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This week’s share
4 garlic (2 heads Music, 2 heads Spanish Roja)

cabbage (Early Jersey Wake�eld, Mammoth Red Rock)

3 delicata squash (Zeppelin)

2 winter squash (Winter Luxury, Galeux d’Eysines, Stella Blue, 
Oregon Homestead Sweetmeat)

1 lb popcorn (Dakota Black)

2 onions (Ailsa Craig)

1 cucumber (Shintokiwa)

ginger (Yellow Hawaiian) 
kale (Lacinato, aka Dinosaur kale)

scallions (Evergreen Hardy)

shallots  (Ed’s Red)

thyme, sage (your choice)

Dear CSA members, 
Here we are, the very last CSA share of the season - 
and what a glorious season!  Thank you for joining us, 
for your boundless enthusiasm and cheerful support 
this summer. It has been incredible fun getting to 
visit with you all each week, we really treasure this 
amazing community of farm friends.  Being a part of a 
CSA is an enormous commitment and we are 
honored to have been able to share our farm with 
you.

The CSA farm party was great fun last weekend, thank 
you for coming by! We hope you enjoyed sampling all 
the di�erent varieties of squash and garlic. Let us 
know which were your favorites and help us craft our 
planting plan for next year.  

Cobbing work has started up again on the 
greenhouse. The tarps are down and Jeremy has been 
spending long days plastering, taking full advantage 
of this remarkably luscious weather.  The back porch 
has become Popcorn Central Station. The kernels still 
need some time to dry down - so for best popping, 
please wait a few more weeks. We are planting garlic 
this weekend. Our harvest this year was so good, 
we’re happy to be planting all our own seed. 

baby ginger!

the fruits of our labor

Thank you for joining us for the Harvest Party on Saturday



Tagliolini con la Zucca (Pumpkin Pasta) adapted from Top One Hundred Pasta Sauces by Diane Seed

1 lb pasta 
3 lb of winter squash, roasted
4 Tbs butter
1 onion, diced
2-3 cloves garlic, diced
1 stick celery, diced
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experiments with winter crops

Tagliolini con la Zucca

chicken stock
salt and pepper to taste
grated nutmeg to taste
2/3 cup heavy cream 
1 cup grated parmesan cheese

chickens love apple pomace

Saute onion, garlic, and celery in butter. When carmelized 
and smelling delicious, add roasted squash and stock, and 
cover. Cook until squash is soft, about 20 minutes. Add salt, 
pepper, and nutmeg to taste. Process in a food processor or 
use a immersion blender to puree. If using a food processor, 
return the sauce to the pan to keep it warm. Cook the pasta. 
When there is 3-4 minutes of cooking time left on the pasta 
add the cream to the sauce.
Drain the pasta and place in a heated dish. Stir in the grated 
cheese and then the pumpkin sauce. Mix well and serve 
immediately. 

A few quick notes about the share this week: check out our 
blog online for details about the ginger. The herbs will dry 
well for use later this winter, just lay them out on the counter 
for a few days and store in an airtight container. The squash 
have been curing in our greenhouse and should be good 
keepers.  You can still be eating Cycle Farm vegetables for 
Thanksgiving, if you pace yourself.  These are the �rst 
shallots we’ve grown. If you’re not familiar with shallots, they 
are much like onions, but with a milder �avor, so best to 
avoid using them with other overpowering ingredients. 
Hope you enjoy the harvest! 

Happy eating, friends, and thank you!
Your farmers, Trish and Jeremy


