Pictures!

What’s in your box?
You’re Invited
Our pumpkin U-Pick is
this Saturday, October
1st at the Wholesome
Harvest Farm!
In late August, this was
the picture of the
pumpkin field as it was
in full bloom with
pumpkins growing!

The Vegetables

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










Carrots
Green Savoy Cabbage
Lettuce Mix
Pie Pumpkin
Potatoes OR Tomatoes
Onion Variety
Tropea Onion
Watermelon Radish

Greens Only Share Veggies




Swiss Chard
Lettuce Mix
Curly Kale

Carrots
Fall carrots have finally arrived! This year has been a tough one for our carrot crops as we have lost several due to heavy rain
and intense heat. We are extremely thankful for this first fall crop of carrots! These carrots may or may not have their tops on
them as that is determined by the harvest. Like other root crops, if you are going to store the carrots, please remove their tops
before storage to retain the freshness.
Green Savoy Cabbage
Savoy cabbage is similar in shape and size to the “normal” green cabbage most of us are used to seeing at the grocery store or
farmers market. Savoy cabbage draws its distinction from its frilly or curly outer leaves.
Lettuce Mix
Lettuce mix is one of the heartiest green mixes for the fall. It can thrive in the cool weather and less sunlight hours that the fall
brings. You will find a bag of lettuce mix in your box this week. Remember, the sooner you eat fresh greens the better and a
good couple of cold baths does the lettuce mix good 
Pie Pumpkin
Pie Pumpkins this week! You will find another pie pumpkin in your box this week. Do not be alarmed if you see any sap like
substance on your pie pumpkin. This is normal of most winter squash varieties and can just be wiped off.
Potatoes OR Tomatoes
Our tomato hoophouses are still producing wonderful tomatoes but the fall weather and less sunlight per day has drastically
dampened their output (this is very normal of this time of the year and happens every year) but even so, some of you will be
seeing tomatoes in your box this week from one of our several hoophouses. Others will be seeing potatoes in their box. With
this past week and a half of heavy rains, the potatoes have been unable to be dug as you cannot dig potatoes very well in soaked
soil so we are shooting for potato digging on Tuesday and Wednesday if the soil has aired out a little.
Onion – 2 Varieties
Everyone will be seeing 2 varieties of onions in their box this week including a specialty variety called red long of tropea or
Tropea for short. This specialty onion is actually highly sought after for use in high end restaurants for its flavor. You will also
receive either a red, white, or yellow onion.
Watermelon Radish
Watermelon radish gets its name from the color of its inner flesh and its surprisingly sameness in overall look to a watermelon
 The watermelon radish has a light to dark pink interior with a white/green exterior skin. Remove leaves before storage.
Turnip Variety
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You can’t
get any
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CSA
We plan
for and plant several
turnip varieties
and you will
see one of those in your box this week. You will see either red turnips, white turnips, or purple top turnip in your box this
week! Remove the leaves if you are storing the turnips for a while.

Savoy Cabbage with Almonds

Bread with Butter and Radish

Adapted from BBC Good Food; Serves: 8

Adapted from Vanilla Garlic

Ingredients:









Ingredients:

1 Savoy cabbage, finely sliced
25g butter
1 tbsp olive oil
1 garlic clove, sliced
1 rosemary
sprig, leaves finely chopped
100g blanched almond



Watermelon Radish (as many as you have on hand





or want)
Sourdough bread
Butter of your choice
Optional: Salt and Pepper for radishes

Prep:

1. Spread some unsalted butter at room temperature
over slices of sourdough bread. Using a mandoline
or a very sharp knife, thinly slice a watermelon
radish and lay on top of the bread (we
recommend peeling the outer skin before slicing).
Sprinkle with a good quality salt.

Prep:

Steam or microwave the cabbage until just cooked.
Melt the butter with the oil in a large frying pan or
wok, then add the garlic, rosemary and almonds.
Cook, stirring the almonds for about 2 mins or until
they start to brown. Tip onto a plate. Add the
cabbage to the pan, stir in the leftover buttery
juices, and then return the almond mixture to the
pan. Season well and tip into a serving dish

Poor Man’s Stew
Adapted from The Magical Slow Cooker; Serves: 5

Ingredients:








1 lb. ground beef, browned and drained
1.5 lbs potatoes, diced large
3 carrots, sliced
1 onion, diced
1 garlic clove, minced
1 (6-oz.) can tomato paste







2 cups water
1 tsp. salt
¼ tsp. pepper
1 tsp. onion powder
1 tsp. dried oregano

Prep:

1. Add the cooked ground beef, potatoes, carrots, onions, and garlic to a 5-quart or larger slow cooker.
2. In a small bowl whisk together the tomato paste, water, salt, pepper, onion powder and oregano. Pour
this mixture over everything in the slow cooker. Stir.
3. Cover and cook on LOW for 6-7 hours, without opening the lid during the cooking time.
4. Serve with buttered sandwich bread.
5. ENJOY!
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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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