly.
Hashed Brussels Sprouts With Lemon Zest
(adapted from Union Square Café by Michael Romano and Danny Meyer)

Serves 4
1 tablespoon freshly squeezed lemon juice, plus grated zest of ½ lemon

1 pound Brussels sprouts

1 tablespoon olive oil

1 tablespoon butter
1-2 garlic cloves, minced

1 tablespoons black mustard seeds or poppy seeds

2 tablespoons dry white wine or vermouth

Salt and pepper to taste

1. Place lemon juice in a large bowl. Cut bottoms off sprouts, and discard. Halve sprouts lengthwise, and thinly slice them crosswise. The slices toward the stem end should be thinner, to help pieces cook evenly. As you work, transfer slices into bowl with lemon juice. When all sprouts are sliced toss them in juice and separate leaves. (Recipe can be prepared to this point and refrigerated, covered, for up to 3 hours.)

2. When ready to serve, heat oil and butter over medium high heat in a skillet large enough to hold all sprouts. When hot add sprouts, garlic and seeds, and cook, stirring often, until sprouts are wilted and lightly cooked, but still bright green and crisp, about 4 minutes. Some leaves might brown slightly.

3. Add wine, and sprinkle with salt and pepper. Cook, stirring, 1 minute more. Turn off heat, add more salt and pepper to taste and stir in the lemon zest, reserving a little to garnish the dish. Transfer to a serving bowl, sprinkle with remaining zest and serve. 

Sautéed Brussels Sprouts With Bacon*
(adapted from How to Cook Everything by Mark Bittman)
Serves 4
6 ounces bacon, chopped

1 pound Brussels sprouts

Salt and freshly ground pepper

1 tablespoon balsamic vinegar

1 tablespoon chopped fresh thyme (optional)
1. Put the bacon in a large skillet over medium-high heat. When it starts to sizzle, reduce the heat to medium and cook until crisp and the fat is rendered, 5 to 10 minutes. Meanwhile, trim the bottoms of the stems from the Brussels sprouts, then cut each one into thin slices or shreds; you can do this on a mandoline, with the blade side of a box grater or with a knife. 

2. Lower the heat to medium, add the sprouts and a 1/4 cup of water to the pan with the bacon (be careful of spattering when you pour in the water); sprinkle with salt and pepper and cover. Cook undisturbed until nearly tender about 5 minutes.

3. When the sprouts are ready, uncover and raise the heat back to medium-high. Cook, stirring occasionally, until any remaining water evaporates and the sprouts are fully tender another 5 to 10 minutes. Stir in the vinegar and the thyme if you like, check for seasoning and serve.
*You can prepare a vegetarian version of this dish by omitting the bacon and cooking the Brussels in a couple of tablespoons of olive oil.

Here are a couple of recipes I prepared over the weekend with leftover roasted pumpkin (or use winter squash) and my green tomatoes that refused to ripen in the basement.

Honey Pumpkin Bread

Makes 2 9x5 loaves

3 ¼ cups (1 pound) all purpose flour (I substituted some of Farmer John’s whole wheat flour for ¾ cup of the white flour)

1 tablespoon baking powder

¼ teaspoon baking soda

1 teaspoon salt

1 tablespoon pumpkin pie spice (see Note)

1 cup (12 oz. weight) Red Wagon honey

2 cups (15 oz.) pumpkin purée

1 tablespoon lemon juice

1 stick (4 oz.) of butter, melted and cooled

2 tablespoon walnut oil (or an addition 1 oz. of melted butter)

4 large eggs, beaten
1 cup milk

Optional: chocolate chips, raisins, nuts, candied ginger

Note: I blended 1 tablespoon + 1 teaspoon cinnamon, 2 teaspoons ginger, 1 teaspoon nutmeg, 1 teaspoon cloves and 1 teaspoon of allspice (all ground of course) to make a pumpkin pie spice blend

Preheat the oven to 350°F and butter the loaf pans.  Be sure all of your ingredients are at room temperature (or the melted butter will harden if mixed with cold ingredients).
Combine all of the dry ingredients and set aside.  If you are using any optional “bits”, mix them with the dry ingredients.

Combine the sugar, pumpkin, melted butter and oil in the mixer and mix until well blended.  Add the eggs gradually, mixing well after each addition.  Scrape the bowl and paddle.

Now add 1/3 of the dry ingredients, mix briefly on low, ½ of the milk, mix, 1/3 dry, mix, rest of milk, mix, and rest of dry, mix.  Scrape the bowl and paddle in between, and be careful not to over beat.  You can fold by hand at the end to ensure the ingredients are evenly mixed, and to avoid over mixing which can cause toughness.
Divide the batter between the two pans and place in the oven.  Bake for about an hour, rotating the pans at least once.  You may need to lower the heat to 325°F to avoid over browning while the loaves bake through to the center.  The tops should be a dark golden brown and a skewer should come out mostly clean with a few crumbs clinging.  A cracked top is normal.  Cool completely before cutting.

Green Tomato and Lemon Marmalade

Makes 5 cups (use either 4 or 8 fl. oz. jars)

3-4 lemons, thinly sliced
3 pounds green tomatoes, cored and sliced ¼” thick

2 cups sugar

2 tablespoons fresh lemon juice

1 teaspoon coarse salt

Place lemon slices in a pot, cover with cold water by 2 inches.  Slowly bring to a boil, turn off the heat and let sit for 5 minutes until the peels turn somewhat translucent.  Drain and discard the water.  This will remove some of the bitterness from the peels.

Combine all of the ingredients in a large bowl and let sit for a couple of hours, stirring occasionally.  The tomatoes will release a lot of their juices during this time.

Pour into a non-reactive pot, place over medium heat and bring to a simmer.  Keep the pot at a gentle simmer until the mixture is reduced and thickened, and the lemon peels are translucent.  You can check to see if the mixture jells on a cold plate.  It will take about an hour of cooking.  You can then cool and store in the refrigerator, or follow instructions for canning preserves.  Serve as an accompaniment to cheeses.
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