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.










Black Spanish Radish
Baby Romaine OR Oakleaf Lettuce
Carrots
Pepper Variety
Potatoes; Red
Onion Variety
Red Savoy Cabbage
Spaghetti OR Butternut Squash

Greens Only Share Veggies
A big THANK YOU to all who came and visited the farm this
past Saturday for the pumpkin U-Pick!!

The Vegetables





Red Curly Kale
Napa Cabbage
Lettuce Mix OR Baby Head Lettuce

Black Spanish Radish
The root crop of the week: Black Spanish radish! The black Spanish radish is probably the least well known radish we produce
on the farm but it is a rare treat that is fun to try. The black Spanish radish is round and has dark, black skin on the outside
with white flesh on the inside. The black Spanish radish has a little zing to it and can add some pop to any salad or dish!
BABY Romaine or Oakleaf Lettuce
The lettuce crops still in the field are starting to dramatically slow down their growth or stop all together (this happens with
the weather and light change that fall brings). Many times, fall lettuce crops are what we call baby crops which is really just the
term that is used to describe the smaller heads produced over the fall months compared to spring and early summer. You will
find either a baby head of romaine or a baby head of oakleaf lettuce.
Carrots
You will find carrots again in your box this week! These carrots will have their tops on them which should be removed before
storing the carrots. Carrot greens can be used in various ways including as an addition to a salad or into carrot green pesto!
Pepper Variety
Peppers are making a comeback this week!!! The pepper crops usually end a few weeks before this but this year they seem to
have taken a few weeks of vacation and have come back for one last hoorah  You will find any one of many varieties of
pepper in your box this week including bell, conical, or banana.
Potatoes
You will find red potatoes in your box again this week! Remember, we do not wash the potatoes (it helps them keep longer
many times as the dirt plays the same role, on a much smaller and different scale, that it did while the potatoes were growing
underground).
Onion Variety
You will find another onion of any variety in your box this week. Yellow and white onions might be on deck 
Savoy Cabbage
You will find another head of savoy cabbage in your box this week. This particular savoy variety can have red/pink outer
leaves that you might see.
Winter Squash Variety
We have a couple different varieties of squash maturing right now but a few of them have big losses unfortunately also. You
might see some ORs over the next couple of weeks including this week. You will find either butternut or spaghetti this week.
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Slow Cooker Sausage, Potato & Cabbage

Black Radish Latkes

Adapted from Graceful Little Honey Bee blog

Adapted from Coseppi Kitchen

Ingredients:











Ingredients:
 1 head cabbage, diced
 2-3 potatoes, peeled and diced
 1 onion, diced
 2 cups carrots, diced
 14 oz – Kielbasa Sausage, sliced
 1 cup chicken broth
 1/2 tsp garlic powder
 1/2 tsp onion powder
 2 tbsp vinegar
 2 tbsp mustard
 salt & pepper to taste

1 pound black Spanish radishes, grated
1/2 pound white potatoes, grated
2 sprigs of green garlic, minced
1 medium white onion, diced
1 teaspoon black cumin, ground
1/4 cup rice flour
1 tablespoon olive oil
Salt and pepper to taste
Vegetable oil based spray

Prep:

1. Combine all ingredients in a large bowl.
2. Form patties using about 1 cup of the mixture.
Space the patties on a well-oiled cookie sheet.
3. Bake at 375 degrees until they begin to brown,
about 8 to 10 minutes. Flip the patties and cook
another 8 to 10 minutes.
4. Serve hot with apple sauce or any other
condiment of your choice.

Prep:

1. Add vegetables and sausage to slow cooker.
2. In separate bowl mix chicken broth, garlic
powder, onion powder, vinegar and mustard.
3. Pour mixture over vegetables.
4. Salt and pepper to taste.
5. Cook on low 6-8 hours or until potatoes and
carrots are tender.

Poor Man’s Stew
Adapted from Natasha’s Kitchen; Serves: 10 (as a side dish)

Ingredients:






6 medium yellow potatoes, unpeeled and
sliced into ¾" to 1" thick pieces
1 medium butternut squash, peeled, seeded
and sliced into ¾" - 1" thick pieces
2 large carrots, peeled and sliced into ½" thick rounds
4 cloves of garlic, finely chopped
1 large or 2 medium zucchini, sliced into ¾" thick rounds







2 red, yellow or orange bell peppers, cut into 1" pieces
1.5 Tbsp garlic salt, or to taste
Freshly grated black pepper, to taste
Extra light olive oil, or avocado oil, or vegetable oil
½ cup shredded parmesan or mozzarella cheese

Prep:
1. Preheat Oven to 450˚F with the oven rack in the center of the oven. Line baking pans with foil and generously
grease with about 1 Tbsp olive oil in each pan.
2. Start with the vegetables that take longer to bake: place potatoes, butternut squash, carrots and ½ of chopped
garlic into a large mixing bowl. Drizzle with 2 Tbsp olive oil and sprinkle with black pepper and 1 Tbsp garlic
salt, or to taste. Stir to coat the veggies evenly. Divide this mixture into your two prepared baking pans and
roast uncovered at 450˚F for 10 minutes.
3. In the same mixing bowl, combine remaining veggies: zucchini, bell pepper, remaining chopped garlic, 1 Tbsp
olive oil, black pepper and ½ Tbsp garlic salt, or to taste and stir well to combine. Remove roasting pans from
the oven and quickly place the mixed vegetables evenly over the top. Return to the oven and roast an additional
20-25 minutes or until potatoes and squash are tender and easily pierced with a fork.
4. Sprinkle the top with shredded cheese and place under the broiler for 1-2 min or until cheese melts.
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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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