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     Botanical cousins with sunflowers, the sunchoke is a beautifully wild 
looking plant, with tall spindly stalks and small yellow flowers.  They are 
one of the most low-maintenance crops we grow, needing very little water 
and spreading on their own accord year after year.  Our patch is so well 
established it looks like a giant 10-foot hedge of yellow, visible from our 
house hundreds of feet away.  The roots have a crisp, squeaky clean flavor, 
which can be eaten raw or cooked, and store extremely well.   Mix with 
potatoes and puree into creamy soups (top with a handful of fresh chopped 
watercress)  or chunk them up and added to stews or roasted with beets 
and parsnips.  Or scrub the exterior and simply slice very delicate and thin 
and add raw to composed salads.  The following is something Gabe and I had the pleasure of trying at Bar 
Tartine in San Francisco a few years back, drizzled on top of a winter squash puree.. I was jazzed to find the 
recipe for it in their amazing cookbook that had just come out.   

    Black Futsu winter squash is one of the best keepers we grow, a Japanese variety that has been a favorite 
for our restaurant accounts.  Deep orange, rich flesh that holds together nicely when cooked, making it a good 
candidate for slicing up into crescents from the stem end, tossing with a bit of olive oil, Espelette or chili flake, 
salt and pepper and roasting in a 400 degree oven.  With such a thick skin, I would definitely recommend peeling 
it after cooking.  PS if you are a fan of the Basque Esplelette pepper, we have our 2017 crop dried, crushed and 
ready for sale at the farm stand, open Saturdays and Sundays 9am-5pm for two more weeks.   

Your last box for the season is next week, NOVEMBER 15.  We’ll include extra quantities of storage 
crops like potatoes, sweet potatoes and onions, to help get you thru the fall…  Thanks to all of you! 
 

 

In your box 
 

Bunched Spinach 
Watercress 
Green Cabbage 
Shallots 
Chives 
Parsnips 
Sunchokes 
Rainbow chard 
Black Futsu squash 
 
 
 
 
 

Sunchoke Oil 
From Bar Tartine by Nicolaus Balla & Courtney Burns 
 
1 ¼# sunchokes, grated 
½ cup filtered grapeseed or sunflower oil 
 
Preheat the oven to its lowest setting, 175 if possible.  In a 
medium baking dish, combine the sunchokes and oil, 
distributing the sunchokes evenly.  Cover and cook until the oil 
is aromatic and infused with the flavor of the sunchokes, about 
12 hours. Let the oil cool to room temperature.   
Line a fine mesh sieve with cheesecloth or a coffee filter and 
set over a medium bowl.  Strain the oil through the prepared 
sieve and discard the solids.  Transfer the oil to an airtight 
container and refrigerate for up to 1 month.  

Chive Butter 
From The Art of Simple Food by Alice Waters 
 
  We included chives this week in place of lemongrass, 
which we done sold out of… I mentioned this idea in a 
newsletter a few months back, but thought I’d include the 
actual recipe, a wonderful way to preserve these little 
beauties. 
 
Soften 1 stick butter.  Stir together with ½ cup finely 
chopped chives, 1 finely chopped garlic clove, a squeeze of 
lemon, salt and fresh ground pepper and a pinch of 
cayenne.  Taste and adjust seasoning. Put it in a rectangle 
of waxed paper, roll into the shape of a log, chill until hard, 
and cut it into coin-shaped pieces to put on top of hot food.  
Any extra herb butter can be frozen and used later.   
 
 


