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Dear CSA friends,
This week we’ve been busy catching up on pressing,
ferments, canning, drying, freezing. We are putting up for
winter and hope you are too!
Jeremy did a plum scout around the farm and discovered
at least three different varieties of plums fruiting this year.
He promptly consulted with Sandor Katz, fermentation
guru, and got a batch of plum mead - a melomel - started.
The new cold frames are set up in the field by the
greenhouse. We need to give the soil some attantion here
- with coffegrounds, worm castings and leaf mulch, before
getting seeds going. This needs to happen soon.
Last year, our first frost came on September 21st, earlier
than anticipated and earlier than most everyone in the
valley (we are at the low spot, evidently). As a result of
this, we are hastening preparations for frost. Please enjoy
these cucumbers, they just might stop at any moment
here.

farm plum varieties
a monarch visiting our orchard flowers

This week’s share
1 cabbage (Early Jersey Wakefield)
1 bunch kale (White Russian)
1 poblano pepper
3 summer squash (Yellow Crookneck)
2 zucchini (Costata Romanesco, Mutabile)
1 bunch green onions (Evergreen Hardy Bunching)
4 lb tomatoes, slicers (mixed varieties)
11 oz cherry tomatoes (mixed varieties)
2 oz. basil (Genovese)
5 lemon cucumbers (Lemon)
2 slicer cucumbers (Mideast Peace)
1 bunch parsley (Darki)
1 1/2 lbs apples
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We harvested the first of our apples - after nearly daily
taste-testing., they are finally perfectly apple-sweet.
Potatoes will get pulled next week, and dry beans.
Working hard and eating well!

evening apple harvest

We are planting covercrops, getting the process ready for
next year’s plantings as we are weeding and tucking in
beds.

Sow’s ear baked apple pancake

Alright friends, this recipe is described as “a sweet
version of Yorshire pudding”; simple, homey and served
straight from the skillet. The origin of the name is likely
to do with “the magical thing, a sort of culinary silk
purse, that happens when these ordinary ingredients
go into the oven.” Hold on tight.
3/4 cup milk
3 eggs, lightly beaten
5 Tbs butter, melted
1/2 tsp pure vanilla extract
1/2 cup plus 1 Tbs all-purpose flour
1 Tbs sugar
1/4 tsp ground cinnamon
1/4 tsp salt
2 small tart apples, peeled, cored, and thinly sliced
3 Tbs lightly packed light brown brown sugar
3 Tbs powdered sugar

Preheat the oven to 450 deg. In a medium bowl or a
food processor, mix the milk, eggs, 2 Tbs of the
butter, the vanilla, flour, sugar, cinnamon, and salt.
Set aside. In a 10-inch ovenproof skillet, heat the
remaining 3 Tbs butter and the apple slices until the
apples are sizzling and slightly cooked. Pour in the
batter and sprinkle the top with brown sugar.
Transfer to the oven and bake until well browned
and puffed, 20-25 minutes. Dust with powdered
sugar, cut into wedges, and serve from the skillet
immediately.

Cabbage gratin with red pepper and tomato
Cooked cabbage, don’t be afraid. Just bake the hell out
of it.
2 Tbs extra-virgin olive oil
1 small or medium onion, finely chopped
1 medium red bell pepper, seeded and diced
1 1.5 lb green cabbage, cored and finely chopped (about
8 cups)
salt
1 small tomato, chopped
1 tsp paprika
Freshly ground black pepper
2-3 plum tomatoes, thinly sliced
If you have a most favorite recipe that you’d like to
share, please send it to us and we’ll pass it along. Big
thanks for all your support and buen provecho!
Your farmers,
Trish and Jeremy

Tomato jam

This is a recipe from Bon Apetit magazine, oui oui.
They suggest pairing it with grilled rosemary chicken.
We think it sounds like fancy ketchup. (makes 1 pint)
4 lb plum tomatoes, peeled, halved crosswise, seeded,
chopped
1 1/4 cups sugar
1 tsp salt
1/4 tsp freshly ground black pepper
1/8 tsp smoked paprika
Mix tomatoes and sugar in a large wide shallow pot.
let stand at room temperature for 10 minutes. Bring to
a boil over medium-high heat, occasionally stirring
gently. Boil, stirring often, for 15 minutes. Stir in salt,
pepper, and paprika. Cook until thickened and
reduced to 2 cups, about 10 minutes. Ladle into a
clean, hot 1-pint jar. Wipe rim, seal, and process in a
boiling water bath for 10 minutes - follow your
standard water-bath canning proceedure.

Apple harvest with hands stained blue from grape pressing.

Preheat the oven to 350 degrees with a rack in the top
third. Oil a 2-quart baking dish or gratin dish. In a
large nonstick skillet, heat 1 Tbs of the oil over
medium heat. Add the onion and bell pepper and
cook, stirring, until they begin to soften, ~3min. Add
the cabbage and 1/2 tsp salt, stir together, cover (use a
pizza pan if your skillet doesn’t have a lid), and reduce
the heat to low. Cook, stirring occasionally, for 10-15
minutes, or unti the cabbage is tender and limp. Add 3
Tbs water, cover, and cook for 15 minutes more, or
until the cabbage is thoroughly tender and its bright
green color has faded. Stir in the chopped tomato,
paprika, and pepper to taste and remove from the
heat. Taste and add salt, if needed.
Transfer the mixture to the prepped baking dish.
Arrange the sliced tomatoes over the top, sprinkle
them with salt and pepper to taste, and drizzle on the
remaining 1 Tbs oil. Bake for 40 minutes, or until some
of the cabbage and tomato slices are charred around
the edges and the tomato slices are shriveled. Serve
hot or at room temperature.

