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What’s in your box for Week 16?

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

Acorn Squash
Bell Pepper Variety
Carrots

Curly Kale
Lettuce Mix
Red Onion

Watermelon Radish
White Potatoes

The squash of the week is acorn squash. This winter squash variety is ideal for stuffing but can be made into soups,
smashed, or just plain enjoyed anyway you like! It has a gold/orange soft flesh when cooked with lots of seeds in the
middle that should be removed before preparing to cook. The skin has a soft and mild texture while the outer skin is hard
and dark green in color. Squash can be stored for quite a while in a dark, cool area.

Bell Pepper Variety
This might be the last of the peppers for this season. They have held on very nicely (probably due to the warmer temps)
but are on their last push. We will be picking all that are available so you could see either a red, orange, yellow, green or
even a purple or white bell pepper in your box. You might even see a conical pepper in your box if the bell pepper
production is not what we anticipate. Bell peppers should be stored in the fridge.

Carrots
Carrots will be arriving in your box again this week! These carrots could have some of their tops on so remove before
storing if you find your carrots do. The tops can be used in other recipes!

Curly Kale
A hearty green that can thrive in almost any sort of weather which in turn means you will be seeing this green, kale, in your
box this week! Kale can survive some very cold temperatures so is often more prevalent around spring and fall time. Kale
should be stored in the fridge.

Lettuce Mix
You will find a bag of lettuce mix in your box this week! Remember, store in fridge and enjoy within a couple of days after
receiving.

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

Watermelon Radish
The almost all white bulbs with a green colored skin towards the end with the leaves is the watermelon radish. These
radishes are fairly unknown but very unique and fun to try. They are similar to other radishes and turnips in terms of look
and texture. While their outside might look a little bland , their interior is a beautiful pink. They have a mild taste. Can
be stored in fridge after stems and leaves have been removed.

White Potatoes
The potato variety of the week is white potato. These potatoes are very similar to their gold or russet counterparts but do
have a slightly lighter inner flesh and a light brown/tan skin. Great for almost any recipe!!
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The Vegetables

Acorn Squash

Watermelon Radish Chips
Adapted from inerikaskitchen.com

Fall Kale Salad
Adapted from fearlessdining.com; found on Pinterest

Ingredients:

Ingredients:
 3 tablespoons lemon juice
 2 tablespoons avocado oil

 1 teaspoon dijon mustard
Prep:
1. In a medium saucepan, heat the oil to 325 degrees (a deep-  1 clove garlic, minced
 1 bunch kale, stems removed and massaged
fry thermometer clipped to the side of the pan is a helpful
tool). You want the oil to be a few inches deep, with plenty  2 apples, chopped
of room for things to bubble up without spilling over as you  1 head romaine lettuce, chopped
drop in the chips.
 1/4 cup raisins
2. While the oil is heating, slice the watermelon radishes
 1 tablespoon apple cider vinegar
thinly. If your knife skills are good enough to do this by
 1 tablespoon chopped basil



4-6 cups grapeseed or canola oil, for deep frying
1 pound watermelon radishes, scrubbed well (do not peel)
sea salt

hand, congratulations. Mine are not, so I use a hand-held
mandoline. Line a plate with several layers of paper towel.
3. Test the temperature of the oil by adding one slice of radish
to the pot. It should bubble aggressively and be golden
brown in less than a minute. If this is the case, remove the
test chip and flip it onto the paper towel to drain. Add a
handful of chips, making sure to separate them as they go
into the pot so they don't stick together. Turn them over as
the edges brown, then take them out and drain them on the
paper towel.
4. Continue in a similar fashion until all the chips are used up.
Sprinkle them with a tiny bit of salt every few batches, but
be careful not to overdo it. You want to salt them when

they're hot.

Prep:
1. In a small bowl, mix lemon juice, avocado oil, vinegar,
Dijon, basil, and garlic. Whisk and allow to sit.
2. In a large salad bowl, add all salad ingredients.
3. Pour the dressing over the salad and toss to coat. Allow
to sit for 10 minutes for flavors to blend.

Recipes
Stuffed Acorn Squash
Adapted from emilyjgoodman; Serves: 2; originally seen on Pinterest

Ingredients:
 1 acorn squash
 Salt and pepper, to taste
 1 cup wild rice, cooked
 1 teaspoon coconut oil (or olive oil)
 ¼ cup onion, diced
 ½ up mushrooms,
 1 cup baby spinach
 ¼ cup dried cranberries
Prep:
1.

2.
3.
4.
5.
6.
7.
8.

Preheat your oven to 400 F. Cut the acorn squash in half and remove the seeds. Using a sharp knife score the inside of the
squash in a criss-cross pattern. Season with salt and pepper. Place the squash cut side down in a baking dish with ¼ inch
of water in the bottom. Bake for 50 minutes.
While the squash is cooking, cook the wild rice according to package directions.
When there is 15 minutes left of cooking time on the squash heat the coconut oil in a sauté pan over a medium-high heat.
Cook the onions and mushrooms until the onions are translucent, approx. 5 minutes.
Add the spinach, 1 cup of cooked rice, and the dried cranberries
Season with salt and pepper.
Remove the squash from the oven and let cool for a few minutes.
Flip the squash over and fill each with the mushroom, spinach and rice mixture.
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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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