On the Farm

White Salad
Turnip

Delicata
Squash

What’s in your box for Week 17?

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

Butternut Squash
Carrots
Conical Peppers

Delicata Squash
Giant Kohlrabi
White Potato

White Salad Turnips
Onion Variety OR Basil

Probably one of the most well-known of the winter squash varieties, butternut squash is a classic and very tasty! Butternut
squash has a hard outer skin that is tan in color and an orange inner flesh that softens and deepens in color after being
cooked. Butternut squash has a very “fall” taste that is warm, creamy, a little nutty and delicious!

Carrots
You will find more carrots in your box again this week! Some may have tops on this week so remember to remove those if
storing in the fridge for several days to keep the actual orange carrot as fresh as possible.

Conical Peppers
With less and less daylight and the cooler temperatures, this is probably the last of our entire pepper crop this season. The
plants are not looking too bad at all but a near frost will probably be the last of them which is why we are thinking this
week will be the last of any peppers for the season! You will find either an orange, green or yellow sweet conical peppers
in your box this week!

Delicata Squash
Not as well known as the butternut squash, delicata squash is the long, slender cream colored/yellow skinned squash in
your box. Delicata squash is sometimes known as the sweet potato squash and is a mildly sweet squash with a light
orange/yellowish flesh. Like most other winter squash varieties, delicata can be baked, stuffed or even microwaved!

Giant Kohlrabi
Kohlrabi is back! We did do one planting of giant kohlrabi for the fall and it came in fairly well! This is the variety of
kohlrabi that can become quite large and can even get to the size of a small volleyball!! Store in fridge where it can last
several weeks.

White Potato
The potatoes of the week are white potatoes!

White Salad Turnips
Our next crop of white salad turnips are up and ready to go so you will find several in your box this week! These white
turnips are a classic turnip variety that are slightly soft but still with a little crunch to them. Will soften like potatoes when
cooked. Store in the fridge with green tops removed.

Onion Variety OR Basil
We have one last basil crop that partially survived the summer  so you might see some basil in your box or you might find
a variety of onion which could be either classic red or a Cipollini variety.
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The Vegetables

Butternut Squash

Maple Cinnamon Butternut Squash
Adapted from Life Made Sweeter;

Roasted Turnips with Parmesan

Ingredients:



Adapted from Martha Stewart; Serves: 4

originally seen on Pinterest

Ingredients:
2 pounds turnips (about 4 medium), peeled and cut
into 1/2-inch wedges
1/8 teaspoon cayenne pepper
1/4 teaspoon ground nutmeg
2 tablespoons extra-virgin olive oil
Coarse salt and ground pepper
 1/4 cup grated Parmesan (1/2 ounce)

1 large butternut squash (about 3 lbs), peeled, 
seeded and cut into 1 inch cubes
1 1/2 tablespoons extra-virgin olive oil


1 1/2 tablespoons pure maple syrup

1/2 teaspoon ground cinnamon

salt and black pepper to taste






Prep:

1. Preheat oven to 400 F degrees.
2. Line a baking sheet with parchment paper or
lightly spray baking sheet with cooking spray.
3. Spread butternut squash cubes out on baking
sheet. Drizzle evenly with olive oil then sprinkle
with ground cinnamon, salt, pepper and maple
syrup. Toss all the ingredients together, using
tongs or your hands, ensuring all the cubes are
coated.
4. Place in the oven and roast for 35 - 40 minutes
minutes (rotating pan if necessary half-way).until
squash is tender. Remove from oven and serve
immediately or allow to cool.

Prep:
Preheat oven to 475 degrees. On a rimmed baking sheet,
combine turnips, cayenne, nutmeg, and oil. Season with salt
and pepper and toss well to coat. Sprinkle with Parmesan
and toss gently to combine. Arrange turnips in a single
layer and roast until golden on both sides, 25 to 30
minutes, flipping halfway through.

Recipes

Chipotle Black Bean Stuffed Delicata Squash
Adapted from A Couple Cooks; Serves: 4;

Ingredients:










1 cup uncooked (2½ cups cooked) brown rice
4 delicata squash
2 cloves garlic
1 can chipotle chilies in adobo sauce
1 tablespoon honey
¼ cup olive oil
3 green onions
1½ cups salsa
1 15 oz. can of black beans (1½ cups cooked)










1½ cups frozen or canned corn kernels
1½ teaspoons cumin
2 teaspoons chili powder
½ teaspoon garlic powder
1 to 1½ cups Monterrey Jack and Cheddar blend shredded
cheese (Mexican blend)
¼ cup chopped cilantro
Hot sauce, for garnish (optional)
Sour cream, for garnish (optional)

Prep:
1.
2.
3.
4.
5.
6.

7.

Cook the brown rice according to the package instructions (or, make the rice beforehand and heat it slightly prior to serving).
Meanwhile, preheat the oven to 450°F. Wash the squash, then cut each squash in half and scoop out the seeds with a spoon.
Dice 2 cloves garlic and 1 chipotle chili; combine with 2 tablespoons of adobo sauce, 1 tablespoon honey, and ¼ cup olive oil, then
rub on both sides of the squash. (Alternatively, rub each squash half with ½ tablespoon olive oil and sprinkle with kosher salt.)
Place the squash halves cut side down on a baking sheet lined with parchment paper and bake for about 25 minutes, until tender
when poked with a fork.
Meanwhile, when the rice finishes, thinly slice 3 green onions. Chop ¼ cup cilantro. Drain and rinse 1 can beans.
In a large bowl, mix together 2½ cups cooked brown rice, sliced green onions, 1 ½ cups salsa, black beans, 1½ cups corn kernels,
2 tablespoons adobo sauce, 1½ teaspoons cumin, 2 teaspoons chili powder ½ teaspoon garlic powder, and ½ cup shredded
cheese. Taste, and adjust seasonings if desired.
When the squash are done, scoop the filling into each half. If desired, top with a few dashes hot sauce. Cover with shredded
cheese, and place in the oven for a few minutes until the cheese melts. Top with chopped cilantro and serve with sour cream 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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