
Cycle Farm CSA Newsletter            Week 16 - Oct. 3, 2013

Jeremy Smith and Trish Jenkins 
287 Evans Lane, Spear�sh, SD 57783 
605-559-FARM (3276)
cyclefarmer@gmail.com 
www.cyclefarm.net

This week’s share
1 bunch kale (Dinosaur)

4 hot peppers (1 Hot Portugal, 3 Korean)

3 winter squash (2 Delicata, 1 Honeyboat)

1 bunch green onions (Evergreen Hardy Bunching)

2 lb slicer tomatoes (mixed varieties)

1/2 lb cherry tomatoes (mixed varieties)

4 leeks (King Richard)

4 lbs potatoes (German Butterball)

7 lemon cucumbers  (Lemon)

1 slicer cucumber (Mideast Peace)

1 bunch of parsely (Darki)

Dear CSA friends, 
 Get ready, get set,  grab your woolies! It’s getting COLD!
We are at a furious pace. Getting everything dug up, o� the vines, in from the �eld, row cover spread out, racked 
to cure, hung to dry.  And on top of this mayhem, there are deer getting into the fence and nibbling on things.  
Add fence reconstruction to the immediate to-do list.

Part of the harvest this week was pulling out the sweet potatoes.  We planted 6 di�ferent varieties of sweet 
potatoes this year - including some purple and some white varieties.  We knew we were testing the limits of 
what would grow here, but our farmer friends at Bear Butte Gardens had success with them last year, so we 
though we’d give them a try. Early this spring we planted barley into a bed hoping to mature a crop and use the 
barley straw on site as mulch for the sweet potatoes.  Unfortuately, the sweet potato slips arrived about 3 weeks 
before the barley was ready to harvest, and needing to plant the slips right away we had to scythe the barley 
early.  We spent a week keeping the bed very wet and covered to help encourage root growth and keep the soil 
warm - remember how cold it was this spring?  After that, they were pretty carefree, just needed weeding until 
they were big enough to outcompete the Creeping Jenny.  This summer was pretty cool overall and even 
though we had the sweet potatoes under row cover, we still did not get enough heat to mature the crop we 
were expecting/hoping for.  But we DID mature a crop and that’s REALLY EXCITING - and they’re not just 
sodastraw poatoes. We’ll probably try these again next year and just hope for a longer, warmer growing season. 
The potatoes are curing for a bit, they ‘ll be in the share next week!
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Harvesting sweet potatoes the greenhouse is spitting rainbows Hidatsa Shield Figure beans

Hoorah for soup season! Here’s a recipe from Julia Child.

2 Tbs neutral oil (like grapeseed oil)
4-5 medium potatoes, peeled and roughly chopped
3 large leeks (1 lb), cleaned and thinly sliced
6 cups vegetable stock (or light chicken stock, or for a 
more delicate �avor - just use water)
kosher salt, to taste
1-2 Tbs freshly squeezed lemon juice
1/2 cup heavy cream
1/2 cup creme fraiche
1/3 cup minced parsley or chives

Potato leek soup

Heat the oil in a large (6+ quart) stockpot or dutch oven, over medium heat. 
Add the leek and potato. Cook, stirring occasionally, until the vegetables 
have begun to soften and brown slightly, about 8-12 minutes (this time will 
vary greatly depending on the surface area of the bottom of your pot).
Add the vegetable stock, and bring to a boil. Reduce the heat to low, and 
simmer for 30-40 minutes, or until the vegetables are tender.
Blend until smooth either using an immersion blender, or by carefully 
transferring to a blender in batches.
Add the cream, and season to taste with salt and lemon juice.
Ladle into bowls and garnish with a dollop of crème fraiche, and a healthy 
sprinkling of minced parsley.

happy farmer, cold �ngers, beautiful leeks

A couple things about the share this week. It’s especially fun to know what your eating and that is one of 
the fun parts about being involved in a CSA. Let me tell you about these potatoes. The potatoes in the 
share this week are called German Butterball potatoes. These are an heirloom variety that Jeremy and I 
were introduced to at Monte Vista Organics, our farmer friends in New Mexico. These are incredible. 
Absolutely my most favorite type of potato. I’m excited to get a chance to grow these and share them with 
you. I know you’ll love them too. They are fabulous, no matter what your plan is: frying, baking, mashing, 
soups.

There are two types of winter squash in the share this week - Delicata and Honey Boat. Honey Boat are the 
darker orange squash, and they are supposed to be a bit sweeter.  We pulled them to keep them from 
freezing in the �eld, but they might bene�t from some additional time to ripen on your kitchen counter. If 
you don’t get to them until February or March, they’ll still be ok. They are great storage squash.

Also, about the lemon cukes. There are heaps. This is part of the “bounty” of the season. If you are getting 
weary of cucumbers, here are some ideas you may not have tried yet.  Cucumber gazpacho, just blend it 
all up with mint, shallot, jalapeno, garlic and lime juice. Cucumber margarita or agua fresca.  Slice thinly 
and try them as a pizza topping. Refridgerator pickles. Tzatziki to go with gyros. Share them with your 
neighbors.

Happy harvest everyone! Thanks for all your support!
With cold �ngers and warm smiles,
Trish and Jeremy
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