
Cycle Farm CSA Newsletter            Week 15 - Sept.26, 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 cabbage (Early Jersey Wake�eld)

1 bunch chard (Fordhook Giant, Rhubarb Red, Golden)

3 hot peppers (2 Hot Portugal, 1 Korean)

5 sweet peppers (1 green bell, 4 Jimmy Nardello, 1 Frank’s)

2 summer squash (Yellow Crookneck)

1 zucchini (Costata Romanesco, Mutabile)

1 bunch green onions (Evergreen Hardy Bunching)

2 lb tomatoes, slicers (mixed varieties)

1/2 lb cherry tomatoes (mixed varieties)

4 eggplant (Ai Qua)

5 lemon cucumbers  (Lemon)

1 slicer cucumber (Mideast Peace)

1 bunch of chives
2 heads of garlic (Music)

Dear CSA friends, 
 Colors are beginning to change, frost has nipped, 
beds are tucked in under row covers, chickens enjoy split, 
bug-eaten tomatoes.
 On Friday, after last week’s pick-up, we jetted o� for 
a quick weekend away.  It was poor timing to leave the farm, 
in the midst of so much work to do, but we wouldn’t have 
missed it - as it was the wedding celebration of two very 
good friends of ours. Avery and Craig are enormously 
inspiring - and encouraging; they are a big part of the 
reason why we are farming.  Both A & C are involved in land 
health, working on watershed-scale restoration projects on 
working lands.  Conversations with these two friends and 
their community of collegues in the southwest led us 
towards our decision to start farming.  Our farm ethic is 
rooted in land stewardship.  The growing of delicious, 
nutrient-dense foods and the opportunity to be active 
members of our community are  additional key factors in 
why we chose to follow this path.
 Before taking o�, we scrutinized the weather 
forecast and covered several of the especially tender rows in 
the back �eld.  Mama and Papa Smith looked after the 
chickens, the greenhouse and our good, sweet farm dog.  
Big thanks, Randi and Dave - you are top-notch farmers, 
THANK YOU. The greenhouse  tomatoes and cukes look 
better than ever!
 In the �eld, frost just barely nipped at our sweet 
potaoes, basil, cucumbers, some of the summer squash. The 
eggplant were singed a bit under the row covers, but only a 
bit. 
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1 medium onion
2 medium bell peppers, in stips or cubes
2 small, or 1 medium, zucchini, cubed (or summer 
squash, or a combination)
1 small eggplant, cubed
4 cloves of garlic, crushed
2 medium tomatoes, in chunks
1 bay leaf
1 tsp each: basil, marjoram
1/2 tsp oregano
dash of ground rosemary
3 Tbs burgandy (or dry red wine of your choice)
1/2 cup tomato juice
2 Tbs tomato paste
2 tsp salt (approximately)
black pepper to taste
1/4 cup olive oil
fresh chopped parsley

Moosewood’s Ratatouille

Heat the oil in large, heavy cooking pot.  Crush the garlic 
into the oil. Add bay leaf and onion; salt lightly. Saute 
over medium heat until the onion begins to turn 
transparent.  Add eggplant, wine and tomate juice. Add 
herbs.  Stir to mix well, then cover and simmer 10-15 
minutes over low heat.  When eggplant is tender 
enough to easily be pricked by a fork, add zucchini and 
peppers. Cover and simmer 10 minutes.  Add salt and 
pepper, tomatoes and tomato paste. mix well. continue 
to stew until all vegetables are tender. (how tender is 
tender? Do a taste teste and decide what seems right to 
you.)  Just before serving, mix in the fresh parsley.  Serve 
on a bed of rice, quinoa, penne, or in a bowl 
accompanied by some good french bread. Top with 
grated cheese and chopped olives.

   

A few weeks ago Jeremy made this salad to accopany 
a simple, elegant salmon dish. It was so delicious, 
we’ve made it again and again (recipe originally from 
Russ Parsons, Food Editor of LA Times).

5 cucumbers
salt
2 Tbs snipped fresh chives
1 tsp sesame seeds, toasted
1 Tbs rice vinegar (or white)
1/2 tsp toasted sesame oil

Peel the cucumbers (if you’re using lemon cukes, the 
skin is lots thinner and not so bitter, we’d suggest you 
just leave it on!), cut them in half lengthwise, and 
scoop out the seedy centes with the tip of a teaspoon.  
Cut each half into 2-inch sections. Salt the cucmbers 
and drain in a colander for 20 minutes.  When the 
cucumbers have drained, rinse then under cold water 
and drain again.  Transfer them to a bowl and add the 
chives, seseame seeds, vinegar, and sesame oil and 
mix well.  Taste and sdjust the seasonings - the �avor 
of the sesame oil should be almost undetectable, the 
cucumbers should be slightly tart from the vinegar, 
and the herbs should be in balance. Just before 
serving, add the cilantro and mix well.

Sesame cucumber salad
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Hot Portugals
Korean

We hope you are all enjoying meals together with people you love, 
eating locally and seasonally, experimenting with new recipes and 
savoring old favorites. There are three more weeks in our CSA season 
together, and despite the frost there is still a lot to look forward to. 
Here’s a peek at some of what’s to come: winter squash, leeks, 
bulbing onions, carrots, arugula, bok choi, sweet potatoes (?!), and 
romanesco (!??). Also - mark your calendars! Harvest Party at the 
Farm, Saturday October 12th. We’ll send out an email with more 
information.
Big smiles, cold hands - Trish and Jeremyka
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