On the Farm

Acorn Squash

Daikon
Radish

Pie Pumpkin

What’s in your box for Week 19?

This list is tentative and subject to change. The official list will be updated continuously on our website homepage.

Acorn Squash
Cabbage Variety
Carrots

Daikon Radish
Onion Variety
Pie Pumpkin

Watermelon Radish
Tomato OR Pepper
Variety

Acorn Squash

Cabbage Variety
We have several varieties of cabbage that are just a little behind in terms of large growth but are nice looking cabbages.
Many parts of the crops did not make it so we will be doing some mixing and matching and harvesting all that is ready this
week. Many of you will see a red cabbage in your box but you also could see savoy cabbage or cone cabbage instead of
red. Cabbage can be stored in the fridge and usually can last several weeks if conditions are right.

Carrots
More wonderful orange carrots this week! Don’t be alarmed if a couple of your carrots aren’t “perfect.” Many of you have
probably already noticed this throughout the weeks as you might find one that got a little chopped off by the carrot
harvester or might be growing an extra appendage  They are still very delicious!!

Daikon Radish
The longer, larger white “poles” in your box are the daikon radishes. Daikon is somewhat known but fairly unused radish
variety in the fall. They are long and white in color with a crisp crunch like other radish varieties. Store in fridge (tops are
removed at the farm).

Onion Variety
Unfortunately many of our onion crop is not storing like we would like it too but we are thankful we might have this one
more week of them to hand out. You might see a red onion in your box but could see Cipollini onions also.

Pie Pumpkin
Who wants pumpkin pie?!?! A fall classic, pie pumpkins look very similar to their carving counterparts but can actually be
used in the place of canned pumpkin  When cooked in oven or crockpot, the inner flesh turns to more pureed pumpkin
that can be used in cookies, pies, muffins and so much more! Store in a cool dry place for longer term storage.

Watermelon Radish
Our watermelon radish crop was a very good one so we are hoping to stretch that crop all of this week too. Remember,
these radishes are a light green/tan on the outside with a pink and white center. If the crop does not stretch as far as we
hope, you might see a black Spanish radish or white turnip in your box instead.

Tomato OR Pepper Variety
We were looking at our pepper crop over the weekend and saw that the warmer weather that is sticking around was
giving us a few more peppers we could harvest…we only got about 200 though so you might see one of those in your box
otherwise we have some green tomatoes in our hoophouses just starting to show themselves to be ready so you might see
that instead.
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The Vegetables

You will find another dark green acorn squash in your box this week. If you see a little orange spot on the squash, that is
actually where it was sitting on the ground while growing. As it grows so near the ground, that particular patch of skin
does not turn the dark shade of green like the other parts. Nothing wrong with it, just a little unique color 

Honey Carrots

Homemade Pumpkin Puree
Ingredients:
 Pie Pumpkin(s)
Prep:

1. Preheat oven to 350 degrees.
2. Cut pie pumpkins in half and remove seeds.
3. Place face down on foil (or parchment paper)
lined baking sheet.
4. Note: If no foil or parchment paper, pour some
hot water on baking sheet….just enough to make
sure that baking sheet is all covered. You will
need to check the water level once or twice while
the pumpkins are cooking to make sure it does not
totally dry up.
5. Remove when you can stick a fork all the way
through the pumpkin with no resistant. Also, look
for a little caving of the outer shell as that will
indicate they are done also.
6. Scoop out flesh and puree in blender or other food
processor you may have.
7. Enjoy in pumpkin pie, muffins, etc.!

Adapted from therecipecritic; serves: 4-6

Ingredients:
 2 pounds large carrots, cut into 2 inch pieces (baby
carrots will also work)
 ½ cup butter
 3 Tablespoons honey
 2 garlic cloves, chopped
 salt and pepper
 parsley, chopped for garnish
Prep:
1. Preheat oven to 425 degrees. In a medium saucepan
add the butter and cook over medium high heat.
Continue to whisk for a few minutes until the butter
starts to become frothy and brown. Add the honey and
garlic and remove from heat.
2. In a large bowl add the carrots and drizzle the sauce on
top. Toss until coated and spread evenly on a large
baking sheet. Season with salt and pepper.
3. Bake for 15-20 minutes or until carrots are tender. (see
note) Transfer to a serving dish and garnish with
parsley. Serve immediately.

Recipes

Daikon Radish Cakes
Adapted from NookandPantry blog

Ingredients:







3 C packed coarsely grated daikon radish
3/4 tsp salt
2 green onions, minced
1 egg beaten
2 Tbsp flour






1 tsp sesame oil
1/4 tsp white pepper
About 1/2 C panko bread crumbs
Vegetable oil for frying

Prep:

1. Coarsely grate the daikon radish and mix with 3/4 tsp of salt. Let this sit in a bowl or colander for 30
minutes.
2. After the 30 minutes, squeeze the water out of the daikon with your hands. You'll want the daikon
really dry.
3. Mix the daikon with minced green onion, beaten egg, flour, sesame oil, and white pepper. Take 1/3 C
of the mixture and form cakes that are about 1/2 in thick. You should get 5 or 6 cakes.
4. Scatter some panko on a plate and bread the top and bottom of each cake with a layer of panko.
5. Heat 2 tsp of vegetable oil in a nonstick skillet over medium heat. Panfry the cakes until the bottoms
are golden brown. Flip the cakes over, add another 2 tsp of oil, and continue to panfry until the second
side is golden brown. Serve with soy sauce if desired.
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Special Section:

How to Break Down Your Box

A step by step guide on how to flatten your box.

Step 1
Open all the top flaps then tip your
box upside down.

Step 2
Grab the flaps on the short sides of
the box and fold them at the crease.
You will be sliding the flaps up and
out of the L-shaped inserts.

Step 3
Open all flaps.

Step 4
Fold box in on itself to flatten.
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