On the Farm

Red Turnip

Carnival
Squash

What’s in your box for Week 15?

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

Bell Pepper
Carnival Squash
Carrots

Conical Pepper
Red Onion
Russet Potatoes

Red Turnip
Spinach
Gold OR Chioggia Beets

You will find two varieties of peppers in your box this week. You will find one sweet bell pepper (red, orange, green or
yellow) and some conical peppers (either yellow or orange). Store in fridge.

Carnival Squash
One of the most fun and pretty winter squash varieties to look at, you will find carnival squash in your box this week.
Carnival squash is a slightly smaller squash with a beautiful outer coloring of the skin with shades of green, yellow, and
orange (fall colors galore). It has a sweet, nutty tasting flesh that is most similar to the beloved butternut squash.

Carrots
Carrots will be arriving in your box again this week! No tops as usual.

Red Onion
You will find another red onion in your box this week!

Russet Potatoes
The potato variety of the week is russet. These potatoes have a slightly brown skin with an almost white flesh. Russets can
be used in so many dishes and are great for baking or mashing!

Red Turnip
A cousin to the more well-known white turnip, you will find a few red turnips in your box this week. Red turnips have
slightly different taste compared to the white turnips and also a different texture which can be seen right away when you
are holding them as they are not as soft as the white turnips. If storing, please remember to remove leaves for longer term
storage.

Spinach
You will find a nice bag of fall spinach in your box this week. Remember, if it slightly wilting when you get it home, give it a
nice cool bath, drain well and then put in the fridge in a new container. Eat within 1-2 days after receiving it for best taste!

Beets
You will find either the gold variety or the Chioggia variety of beets in your box this week. The gold variety of beets has a
dark orange/purple/brown skin that somehow lends them to be known as gold beets  They are similar in texture and
taste to the usual red beets. You might find Chioggia beets instead of gold in your box. The Chioggia beets have a dark
red/maroon skin like the usual red beets but then has a white flesh with circles (like tree rings). Chioggia beets have
slightly different taste than the gold and usual red varieties.
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The Vegetables

Peppers

Roasted Root Veggies

Roasted Beet Salad
Adapted from thelifejolie.com; Serves: 4-6

Adapted from SpoonForkBacon.com; Serves: 4-6

Ingredients:
 ½ lb. russet potatoes roughly chopped
 3 carrots, peeled and roughly chopped
 2 parsnips, peeled and roughly chopped
 2 turnips, peeled and roughly chopped
 2 red onions, peeled, cut in ½ and each ½ cut into ¼’s
 1 head garlic, peeled
 2 Tablespoons fresh thyme, minced
 2 teaspoons fresh rosemary, minced
 3 Tablespoons extra virgin olive oil
 salt and pepper to taste
Prep:
1. Preheat oven to 375°F.
2. Place potatoes, carrots, parsnips, turnips, and red
onions in a large bowl and toss together.
3. With the side of a knife, gently smash each clove of
garlic and add it to the bowl of vegetables.
4. Add the herbs and olive oil to the vegetables and
generously season with salt and pepper.
5. Pour the seasoned vegetables onto a large roasting
pan and spread in a single layer.
6. Roast vegetables in the oven for 30 to 40 minutes or
until golden brown. (Gently stirring the vegetables
halfway through the cooking time).

Ingredients:
 6-7 medium/large beets, cleaned well with stems and
bottoms cut off
Olive oil
1 lemon
Around 1/3 of a red onion, thinly sliced
Fresh dill, chopped
Salt & Pepper
Crumbled feta cheese







Prep:
1.

Preheat your oven to 400 degrees and lay out a piece of foil
for each beet you have.
Place each beet into its piece of foil. Drizzle a small amount
of oil into it and wrap each beet tightly so that the steam
stays in the packet.
Roast for 1 hour- check them for doneness (they should be
fork tender) and if need be, bake for longer (mine took
around 1 hours and 15 minutes).
When the beets are done, refrigerate until they're cooled
completely.
Once they've cooled, peel off the skins (they should peel off
really easily with your fingers or a knife, if you'd prefer) and
cut them into bite-size wedges.
Drizzle with a little oil and the juice of one lemon and top
with red onion slices and dill, salt, pepper and feta cheese to
taste.

2.

3.

4.
5.

6.

Recipes

7. Mix well and enjoy!Place filled shells in same baking
dish.
8. Bake at 375°F. for 15 to 20 minutes or until thoroughly
heated.

Sage Stuffed Carnival Squash
Adapted from onegreenplanet.org

Ingredients:
 1 Carnival squash, halved
 1 tablespoon olive oil
 1 red onion, diced
 3 garlic cloves, minced
 1 teaspoon kosher salt
 1/4 teaspoon ground black pepper
 1/4 teaspoon ground sage








1 small apple, diced
1 sausage, diced
4 large kale or Swiss chard leaves and stems, chopped
1/2 15-ounce canned pumpkin
1 tablespoon maple syrup
2 tablespoons pumpkin seeds

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

Preheat oven to 425°F. Cut the squash in half lengthwise and scoop out the seeds. Place face down on a baking sheet coated
with a nonstick cooking spray. Bake at 425°F for about 30-40 minutes, until tender when pierced with a fork.
Meanwhile, in a large rimmed frying pan, heat the olive oil over medium-low. Add the onion and garlic. Sauté until fragrant,
about 5 minutes.
Now, stir in the salt, pepper, and sage. Add the apple, sausage, and kale. Sauté over medium heat for about 5 minutes, until
the kale is wilted.
Add the remaining ingredients, mixing well to combine. Stir occasionally while over medium heat for about 8-10 minutes.
The apples should be softened but not cooked through. Remove from heat to rest, until the squash is done baking.
When squash is done, keep the oven on, and divide the stuffing evenly between each squash half filling the center. Place
back in the oven for about 3 minutes to heat through.
Week 15

Wholesome Harvest CSA Program

September 19th/21st

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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