


9.30.08 & 10.03.08 
18th Harvest

Special CSA Meet & Greet

At the upcoming Harvest Festival, we have set aside a special 
time for CSA members to come together  as a community 
and  meet with eachother and the farmers to tour the farm, 
see what is growing and where, ask any questions, and to 
express any other concerns  or comments that did not make 
it into the evaluations.  Meet at 3:15 at the CSA barn.  We 
look forward to seeing you there. 

Savory Winter Squash Stew
Serves: 6-8
Ingredients
3 cups peeled and seeded and cubed winter squash (delicata or 
butternut)
1 large onion, chopped
6 cloves of  garlic, minced
4-5 sweet peppers, roasted, seeded, and chopped
2 carrots, sliced
4 potatoes, cubed
2 early girl tomatoes, chopped
2 Tbsp salt
1 serrano or jalapeno pepper, minced (or 1 tsp of  chile powder)
Fresh ground black pepper to taste
2 Tbsp olive oil

Saute the oinons in oil until transparent Add squash, potatoes, 
and carrots and saute over medium heat until they begin to soften.  
Add tomatoes and sweet peppers to the mix, adding just enough 
water to barely cover all. Salt and bring to a boil. Reduce to a 
simmer, adding garlic, jalapeno, and black pepper. Cover and 
cook for an additional 20 to 30 minutes (until squash and root 
vegetables are stewed.)

Sausage, Sweet Peppers, and Onion
Serve with brats or your favorite veggie substitute!
Serves: About 5
Ingredients
3 large sweet peppers (about a pound and a half  together)
1 large storage onion
2 Tbsp olive oil
1/2 of  a large head of  garlic (minced)
half  of  a can of  your favorite tomato sauce
a tsp of  thyme
8 oz. of  lager or porter
6 sausages (about a pound and a half)

Cut onion and separate into rings. Rough cut peppers and saute 
together with olive oil in a pot until peppers begin to soften. Add 
sausage and brown. 
Pour in beer, garlic and thyme and bring to a boil. Add tomato 
sauce, cover, and reduce heat to a simmer, returning to stir 
occasionally. Uncover and allow to cook to desired consistency.

Serve hot on top of  sourdough rolls.

 
For many, winter squash is a crop to be prepared traditionally- 
halving butternut squash and baking it with butter and brown 
sugar until it’s soft and carmelized, or making puree to can, 
for pies later in the season. If  one were to tire, however, of  
these homespun recipes, one may confidently depart from 
the tried and true and find that winter squash is ready to be 
a dynamic, adventurous ingredient- waiting to meet the bold 
chef   in new avenues of  experimental cuisine. Try cubing 
and sauteing squash with garlic, then it wrapping in sushi. 
Add squash to a spicy coconut milk curry- it will lend it’s stick 
to your ribs heartiness, and soaks up flavor quite well. Lest I 
concern our poor reader for the sanity of  the one penning 
this, dare I even suggest that sliced thin and lightly fried with 

ginger and 
basil it could 
be used to top 
pizza? I dare- 
will any be 
bold enough 
to meet the 
challenge? 
Gentle reader, 
if  I may- Let 
the winter 
squash begin!
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