Pictures!

What’s in your box?
This list is tentative and subject to change. The official list
will be updated continuously on our website homepage.









Turnips are just one of the many veggies you see in more
abundance during the fall. Purple top turnips, though one of
the lesser known turnip varieties, is a great fall veggie to try!

Beets
Broccoli OR Tomato Variety
Colored “Cosmo” Carrots
Onion Variety
Potatoes; Red or Yellow
Purple Cabbage
Purple Top Turnip
Red Kale

Greens Only Share Veggies




Curly Kale; Green
Swiss Chard
Lettuce Head Variety

The Vegetables
Beets
Good ‘ol beets! You will find a couple of beets (many are quite large) in your box this week. The beets have been topped so you
will not find any beet greens. Beets can be preserved for quite a while but if they are going to be used within a week or so, feel
free to store them in the fridge.
Broccoli OR Tomato Variety
Fall is always the time of year that brings some veggies back to the forefront of the harvest. Broccoli is one of those veggies.
Broccoli can do pretty well over the summer heat to become mature in the short days and cool weather of fall. The heads are
medium sized if you find one in your box. If you do not find broccoli, you will find a tomato variety in your box instead.
Colored Carrots
These are not just your normal orange carrots!! These “cosmo” carrots are a variety of colors including and between orange,
purple, yellow, white and a good mixture of all of those. These carrots will have their tops on them so please remove before
storing.
Onion Variety
More onions this week! You will find either white Cipollini onions or a large white or yellow onion in your box this week!
Cipollini onions are small, flat and round onions that are sweeter in taste to their larger counterparts.
Potatoes
You will find either our red variety or yellow variety of potato in your box this week! The yellow variety has been waiting to
come out of the ground but all the recent rains have prevented us from digging and picking that particular variety up until this
week hopefully!
Purple Cabbage
We usually call this variety of cabbage the “normal” green cabbage’s sister  Shaped and textured very similar to its green
counterpart, this purple cabbage head is large and round with a raw crunchy texture that can be cooked with also.
Purple Top Turnip
As the name portrays, these turnips are half white and half purplish/pinkish usually. Did you know that most turnip varieties
can be cooked down and eaten similar to how we eat potatoes…yep!! Remove green leaves before storing in the fridge.
Red Kale
A new addition to the farm this year, red kale is making its way into the box this week!! Similar in texture to its green
counterpart, red kale is great when added raw to a salad or when cooked!
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Coconut Oil Roasted Beets
Adapted from Happy Healthy Mama

Simple Simmered Purple Top Turnips with
Butter
Adapted from Triangle Farmers Markets

Ingredients:

Ingredients:



2 1/2 pounds beets, peeled and diced

 2 large turnips (approx 8 oz)



2 tablespoons coconut oil, melted

 1 TBS butter and 1 TBS butter



1/2 teaspoon coarse salt

 salt and black pepper

Prep:

Prep:

Preheat the oven to 400 degrees. Spread your diced
1. Cut turnips like lemon wedges (washed, but no need
beets onto a rimmed baking sheet. Drizzle with
to peel). Place turnip wedges into a pot just wide
coconut oil and toss to evenly coat all the beets.
enough to fit in a single layer. Add enough water to
Add the salt and toss again to coat with the salt.
cover half way up the turnips.
Roast in the preheated oven 35-45 minutes, until
2. Add 1 TBS butter and pinch of salt. Simmer covered
the beets are soft, slightly caramelized, and starting
until almost tender. Finish uncovered until water is
to get crispy. Cook them shorter for soft and not
reduced by half. Stir in 1 TBS butter and add salt
crispy, longer if you like the crispy edges. Be careful
and black pepper to taste.
not to burn, them, though. Enjoy!
Variations:
Sweet: Add ¼ cup honey or brown sugar with water at
beginning, simmer until turnips are tender, cook
uncovered until sauce thickens. Stir in butter.

Potato, Kale, Garlic, and Cheese Pizza
Adapted from Gather For Bread; Serves: 2 Pizzas

Ingredients:
For Dough








1¼ cups warm water
2 Tablespoons extra virgin olive oil
3¾ - 4 cups bread flour
1½ Tablespoons sugar
2 teaspoons Kosher salt
2 teaspoons active dry yeast

For Toppings:
 1 russet potato
 4 cups kale, chopped and ribs removed
 2 cups mozzarella cheese, shredded
 3 cups fontina cheese, shredded
 ½ teaspoon garlic powder
 ½ red onion, sliced thin

Prep:
1.

2.
3.
4.
5.
6.
7.

8.

Combine the bread flour, sugar, yeast and kosher salt in the bowl of a stand mixer. With the mixer running, add water and oil and
mix until the dough forms into a ball. If the dough is sticky, add additional flour, 1 tablespoon at a time, until the dough comes
together in a solid ball. If the dough is too dry, add additional water, 1 tablespoon at a time. Scrape the dough onto a lightly
floured surface and gently knead into a smooth, firm ball.
Grease a large bowl with a few drops of olive oil, add the dough, and cover the bowl with plastic wrap. Let it rise until doubled
(about 45 minutes - 1 hour).
About 30 minutes into rise time, heat oven to 450 degrees. Place baking stone on center rack in oven. (Allow to preheat for at
least 30 minutes prior to baking.)
Turn the dough out onto a lightly floured surface and divide it into 2 equal pieces. Cover each with plastic wrap and let them rest
for 10 minutes.
Meanwhile, slice potato very thin. I used the food processor. A mandoline would also work well. Rinse and drain. Pat dry with
paper.
Use parchment or pizza paddle sprinkled with cornmeal. Shape dough into desired shape. Place dough on parchment or pizza
paddle.
Sprinkle each dough with ¼ teaspoon garlic powder. Spread half of mozzarella and fontina cheeses evenly over dough. Add
chopped kale and red onion. Top with potato slices. Repeat with second pizza.
Slide pizza onto preheated stone and bake for 8-10 minutes or until cheeses are melted and crust is crisp and lightly browned.
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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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