On the Farm
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What’s in your box for Week 14?

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

Bell Pepper
Buttercup Squash
Carrots

Gold Potatoes
Lettuce Mix
Red Onion

Swiss Chard
Slicing Tomatoes
White Salad Turnip OR Red Radish

jjjjBell Pepper

Buttercup Squash
The winter squash of the week is the buttercup squash. This is a dark green skinned squash with orange, nutty tasting
flesh. Not as well known as its similar name counterpart, the butternut squash, it is similar in texture and a little in taste.

Carrots
Carrots will be arriving in your box again this week!

Gold Potatoes
This week’s potatoes are classic gold potatoes. These potatoes can come in all shapes and sizes and can be used as baking
potatoes, mashed potatoes or in just about any potato recipe 

Lettuce Mix
The greens for the week is lettuce mix. Remember, this is a classic, soft mix filled with baby greens. Enjoy within 2-3 days
after pickup for best results. Store in the fridge and re-bag if necessary.

Red Onion
You will find the classic red onion in your box this week! Our red onion crop was definitely our most bountiful this year so
we are very thankful for this red onion crop. Onions can be stored in a dark, dry, cool place for quite some time but watch
for signs of spoilage (soft spots, discoloration) and consume immediately if signs are spotted as you can most likely cut out
any “bad” spots if caught early enough.

Swiss Chard
This “rainbow” swiss chard are the large dark green leaves with colorful stems that you will find in your box. Swiss Chard
should be kept away from water if at all possible until consumption. We do give it a quick hydro-cool bath once harvested
but you should store in the fridge and not wash again until ready to enjoy.

Slicing Tomatoes
The slicing tomatoes could be an OR crop this week but we are going to try to harvest enough for all members. We have
lots of small, close to ripe tomatoes but the cooler weather we are experiencing is slowing down the maturity of those
tomatoes a little so we might have to wait another week for harvest. If you don’t see a slicing tomato, you will see another
bell pepper variety instead.

White Salad Turnip OR Red Radish
You will find either several white, round salad turnips in your box or several small, round red radishes. Both can be stored
sdfasin fridge with greens removed for longer life.
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The Vegetables

Our bell pepper crop is hanging on and doing quite well for so late in the season so everyone will find a bell pepper in their
box this week. The bell pepper will most likely be a red bell pepper but some may receive a green or other colored bell
pepper instead. Store in fridge.

Hearty Garlic Greens

Twice Baked Squash

Adapted from MarthaStewart.com; Serves: 8

Ingredients:
 1 1/2 pounds swiss chard, well washed, stems
removed, and sliced into 3-inch strips
 3 tablespoons extra-virgin olive oil
 8 cloves garlic, sliced paper-thin
 1 pound spinach
 1/4 to 1/2 teaspoon red pepper flakes
Prep:
1. Bring a large pot of salted water to a boil. Drop
hearty greens into water and blanch for 4 minutes.
Immediately plunge blanched greens into a bowl of
ice-cold water to stop the cooking. Drain, squeeze
dry, and set aside.
2. Heat oil and garlic in a large skillet over mediumlow heat. Cook until the garlic is golden around the
edges, 8 to 10 minutes. With a slotted spoon,
remove garlic from skillet; set aside.
3. Raise heat to high. Add hearty greens and cook for
an additional 5 minutes. Add spinach; season with
salt and red pepper flakes to taste. Cook until
spinach wilts, stirring frequently (about a minute).
Return garlic to pan and stir. The greens can be
served immediately or at room temperature.

Adapted from Tablespoon.com; Serves: 6

Ingredients:
 3 small buttercup squash (about 2 lb.)
 1/3 cup nonfat sour cream
 ½ teaspoon salt
 ¼ teaspoon nutmeg
 6 tablespoons brown sugar
Prep:
1. Heat oven to 425°F. Cut squash in half lengthwise;
scoop out and discard seeds and fibers. Place squash in
ungreased 13x9-inch (3-quart) baking dish. Cover
tightly with foil.
2. Bake at 425°F. for 30 to 40 minutes or until squash is
tender. Cool 10 minutes.
3. Reduce oven temperature to 375°F. Scoop out squash,
leaving 1/4-inch-thick shell. Place squash in medium
bowl. Reserve shells. Add sour cream, salt and nutmeg;
mix until smooth. Fill each squash shell with squash
mixture. Sprinkle each with 1 tablespoon brown sugar.
Place filled shells in same baking dish.
4. Bake at 375°F. for 15 to 20 minutes or until thoroughly
heated.

Recipes

Squash and Bacon Salad with Maple Rosemary Vinaigrette
Adapted from Cookingclassy.com; serves: 4

Ingredients:
 12 oz . peeled and cubed buttercup squash
 1 Tbsp olive oil
 1/2 tsp dried thyme
 Salt and freshly ground black pepper
 6 slices bacon , cooked and crumbled (6 oz)
 1/2 cup chopped walnuts , toasted
 1/2 cup thinly sliced red onion
 3 oz feta or goat cheese , crumbled
 5 oz salad greens
 1/3 cup dried cranberries
Prep:
For the vinaigrette:

Vinaigrette








3 Tbsp real maple syrup
2 1/2 Tbsp apple cider vinegar
2 tsp dijon mustard
1 clove garlic , minced
2 1/2 tsp minced fresh rosemary or 3/4 tsp dried ,
crushed
Salt and freshly ground black pepper
1/3 cup olive oil

In a small saucepan whisk together maple syrup, apple cider vinegar, mustard, garlic and rosemary. Bring to a boil over medium
heat, then allow to boil, stirring frequently, 2 1/2 minutes. Remove from heat and stir in olive oil and season with salt and
pepper (about a scant 1/4 tsp of each).

For the salad:
Spray a rimmed baking sheet lightly with non-stick cooking spray. Place squash in a mound on baking sheet. Drizzle with olive
oil, sprinkle with thyme and season lightly with salt and pepper then toss to evenly coat. Spread into an even layer and roast in
preheated oven 15 - 20 minutes, tossing once after 10 minutes, until tender.
To a salad bowl add lettuce blend, squash, bacon, walnuts, red onion, feta and cranberries. Gently toss salad. Whisk dressing then
drizzle over salad and lightly toss. Serve immediately after adding vinaigrette.
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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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