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In the Bag Claire® Comments

Carnival Sguash, 2 pieces
Red or Yellow Onions, 1 bag
Salsa Basket, 1 bag
Beets, 1 bunch
Green Bell Peppers, 2 pieces
Italian Frying Peppers, 3 pieces
Sprouts, 1 bag
Basl or Cilantro, 1 bunch
Garlic, 1 bulb
Sicing Tomatoes, TBA

Horestly, Jakeand | wereabit worried about
howthe sharewoud cometogether thisweek. On
Monday we had no ideathat therewere so many
beautiful peppersout thereor that someofthose
tomretoesweintended to deliver to yougreen ill
had the potentid to ripen. But oncewegotto
harvesting, weweredelighted to see so much food
inoreplace. 1t@truetha theindividua vegetebles
may not go together asobvioudy aslast week®@
sectionsdid, but gill we have plenty to work with!

The peppersaremy favorite part ofthisshare.
| wouldrather that they werefully ripened tored,
but with thefrog that wes predicted for Tuesday
night and the generaly colder temperaturesthese
days, thepeppersjust arenot turning. So,we
harvested the plantshard, thinking that green
peppers areway better than frogbitten peppers! |
included arecipefor dha ontheback ofthe
newdetter thinking those two bell peppers (thefa,
blodky ones) and afewtorretoes stuffed with dhd
and served with ricewould bean excellent med. |
mysalf would savetheltdian frying peppersfor use
onapizzathisweekend (dlongwith onors, garlic,
tormretoesand basil) but youcould stuff themas
well. | hear they are great when stuffed with the

stemsand seedsintact, asthe seedsgivethese
(continued on the back)
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A Lovely Afternoon

1t® only the hardy few mosquitoes that have survived this week. On
Monday they could not fly in the rain. On Tuesday they had the wind to
knock them down. And by Wednesday the cold of the night before had
done most of them in. Should | be embarrassed by my delight at this
mosquito massacre? 1@ not. | had a genuinely lovely afternoon on
Wednesday, in the cool air, the warm sun, and the clear vision that is
possible only when not wearing a mosquito net.

The afternoon was lovely on the merits of its own climactic conditions,
but that loveliness was even more pronounced when compared to the days
and hours that came before. While the mosquitoes were not a problem this
week, the cold and wet were.

It rained all day on Monday. A slow, cold, miserable rain that seemed
like it could stop at any moment, but never did. Jake and | were suited up
in our head-to-toe rain gear all day. We harvested summer squash,
tomatillos, and onions while the rain beat constantly on our backs, dripped
off our hoods, and seeped its way into the cuffs at our wrists and ankles.
As noon approached, we discussed going to Jake® house for tea and a
warm up but worried that we would get caught in the comfort and never
make it back out. So we pushed through until we had finished what had to
be done and then we quit early. By that point we were covered in mud
from crawling around harvesting onions and had to be sprayed down with
the hose before getting in the truck to leave. |took a hot shower when | got
home and was truly grateful to be inside for the rest of the day.

We don®start work until 8:00 AM on Tuesdays (we start at 7:00 AM
every other day), so there was some extra time for the farm to warm up and
dry off before we got out to harvest the peppers and tomatoes for your
shares. The wind kept the mosquitoes down and dried the herbs that we
had to harvest for wholesale. And the sun eventually came out to warm us
up as well. Tuesday was a good day. Though the water from the hose at
the wash shed did feel ominously warm. In reality the water from the hose
is a constant temperature. Isn®is about 55 degrees when it comes out of
the ground? So, when it feels warm on my hands | know that my hands are
cold. 1 wondered how that would go on Wednesday when we spend most
of the day in the wet, shady wash shed.

Sure enough Wednesday morning was cold and covered in heavy dew.
While it did not frost on Tuesday night as predicted, it did get down into the
30B. By the time we got to the farm it was only in the low 408. The crew
was covered in hats and sweaters and rain gear and still we shivered. That
hose water was feeling like a hot spring on our cold hands while bunching
beets. There was talk of the need of new gloves and new waterproof boots
all morning. But the shares were all harvested eventually, and the morning
did pass.

It passed on to a lovely afternoon, warm and sunny and productive.
We finished harvesting all the onions (small and sad as they are) and also
took a few more forkfuls of potatoes out of the ground. Now it feels like fall
when these swings from cold to lovely and back again are oh so common.
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It@ a stuffingtheme! This dhal recipeis great stuffed in tomatoes and peppea's
andserved onabed of rice. 1 would cut thetopsoff the tomatoes and scoop
theingdesrightinto thedhd asit boils. For the peppes, | would dice them
in half fromtop to botomanddiscard theseeds Then blanch the peppes for

a minute or two in boiling water to soften themjug a bit. Suff both the
tomatoes and peppeas with thedhal andbake in the oven until thetomatoes
soften, maybe 10 minutes. Seve the stuffed vegetables on a bed of bagnati

rice andgarnish with choppel, fresh cilantro or badl.

