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This week’s share
3 lbs sweet potatoes (Beauregard)
3 lb tomatoes, slicers (1lb ripe, 2 lbs green, mixed
varieties)

1 winter squash (Sweet Fall, Lakota, or Oregon Homestead
Sweetmeat)

1/2 lb onions (Dakota Tears)
2 lemon cucumbers (Lemon)
2 heads of garlic (Chesnok Red and Spanish Roja)
1 bunch cauliflower greens
The greenhouse weathered the storm well

Dear CSA friends,
Chins up!
Summer just got the rug pulled right out from under her.
We can’t help but feel a bit... bedraggled. But we’ve got
our chins up.
We tucked in for the storm, lost power for several days ,
but got a fair amount of work done. During the storm,
Trish took to the kitchen and canned boat loads of
chutney and apple sauce. Jeremy pulled out the
woodworking books and started collecting ideas for
winter projects using the new felled wood from the
storm. We lost a few of the new fruit trees we planted
this spring, a beautiful, old crabapple in front of the
house and several big branches from the black walnuts
around the house.

A view of the field this morning, during our fruitless,
yet hopeful harvest trek

Last Thursday, before the storm, we pulled in the last of
the tomatoes, cucumbers, and squash - things we feared
wouldn’t survive the cold. But we hadn’t anticipated the
depth and weight of the snow. Our thought was that it
would mostly be melted off by this time in order to
harvest cabbage, leeks, onions, etc. for the CSA shares
today. We covered several rows including eggplant and
chard for frost protection. However this did nothing to
protect the crops from the weight of 3 feet of snow.
The most sad thing out there is the bare stalks of the
brassicas. The weight of the snow just stripped off the
leaves of all the cabbage, collard greens, kale. Our kale
grex we were so excited about is still hiding, maybe it
will be okay.

Cleaning up downed trees and branches that had blocked the driveway

Easy Cauliflower Leaves
cauliflower leaves, a bunch
onions, a handful, diced
olive oil, a bit
red chili flakes, to taste
salt, a pinch
Wash the cauliflower leaves and chop them
into thin 1/4” stips. You can keep the stems in,
just slice them along with the whole leaf.
Heat olive oil and onions in a skillet, until they
smell great and start to turn translucent.
Add cauliflower leaves and ribs, all chopped
up.
Cook down. They should turn bright green
and become tender. These are pretty thick
leaves so this might take a bit longer than
kale or chard.
Garnish with salt and red chili flakes.

Lakota

Curried Sweet Potato Soup
4 sweet potatoes, peeled and chopped
4 cup vegetable or chicken stock
6 small garlic cloves, peeled and chopped
1 onion chopped
1 tablespoon olive oil
2 teaspoons curry
½ teaspoon cumin
salt to taste
In large pot, sauté onions in olive oil till
tender 3-5 min. Add garlic and sweet
potatoes, sauté for another 5 min. Add
stock and spices, cover, and simmer
another 15-20 minutes or until sweet
potatoes are soft. Remove from heat and
blend. Add salt to taste.

Oregon Homestead
Sweetmeat

Sweet Fall

A guide to this week’s CSA share squash varieties

We’d like to cordially invite all of you to a CSA Appreciation Harvest Party on
this Saturday the 12th, from 2 to 5pm. Stop by anytime. We’ll have the fire
going with newly fallen wood, horse shoes to toss, and lots of delicious foods
to share, including a squash taste test, pie, and freshly pressed apple cider(not
Thomas’ Famous, but probably pretty good). Fun for all. We hope you can
make it. It has been a pleasure getting to know each of you as we shared this
season together. Thank you all for your support and enthusiasm!
Your farmers, Trish and Jeremy

shoveling out the house

One more quick thing - Please remember to bring bag any cloth bags next
week so that we can re-use them next year. Thank you!

