


[ can in those relationships? Am | the person Iwant to be? “Wendell
Berry puts it well by saying, “So | am proposing that in order to

preserve the health of nature, we must preserve ourselves as human
beings-as creatures who posess humanity not just as a collection of

physical attributes but also as the cultural imperative to be caretakers,

good neighbors to one another and to other creatures.” So in the

end you try to get right with yourself. Heal who you are while healing
the land and hopefully this wild ride we call civilization lumbers

on one day to be awoken to a new abundant world of joyful healthy
communities. And dont forget to answer your telephone, could be
your dad. -Brian Coltrin, Ist Year Apprentice

The Rose Finn Apple Potato

This week you will find in your box a whimsical fingerling

type potato that goes by the name Rose Finn Apple. One may

snicker at its anatomical

oddities but the Rose Finn is one

of the tastiest spuds around.

Fingerlings in general are finger

shaped but the Rose Finn has

extra little “lings” protruding

from it. Fingerlings also have a

reputation for being very dense

and waxy (both favorable qualities in a potato) allowing them to
hold up well in potato
salad as well as
roasting. It is said
Allen Chadwick
himself introduced
the Rose Finn to this
area, where they have
since become popular
with local chefs.

“We wanted to blast the world free of history...picture your-
self planting radishes and seed potatoes on the fifteenth green of
a forgotten golf course. You’ll hunt elk through the damp canyon
forests around the ruins of Rockefeller Center, and dig clams next
to the skeleton of the Space Needle leaning at a forty-five degree
angle. We’ll paint the skyscrapers with huge totem faces and
goblin tikis, and every evening what’s left of mankind will retreat
to empty zoos and lock itself in cages as protection against the
bears and big cats and wolves that pace and watch us from outside
the cage bars at night.”

—Chuck Palahniuk, Fight Club

15th Harvest
9.9.08 & 9.12.08

Grilled Fingerling Potato Salad with Corn and

Cherry Tomatoes

Crisp potatoes and rings of red onions are tossed hot off the
grill with tender kernels of corn, cherry tomatoes, and spicy
Jalapeno-Lime vinaigrette.

1 % pounds fingerling potatoes

Garlic oil (fresh garlic, minced, and steeped in olive oil for

half hour or so)

1 ear of corn, shaved, about 1 cup kernels

1 large red onion, peeled and sliced into }2-inch thick rings

2 or 3 jalapeno chilies (for the vinaigrette)

Jalapeno-Lime Vinaigrette (recipe follows)

Y pint ripe, cherry tomatoes, cut in half

Y4 cup chopped cilantro
Preheat the oven to 400 degrees F.
Toss the potatoes in a baking dish with 1 ' tablespoons of
garlic oil, % teaspoon salt, and a pinch of pepper. Cover and
roast until tender, about 30 minutes. When the potatoes are cool
enough to handle, slice them in half on the diagonal.
While the potatoes are roasting, heat 4 tablespoon garlic oil in
a small sauté pan. Add the corn and ! teaspoon salt and cook
over medium heat for 1 minute. Add a little water, lower the
heat, cover the pan, and cook until tender, 2 to 3 minutes.
Brush the potatoes, onions, and chilies lightly with garlic oil and
sprinkle with salt and pepper. Grill the potatoes until they’re
evenly marked, 4 to 5 minutes. Grill the onion until softened
and evenly marked, about 3 minutes on each side. Grill the
chilies until the skin is charred and blistered, about 2 minutes.
Place the chilies in a covered bowl to steam for about 5 minutes.
Make the vinaigrette.
Coarsely chop the onion and place in a large bowl with the
potatoes, corn, cherry tomatoes, and cilantro. Toss with the
vinaigrette and season to taste with salt and pepper.
Jalapeno-Lime Vinaigrette

2 or 3 grilled jalapeno chilies, peeled and seeded

2 tablespoons fresh lime juice

1 tablespoon Champagne vinegar

Y4 cup olive oil

Y4 teaspoon salt

A pinch of cayenne pepper
Combine everything but the cayenne in a blender and blend
until smooth. Season to taste with cayenne.
Tip: When corn is exceptionally sweet and tender, you can toss
the shaved kernels right into the salad without sautéing them.
You can also grill the corn on the cob—along with the potatoes,
onions, and chilies—and then cut off the kernels.
-- Annie Somerville, “Everyday Greens” (from the Greens
Restaurant in San Francisco)





