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In the Bag Claire® Comments

Butternut Squash, 1 piece
Yellow Potatoes, 1 bag
Leeks, 1 bunch
Carrots, 1 bunch
Popcorn, 1 bunch
Sweet Peppers, 5 pieces
Choice of Sprouts, 1 bag
Choice of Herb, 1 bunch
Garlic, 2 gnall bulbs

Thisistrulyafdl share! Oh, except forthe
peppers! Itiscrazyto have peppersonll
Odober. We harvested themhard onWednesday
becausethese arethelast youwill get for theyesr.
With the cold temperaturesthat seemto bein place
for goodnow; the pepperswill notbeabletosize
anymorefruit. Whichisokay, becauseit hasbeen
abountiful pepper harvest dl indl. Infact, | wes
wondering if youmight be getting sick of peppers.
If youare, just chopthemup and put theminyour
freezer for thewinter (when peppersé thestoreare
flonninfromlsragl and cost asmdl fortune). Then
pull themout in January for your orreletsand pizzes
and pagtasauces. Alittlefarmgoochessinthedead
ofwinter issureto provde someinner warmth.

S0, as| wassaying, except for the peppers, this
shareisdl about fal Bgoodhardy foodsthat will
keepwell andfill youup. Thebutternut youhave
thisweek isprobably the best keeper ofdl the
squashesyou have seen during the sesson. Don®
beworried about leaving it onyour counter orin
your pantry for monthsbeforeyoucut into it.
Whenever youcut it open, it will beassweet and
ddicdoudysmooth asit istoday.

Samewith the potatoes and | eeks, except those
will be hgppier kept inthefridge. Just meke sure
they arein somekind of plastic or other somewhat

artight container and keepthemcool. Theleeks
(continued on the back)

Sprouts

Sprouts are back this week in a celebration of a huge milestone in our
burgeoning sprout business. When we started growing sprouts last year,
Maggie and | entered into it with the thought that it would be a good way to
diversify our product line and extend our production through the winter.
Since sprouts are grown indoors and have such a short growing cycle (from
2 to 7 days), we reasoned that they would be the perfect crop for us bfast,
requiring little space, and protected from the usual unpredictability of the
weather. Sprouts also had the added benefit of being a completely
untapped market in Madison. Though Jake and | have had some trials as
we increased production and improved our systems this year, most of
those initial thoughts on sprouts have proven to be true.

Then, a little while back, we found out that sprouts are not considered
an agricultural item, but rather a regulated food that requires a state license
to produce. After many phone calls and some refinements to our system,
we finally had a visit from the state inspector last week. Jake and | were
nervous as we met her, dressed in her lab coat, hardhat, and accessory
flashlight. While | am not a stranger to inspections (having been inspected
every year as part of our organic certification), | am used to the inspector
showing up with mud boots and a straw hat, not a lab coat. After two hours
of questioning and a thorough look at our facility, the inspector smiled,
wished us luck, and signed our brand new license. We proudly posted it on
our pegboard and promptly started this week® batch of sprouts.

With our license prominently displayed, we are ready to really make
things happen with the sprout business this winter. And thanks to our
business benefactor, Joan Collins, we are well positioned to do so. Joan
started her own business (Joan Collins Publicity) 40 years ago with little
more than a desk. In celebration of her 40" year business anniversary, she
decided to grant $40,000 to women and girls starting their own businesses
D her own version of local microfinance. Her goal was to provide just the
right support at the just the right time to help these women and girls create
their own successful businesses. Maggie and | were truly inspired by
Joan@ story and applied for one of the $5,000 grants for our new sprout
business. Right around the holidays we found out that we had been
chosen! It was my best holiday gift!

Since then Maggie has moved on to work on affordable housing and
Jake has stepped in to work with me on the farm and the sprouts. With
Joan@® help, we have already installed new sprout sinks, designed new
labels (which some of you will see today), and introduced new sprouts (the
leafy mixes you saw a few weeks back). Next we are looking at further
increasing our production with new rolling sprouting racks. As soon as the
CSA season is over, we will be knocking on doors with sprout samples in
the hopes of expanding our distribution to more area groceries and
restaurants. We are looking forward to a productive and lucrative winter!

Keep your eyes open for Troy sprouts in your local store this winter!
Eating sprouts is not only good for you:; it® also good for your CSA farm!
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I love this soup. | wish | could remember which cookbookprovided the
recipe butl cannot For meit only exists asa phaocopyin my
cookbookcupboad. It iseasy andddiciousandan excellent way to use
some of the butternut squasies you hawe been bringing hone this fall.
Thereis a note ontheside of my phobcopy saying, On the Emilia-
Romagnaregion of Italy, the blending of squas, Parmesan, andfresh
sageisa classic combination O Classic andddicious Perhapsin Italy
thdar sagestays leafy andvibrantall winter. Here, ours does not. Sq
when | need to, | use dried sageingead of fresh. |Q@e also madeup big
batches of this soupandfrozen it for use on those cold winter nights
when | need a quick and satisfying meal.

