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  The fennel is absolutely beautiful today but I know it can be a tricky one to use.  For 
what it’s worth, my preference is to either slice it raw, very very thin, to add texture to a 
salad or cut it lengthwise into wide slices that hold together and sauté till almost 
caramelized which tones down the licorice flavor and gives it a melty texture.  
Somehow, it’s the slightly cooked version I’m not a huge fan of. 
  Watercress is an amazing crop that will grow most of the winter for us in the 
greenhouse.  Spicy like arugula with thick juicy stems, it is one the most nutritiously 
complex vegetables out there.  Extremely high in Vitamin A, C, B6, K and thiamine.  
Great on sandwiches, in salads and used fresh as a garnish on soup to add texture and 
bite, or as part of a pureed soup all its own, usually with a creamy potato base. 
  Potimarron is hands down one of the best winter squash varieties we have found.  
Rich, sweet and smooth flesh, this is a Kuri type with French lineage.  There’s no better squash for the soup recipe below, 
this turns out fabulous every time with or without the gruyere cheese.  I love that the seeds and scrapings are included in the 
stock, getting every bit of flavor and even the richness from the seeds incorporated. 
   Just a reminder, if you haven’t come out to the farm stand to pick your pumpkin yet, we’d love to have you! Just tell the 
crew you’re with the CSA.  The farm stand will be open thru November 23.  Tuesday market in Eugene runs thru  
October 29, Saturdays thru November 9.  After that, find us thru Christmas at the Holiday Market at the Fairgrounds in 
Eugene, and at PSU on Saturdays year round.  Happy cooking, everyone.  Sophie 

 

In your box 

 

Little Gem baby romaine 
Watercress 
Carrots 
Cilantro 
Mixed turnip bunch 
Vates kale 
Shallots 
Garlic 
Fennel 
Potimarron winter squash 

   For the stock, cut the pumpkin or squash in half and 
scrape out all the seeds and stringy material with a large 
metal spoon.  Put them in a pot with the remaining 
ingredients, bring to a boil, simmer for 25 minutes, and 
then strain. 
Preheat the oven to 400.  Bake the pumpkin or squash 
halves, face down, on a lightly oiled baking sheet until the 
skin is wrinkled and the flesh is soft, about 1 hour.  
Remove them from the oven, and when cool enough to 
handle, peel off the skin.  Reserve any caramelized juices 
that may have collected on the pan. 
   Melt the butter in a soup pot, add the onion, and cook 
over medium heat for about 5 minutes.  Add the cooked 
pumpkin, the juices, if any, the salt and 6 cups of the stock.  
Bring to a boil, then simmer, covered for 25 minutes. 
   Pass the soup thru a food mill, which will smooth it out 
while leaving some texture.  Return the soup to the pot 
and add the cream and more stock, if necessary, to thin it. 
   Taste for salt and season with fresh ground pepper.  Stir 
in the grated cheese and serve the soup with thyme leaves 
scattered over it. 

 

Pumpkin Gruyere Soup 
From The Greens Cookbook by Deborah Madison 
 
The Stock 
Seeds and scrapings from the pumpkin or squash 
2 carrots, peeled and diced 
1 celery stalk, plus some leaves, chopped into small 
pieces 
1 turnip or parsnip, peeled and diced 
2 bay leaves 
5-6 fresh sage leaves 
4 parsley branches 
3 thyme branches 
1/2 teaspoon salt 
8 cups cold water 
   
The Soup 
1 pumpkin or squash, weighing about 2 1/2 pounds 
3 tablespoons butter 
1 medium yellow onion, cut into 1/4 inch dice 
1/2 – 1 teaspoon salt 
6 to 7 cups stock 
1/2 to 1 cup light cream 
white pepper 
3 oz gruyere cheese, finely grated 


