GJFEME opuft

VDTD Gbsn
Dpnnvojuz Tvqgpsufe Bhsjdvmuvsf
27ui Dbswftu

1/29/18 = :/32/18

Apples Jonagold and Gal Gala
Broccoli Gypsy

Chard Bright Lights

Corn Sweet

Cucumber Diva

Kale Lacinado (full shares)
Lettuce Mix of leaf and butter
Onions Expression

Parsley or Dill

Peppers Mixed Sweet
Potatoes Yellow Finn
Strawberries Seascape
Tomatoes Early Girl dry farm

Storing onions as Fall
approaches

Place onions in a mesh bag, old nylon
stocking, wire basket, or crate and store
them in a cool, dry location. Storage tem-
peratures should be 32 to 40AF. Possible
storage locations include a basement, un-
used bedroom, or unheated garage.

The storage life of onions is determined
by the variety and storage conditions.
Good keepers, such as Sweet Sandwich,
that are properly stored should keep for
several months. Onions will sprout if
the storage temperatures are too warm.
Rotting may be a problem in damp loca-
tions.

A New Face on the Farm

Hello CSA Shareholders,

In the interest of keeping you all informed of important changes here on the
CASFS Farm, | have some important news to pass on to you all. As you may
recall, our Field Production Manager, Julie Stultz, said her goodbyes to you all
in our CSA newsletter a few weeks back. Julie has moved on to Seattle to be
with her panc® and hopefully land a great farming job. Julieds last day here on
our farm was a rather tear-plled Friday, August 31st. Julie was an inspirational
instructor and farmer, and her talents and presence will be missed.

As is often the case, however, loss can be beautifully balanced with gain. It
is our great fortune, after a very thorough nation-wide search, that we ended
up hiring Liz Milazzo as our new peld production manager. Liz began her job
here during the last two weeks of August so she had some time to overlap with
Julie. Liz brings over 20 years of organic farming and gardening experience to
the CASFS farm and for many years managed the production systems at Green
Gulch Farm in Marin County. Green Gulch is a beautiful and tidy farm nestled
in a little coastal valley very close to Muir Beach. Green Gulch Farm is afpliat-
ed with the San Francisco Zen Center and the high quality crops produced there
are sold in the Bay Area through multiple outlets including farmersé markets,
the Greens Restaurant in San Francisco, and the Zen Center located at the farm.
The reason | mention Lizds work at Green Gulch farm is that there are actually
many similarities between our farm and the Green Gulch farm. Not only is the
climate similar, but Green Gulch works with and trains apprentices. It requires
an extremely unique set of skills to manage a production system
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whose primary mission is instruction, and | must say that we
are very lucky to have recruited Liz for the Production Man-
ager position here at CASFS. | am hoping that you all will
have the opportunity to meet Liz and welcome her to her new|
position here. | know she met a few of you during CSA pick-
up last Friday. Liz will be writing a bit about herself in an
upcoming CSA newsletter. Please join me in welcoming Liz
Milazzo as the new CSA Production Manager.

Jim Leap
CASFS Farm Manager

Grilled Portobello Mushrooms, Sweet
Peppers, and Onions

1/2 cup balsamic vinegar

1/4 cup olive oil (preferably extra-virgin)

2 teaspoons chopped fresh thyme

1 teaspoon grated lemon peel

6 4-inch portobello mushrooms, stemmed, gills cut out and dis-
carded

2 large red bell peppers, halved, seeded

2 large yellow bell peppers, halved, seeded

2 large red onions, cut into 1/2-inch-thick rounds

Preparation

Prepare barbeque (medium-high heat). Whisk vinegar, oil, thyme
and lemon peel in large bowl to blend well. Season vinaigrette to
taste with salt and pepper.

Brush vinaigrette over vegetables. Grill until mushrooms are ten-
der and juicy, and peppers and onions are crisp-tender, about 12
minutes per side.

Cut mushrooms and peppers into 1/2-inch-thick strips. Toss mush-
rooms, peppers and onions in a bowl. Season with salt and pepper.
Serve at room temperature. Serves 8.

Panna Cotta with Strawberries and Bal-
samic Binegar

Although we realize that strawberries rarely survive
the car ride home from the CSA barn, herets a dish
thatés worth delaying your gratipcation.

Panna cotta

2 tablespoons water

1 1/4 teaspoons unyavored gelatin

2 cups whipping cream

1 1/4 cups plain goat®s-milk or whole-milk yogurt
1 teaspoon vanilla extract

1/2 cup sugar

Strawberries

2 1-pint baskets strawberries, hulled, thinly sliced
3 tablespoons balsamic vinegar

1 tablespoon sugar

1/2 teaspoon freshly ground black pepper

Preparation

For panna cotta:

Pour 2 tablespoons water into small bowl. Sprinkle
gelatin over water. Let stand until softened, about 15
minutes. Whisk 1 cup cream, yogurt, and vanilla in
large bowl to blend. Heat remaining 1 cup cream and
1/2 cup sugar in small saucepan over medium heat,
stirring until sugar dissolves and cream comes to sim-
mer. Remove from heat. Add gelatin mixture, stirring
to dissolve gelatin. Mix hot cream-gelatin mixture
into yogurt mixture in bowl. Divide mixture among
six 3/4-cup ramekins, using about 1/2 cup for each.
Refrigerate desserts uncovered until cold, then cover
and refrigerate overnight.

For strawberries:

Toss strawberries, vinegar, sugar, and pepper in large
bowl to combine. Let stand 30 minutes, tossing oc-
casionally. Spoon strawberries over panna cotta and
serve.

Makes 6 servings.

Source: Bon Appetite Magazine




