FI1ELD notes
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Community Supported Agriculture
21st Harvest 11.07.06 & 11.10.06

The First Rain...
. Last Thursday and Friday was the yrst rain of the
Basil Nufar season, and we measured one half inch of water. Thatés
Carrots Chantennay jus& gnough moisture for the gover cropdseedﬁc, to S(I)ak itin
i and begin to germinate. We dug around in the soil on Mon-
Celeréc.o nqu(l:s,.t adIcIJ.r . day and found that most of the bell beans, vetch, and oats
Green Onions Cipollini have sprouted a firadicled which is the embryonic root and

Onions Copra the yrst part of a seedling to emerge from the seed. Due
Pears Anjou to the ever-impressive wisdom of the natural world, those
Peppers (sweet) Lipstick, Apple, Italia roots always grow downward into the deep topsoil, regard-

less of which direction they were planted.

Lettuce miscellaneous Now we need to hope for ongoing rain to keep all of

Parsnips Javelin these infant seedlings well watered. The forecast is calling
Rutabaga Laurentian for rain Saturday, which is about three days later than wedd
. like. Once again, the weather hasnit asked us to approve
Winter Squash Butternut its plans.

Winter Squash Delicata We planted next yearso crop of strawberries on
Wednestglay. IIP] this t(W:Iimate, mifI-Octoberbthrough mid-
'%q 3 2 November is the right time to plant strawberries. Farmers
What’s in the bOX ) buy bare root plants that are offshoots from mother plants
grown in Lassen County in the northern Sierra foothills.
They come in a box packed with a thousand little brown,
twiggy looking things, pretty much unrecognizable as
strawberry plants. We plant them at just the right depth,
and the plants send out new roots and push out new green
leaves as the rain falls all winter. Come springtime, the
plants have grown big and leafy green and they start to

End-of-Season Survey

- F power and set fruit.

Please take the time to fill out our end-of Wedre excited to have found a producer of organic
season survery. We look at the results and strawberry starts: Prather Ranch. More than ninety-nine
make adjustments to our crop plan and harvest percent of bare root strawberry starts are grown conven-

tionally, using methyl bromide to fumigate the soil. Until
procedures {0 accomodate your produce now, there havendt been any strawberry nurseries able to
preferences. produce healthy organic starts. _

_There is deynitely some risk associated with buying

You can return the survey to the basket in the organic plants because they haventt been grown in a sterile

o ) soil and could carry disease. But after seeing the fumiga-

CSA barn, or drop it in the mail (see address on | tion that takes place at conventional berry nurseries, and

the survey itself). learning about the cancer cases in that community, we think
itbs important to commit to relying on organic plant starts.
Next spring when you enjoy these strawberries, know that

NEXT WEEK IS THE LAST CSA PICK-UP they are on the cutting edge of organic agriculture.

FOR THE 2006 SEASON! Please enjoy your box full of autumn foods...next
week is the last!  -Julie Stultz, Field Production Manager
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Parsnips

[Parsnips are native to Europe and western Asia. They have been
cultivated for their yellowish, carrot-shaped roots since the time
of the ancient Greeks. Parsnips were introduced to North America
at the beginning of the seventeenth century, and their use spread
rapidly among Native Americans. Now, the vegetable gets as many
quizzical looks as absolute raves. If you are unfamiliar with them,
wash, peel them, steam them, and mash them for an amazingly
sweet, distinctive taste. Parsnips are rich in vitamin C.

Mustard-Glazed Roasted Root Vegetables
(from Brookfield Farm)

1 1b carrots

1 1b parsnips

1/2 1b turnips

2 large potatoes

3 large sw potatoes
1/3 ¢ olive oil

2 tsp curry powder
1 tsp hot paprika
1/4 ¢ maple syrup
3 tbsp dijon mustard
1 tsp salt

1 tsp dried thyme

1 tsp black pepper

Pre-heat oven to 375 F. Set out 2 large roasting pans. Cut veg-
etables into lengths that are approximately the same size and
thickness (preferably 3” x 3/4”). Place in a large bowl (you should
ave about 12 cups of veggies). In a medium bowl, whisk together
the remaining ingredients. Pour over the vegetables and toss to
coat well. Spread vegetables between the roasting pans in a single
layer. If packed too tight, they won’t roast. Roast uncovered for 1
hour. Toss 2-3 times during cooking taking care not to break up the
vegetables.
This recipe was given to us by our shareholders Jean & John
MacKimmie who say it’s their favorite way to use all of the root
vegetables from the farm.

Butternut Bisque
(from Cure Organic Farm)

2 Thbsp. olive oil

1 cup finely chopped onion

1 2-4 1b. butternut squash, peeled, seeded, & cut into 1” chunks
2 med. pears, peeled, cored & cut into 1’ chunks
4 tsp. lemon juice, divided

1 tbsp. grated fresh ginger

1 tsp. ground cumin

1/2 tsp curry powder

1 tsp. cayenne pepper

1 14.5 oz. can chicken or veggie broth

1 cup apple juice

1 cup water

1/4 tsp. salt, 1/8 tsp pepper

In a medium pan, saute onion in oil over medium-low heat, 10 min.
Add all ingredients except 2 tsp. of the lemon juice, and the pepper.
Bring to a boil, reduce heat, cover and simmer for 30 minutes. Let
cool slightly. With a slotted spoon, transfer cooked solids to a blender
of food processor. Puree until very smooth. Stir back into remain-

ing broth. Stir in remaining lemon juice and the pepper. Heat
thoroughly and serve.

The celery in your box is perfect for soup stock,
cream of celery soup, minnestrone soup, potato leek
soup and more. You get the idea. Soup. The stalks are

a little tough, so we can’t advise ants-on-a-log.

Every morning | wake torn between a
desire to save the world and an inclina-
tion to savor it. This makes it hard to
plan the day. -E.B White