Butter nut Squash with Parmesan

2 Tbs unsated butter 2 Tbs grated Parmesan cheese
1 large Spanish onion, choppel 3 fresh sageleaves, diced

2 celery stalks, choppel 1tsp. koshe st

6 cupsvegetable stock I tsp. groundnutmeg

1 (3-inch) piece of Parmesan rind I tsp. groundblack peppe

2 bay leaves 1/8 tsp. cayenne

3 poundsbutternutsquash, peeled, ! cupchoppel fresh pardey
seeded, and choppel into 1-inch
cubes

1. Médtthebuter in alarge stockpot over medium heat. Addthe
onion and celery and sweat until tender, about4 minutes.

2. Addthestock (I use Better then Bouillon and water), Parmesan
rind, and bay leaves and bringto aboil. Reduce hest, partially
cover, and simmer for 15 minutes.

3. Addthesguash and smmer, unavered for 20 minutes, untl the
squash istende.

4. RemovetheParmesan rind and bay leaves; reserve for another use.

5. Puree aboutonequater of thesoupin afood processor or blende
until smooth. (I lovesmooth soups so | puree thewhole bach with
ahand blende rightin the pot)

6. Return the puree to the potand stir in the grated Parmesan, sage
salt, nutmeg, peppe, and cayenne Simmer for 2 minutes to heat
through.

7. To serve, ladle the soupinto bowls and top with choppel pardey.

8. Makes10cups

Final Pickup

The last CSA pickup will be
next week on 18 October.

Your last share will likely include: butternut squash; sweet
patatoes; leeks; carots or bests; Brussels sprouts; kae or
chard; a Jack-o-lantern, ristra, or gourds; sprouts;
herbs and garlic.

(continued fromQn the BagQ)

will not keep aslong asthe potatoes, but you
definitdy have afewweeksto usethemup. My
favoriteispotato leek soup, of course (another yummy
pureed soup), but | will so uselegksanywherel
would useonions. Asyouknow, our orionharvest
was quitelacking this season, but the leekshave been
bountiful. So, leekshave been replacing quite afew
onorsinmy kitchen, indudinginthe butternut
suash soup recipeto theleft.

[t@the popcom bundlethet redlly enhancesthe
fdl flavor thisweek. Don®mistakethat decoretive
trio of corncolbs smply for afdl wall hanging. Those
kernelsare meant for popping! However, they are not
quitereadyto poptoday. They do need afewweeks
outintheopenair (onyour front doororwal or even
just onyour counter) to dry down somemore. Once
they arefully dry, thekerneswill be somewhat essier
torub off the cobs. Thenyoucan poptheminthe
usud wayinyour ar popper, insomeoil inapoton
thestowetop, oreveninyour micronave. Theyelow,
red, and bluekernelswill dl popto white, but do have
very dightly different flavors. Sarahand | are il
edting some popcom that shegrewin her gardenin
2006 andit isshodkingly ddiciousevery timewe pop
anewbatch.

Snceyoudarted getting garlic every week back
induly, | knowyouwon®believe mewhen | say that
galicisagoodfdl cropdso. But redly, it fitsthe hill
intermsof being an excellent keeper. If youarenota
particular garliclover, youmay haveasmdl pileof
garlicbulbsonour counter right now; till waitingto
beused. Andtheylookgreat right? Inadditionto
using garlicin many every-day dishes, youcanroast
your garlicand useit asaspread onbread. Just cut
thebulb in hdf around the equator and put it inthe
owentoroat for 15 minutesor so. Itisdonewhen
thegarlicdowesare soft and easily mush out oftheir
skinwhen pinched a the bottom

If youstill havetoomuch garlic, youcoud
corsder plantingit. Remember thosegarlic scgpes
yougotinyour share back in June? Inadditionto
being edible, they meke alovely, elegant flower. Take
ahead of garlic, separae out the dovesleaving onthe
papers, and plant themin your garden bedswith the
rootsdedown. Thegreenswill be sorre ofthefirst
sproutsyouseein the spring and the scapeswill cone
up soretimein une. After the plant diesback in mid
orlate uly, youcan dig up the newgarlic headstha
will haveformed inthe ground and plant themagain!
If youareinterested inthisroute, planto plant your
galicalittlelater inthemonth. It hasto becold
enough so that the dowvesdo not sprout yet thisfal. |
plan to plant minetheweek of October 22™.
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