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   Maybe the biggest Fall gathering yet at the farm on Sunday! Thanks to you all for 
making time in your busy lives to get there, especially so many of you from Bend.  
The weather held, and it was a beautiful afternoon – hope fun was had by all!  I 
forgot to mention, all the wonderful cheeses came from Newman’s on Willamette, 
hands down the best selection in Eugene.  And as always, a huge thank you to my 
incredibly talented friend Ariel Boggs, who whipped up the beautiful deserts in her 
spare time and then with grace and agility helped everything roll so smoothly on 
Sunday.  If you weren’t able to make it, please come out anytime this month to the 
farm stand to pick pumpkins.  Open Thursday thru Sunday, 9am-5pm. 
   This week we complete the switch, Bend is getting Gala apples and Eugene gets 
Bosc pears.  The quality is wonderful this year on the pears, let them ripen up on your counter, maybe 3-4 days till 
just barely soft, or store in the fridge until you’re ready to let ripen.  Lemongrass may be new to some of you.  This 
is a long season greenhouse crop, the bulk of the flavor is in the bottom half of the stalk.  Best to chop into one inch 
long segments and use to flavor stock or coconut milk for curries or soup, or to steep in hot water for fresh tea.  
   Salad mix makes it’s comeback for the fall, mild but luscious greens this week include tatsoi, red choi, arugula, 
mizuna and a trial variety of herba stella a crisp skinny green which I’m liking a lot.  
   Running late last night for dinner prep, and craving something both veg-based and satisfying, veggie fried rice did 
the trick.  About 30 minutes from start to finish.  Normally I saute up tofu – I’m sure many of you know this trick 
but if not … drain and pat completely dry your block of tofu, cube up and then shake it in any large lidded container 
with a mix of ¼ cup good organic cornstarch, sea salt, black pepper, and a pinch or two of powdered garlic and hot 
pepper flakes to coat.  Place in a hot pan with a little cooking oil and cook till golden brown, flip once and brown the 
other side.  Remove onto paper towel lined plate.  If you’re cooking up a whole pound of tofu, I usually do it in two 
separate batches.  Set aside, wipe out pan, and then continue with recipe below.  
 

 
     

In your box 

 
 

Salad mix 
Red radishes 
Carrots 
Celery 
Napa cabbage 
Lemongrass 
Yellow onions 
Italian kale 
Bosc pears (Eugene) or  
  Gala Apples (Bend) 

Method:  Veggie Fried Rice 
 
Cook up 1 ½ cups of your favorite white rice, I use basmati.  This should yield about 3 cups.  Meanwhile, prepare:  
1 medium onion cut into wide dice 
3 carrots, halved lengthwise then cut into ½ inch moons  
2 stalks celery cut into ½ inch pieces 
2 heads broccoli, broken into bit size pieces 
½ head cabbage, cut into 1 inch pieces 
½ cup frozen peas 
 
Beat 4 eggs, and reheat tofu pan with a tablespoon of cooking oil over high heat.  Pour in eggs omelette style, pulling in edges and swirling.  Salt 
lightly and flip once, cook 30 seconds more and remove from heat.  Wipe out pan. 
Add 1 tablespoon cooking oil into your pan over medium-high heat, add onions and carrots, stir fry for 1 minute.  Add broccoli and celery and cook 
for 2-3 minutes more, with a splash of water.  Add a tiny bit more oil to the center of the pan, and add rice.  Give a good slow toss and add several 
splashes of soy sauce.  Brown the rice just slightly, then beginning folding in cabbage, pulling rice up over the cabbage till it wilts.  Roughly cut up 
cooked egg and add with frozen peas.  Continue cooking 1-2 minutes more, adding soy sauce to taste.  Finish by adding in tofu if you like (it stays 
nice and crispy if you add at the very end).  Serve with Chili Garlic sauce, Sriracha and more soy sauce to taste.   Serves 4. 
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