GJFEME opuft

VDTD Gbsn
Dpnnvojuz Tvqgpsufe Bhsjdvmuvsf
2:ui Bbswftu 21/1:/18 = 21/23/18

.7 B

Chard Erlght Lights Il\/tlgﬁylzc))yyqle]!fvlenb;lelq;girly awaiting the arrival of pump
Cilantro Santo /Parsley Italian kins in your boxifperhaps inspired by the vision of dozens of fat
Dark orange orbs lolling in the road peld across from the CSA barn.
Lettuce Red Fire, Red Butter- While the pumpkins may have looked ripe for carving during
head. Green Romaine these last few weeks, theyive actually been going through one

’ last stage before harvest. Curingifletting the pumpkins rest in

Onions Expression the peld after the vines have died backfmakes the skin harder
Pears Anjou and the yesh inside sweeter. The stem (known botanically as the
Potatoes Purple Viking peduncle) also gets prmer and drier, creating a natural handle for

Pumpkins Charisma PMR, Hob- carrying that perfect Jack oi Lantern back home.

bit, Racer, Tom Fox It really feels like fall on the farm now. Up on ladders to prune
Tomatoes Early Girl (dry the apple trees, we see a deeper blue sky through the branches,
farmed) and smell sunwarmed hay and the fermenting tang of fallen

fruit. Long, sunny hours after dinner have given way to sharp
breezes and a twilight that drops while weire still washing our

~  n dishes. The pelds, too, are registering the change of season. The
WhatOS IN the BOX7 misted teal-gray of Brussels sprouts, cabbage, broccoli, and
cauliyower has replaced the yellow green of summeris corn and
zucchini. The strawberries, so mightily productive since May, are

Winter Squash Delicata

L smaller and scarcer, warned by the shortening hours of daylight
rom Ode to Autumn that the cold, wet days of winter are on their way. In their place

come crunchy, juicy apples and pears from the graceful trees sur-
Season of mists and mellow fruitfulness! rounding our pelds.

|Close bosom-friend of the maturing sun;
Conspiring with him how to load and bless | This week, please help yourself from the ifree boxi of apples to

\With fruit the vines that round the thatch- go along with your weekly share of Anjou pears. (And toss in a
eaves run: few spicy hot peppers, too!) Since we donit spray any pesticides
To bend with apples the mossed cottage- on our apples, we often have to share our crop with the hungry
ftrees, larvae of the codling moth, which likes to munch our apples as
And pll all fruit with ripeness to the core; much as we do. You might pnd a worm or two in§ide these fruit,
To swell the gourd, and plump the hazel so theyire better for cooking than out-of-hand eating. But theyire
shells still wholesome and deliciousijust cut out any discolored parts

and use the rest of the fruit for sauce, pies, juice, or this weekis
apple salsa recipe. As the poet John Keats wrote in his Ode to Au-
tumn, this is the oseason of mists and mellow fruitfulness.0 Weire
glad to share the bounty of this very special place with you.
-Stephanie Rosenbaum, 1st year apprentice

\With a sweet kernel...

-John Keats
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Quinoa Stuffed Squash

While ités delicious simply split and baked, the boat shape
of delicata squash makes it a natural for stufpng. Quinoa
(pronounced okeen-wao) is a yuffy, high-protein grain from
South America. Look for it in natural foods stores, or substi-
tute a nutty blend of brown and wild rice.

2 delicata squash, split lengthwise and seeded
1 cup quinoa

1 tablespoon olive oil or butter

1 medium onion, chopped

2 cloves garlic

8 to 10 fresh mushroomes, sliced

small handful parsley, stemmed and chopped
1/2 cup chopped walnuts

Seasoning: a few pinches of nutmeg, a sprinkle of thyme, salt
and pepper

1 cup grated Cheddar cheese

Preheat oven to 350F. Place squash cut sides down on a
lightly oiled baking sheet. Bake until just tender, about 20-25
minutes. Remove from oven and set aside. While squash is
baking, bring 1 1/2 cups water to a boil. Add quinoa. Reduce
heat, cover and let simmer for 15-18 minutes, until all water
is absorbed. Remove from heat and set aside. In a large skil-
let over medium heat, saut® onions, garlic, and mushrooms
in oil or butter until soft and starting to brown. Remove from
heat. Stir in parsley, walnuts, quinoa, and seasonings. Add
1/2 cup of cheese. Divide mixture between squash, topping
each half with a sprinkle of the remaining cheese. Returne
to the oven for 10-15 minutes, until the stufpng is heated
through and cheese is melted and bubbly.

Apple Ginger Salsa

This bright, yavorful fresh salsa comes from Sally Schmidt
of The Apple Farm, a wonderful organic orchard and inn up
in the Anderson Valley. Itis a great way to use this weekis
cilantro, onions, and windfall apples.

2 apples, cored and diced

1/4 cup lime juice or apple cider vinegar

2 fresh hot chiles

1/2 medium onion, pnely chopped

half bunch of cilantro, chopped

2 tablespoons shredded fresh ginger

1/4 tsp salt

1/2 cup chopped walnuts, lightly toasted (optional)

Toss apple cubes with lime juice or vinegar and set aside.
Remove stems, white ribs, and seeds from peppers. Cut
into thin lengthwise slices, then chop pnely. Add to apples
along with onion, cilantro, ginger, salt, and walnuts. Let ya-
vors blend for a few minutes, then taste for seasoning and
serve.