Bagc Indian Dahl
From Extending the Table by Joetta Handrich Sclabadh

Fry in 2 Tbs oil until golden brown:
1 onion, findy diced
1-2 cloves garlic, minced
1 tsp. turmeric

1! tsp.cumin
1tsp. ginge root, findy grated
" tgp. groundcardamom

Add:
1 cupdried red lentils
3 cupshot water

1tsp. st

Bringto aboil. Reduce hesat, cover, and ssmmer until lentils are tende, about
45 minutes. Remove cover and Ssmmer over very low hest, stirring frequently,
about20 more minutes, untl lentils are mushy and thick, aboutthe congstency
of refried beans Garnish with onions thinly dliced and browned, or a squeeze
of lemon. Serve withrice.

Butter nut Sguash with Whole Wheat,
Wild Rice, and Onion Stuffing

FromN. Atlas Vegetarian Gourmet, Fall 1996

I could notfind my very favorite squas-stuffing recipe, butthis oneisclose. |
would modify it to indudea few stalks of celery to be sautZed with the onion
andgadlic. | loveceeryin stuffing! Also, | would use this recipewith
carnival andddicata squa$ aswell asbutternut Maybe cut the quanttiesin
half for thetwo carnivals you hawe in your share today.

2-4 butternut squash (about4 pound$

# cupraw wildrice, rinsed 1 Ths sesame seeds

3 cupschoppel onion ! tsp. dried sage
1 clovegarlic, minced ! tsp. dried thyme
2 Ths candaoll salt to taste

3 cupswhole whest bread cubes 1 cup orangejuice

Halve squashes, remove seedsand place cut side up in shdlow baking dish.
Cover and bake in 350-degree oven until easily pierced with a knife but till
firm, about50 minutes. Codl. Meanwhile, bring 2 cupswater to bal ina
saucepan. Stir inrice, reduce heat and cover; smmer until water is absorbed,
about40 minutes. Scooppulp from squash, leaving ! -inch-thick shdls. Chop
pulp; placein alargebowl. SautZonionand garlicin oil in askillet untl
golden, 4-5 minutes. Stir cooked rice, onion mixture and remaining
ingredients into squash pulp. Spooninto shdlsand placein foil-lined baking
dish. Cover andbake until heated throuah about20 minutes.

(continued fromQn the BagQ)

pepperstheir characterigtic flavor and sneet
teste. | havenever triedit, but if that pizza
doesnot happen, | will.

If you cannot think of enough waysto use
up dl the peppers, freezethem! Freezing
peppersisthe easiest foodpreservationyou
will ever do. Just cut themup, put themina
freezer bag, and put theminthefreezer. Inthe
winter they are great in pastasalice, onpizza,
orinany cooked dish.

Thetometoesarethe biggest surprise of
theweek. Wewere planning onharvesting
greentonetoesfor you, but when we gotout
there, wesawthat therewereenough red ones
toindudeinyour share. Okay, today they may
&ill be pink, but givethem afewdaysonthe
counter in your warmkitchen and they will be
red eventudly. 1 knowtheywill notbeasgood
astheywerein theheight of the summer, but
after two weekswithout torretoes, | @ hoping
youwill not notice the difference toomuch!

Thewinter squashinyour sharethisweek
iscdled carnivd. 1tismyfavorite squashto
grow | likethesizeand color and shape, and |
lowethat thesetaste much like adelicatabut
keep so muchlonger. When | don®went to go
todl thetrouble of stuffing themasinthe
recipeontheleft, | will smply cut themin hdf,
scoopout the seeds, and bakethemwith apat
ofbutter or adrizzle of olive oil and sormrefresh
thymeor rosmary inthe empty seed cauity.

Another yummy way to eet the squash
would betoroat themwith the beets, oniors,
andgarlic. Horestly | don®even pesdl the
carnivdswhen | havethemthisway. | just
scoopout the seedsand cube themright dong
with the beets (and maybe sorme potatoesand
parsnipsif | havethemonhand). Thenl tos
the vegetableswith diced onions, whole garlic
dowes, oliveoll, sdt, pepper and lotsoffresh
ordriedthyme. Layout themixtureona
cookiesheet and roast until the vegetablesare
tender andtheir edgesarejust dightly crispy.
Thecarnivd skinwill softenintheprooess. |
findit quite pdatableand much lesstrouble
than pedling thisridged squash!

Thissdsabasket islikelythelast forthe
year. Thereisadight chancetherewill be
another in acouple of weeks, but with the cool
wesgther, thechanceisvery dight.

And spoutsareback! Youwill seemore
oftheseonand off ower the next fewweeks. |
eat themontop of anything, even stuffed

peppers and squash!
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