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     Liberty apples are always a treat, these are a great variety we learned 
about from La Mancha Ranch in Sweet Home, they do very well in our area 
and this is the first real harvest off our five year old trees.  They have a 
wonderful tart/ sweet balance and are nice and crisp, perfect for fresh eating.  
Padrons and cherry tomatoes one last time, I’m impressed how sweet and 
long lasting the cherry tomatoes are right now, and was glad to be able to 
include them.   

  Radicchio is catching on in the states, not to be confused with cabbage or 
lettuce it is a full flavored, relatively bitter green (excellent for digestion, we 
don’t eat enough bitters in the average American diet).  One trick I learned if 
eating it raw as a salad is to soak it in ice water for 20-30 minutes after 
chopping, this crisps it up and mellows the bitterness a little.  In Italian cooking, it’s often paired with a rich 
ingredient  – a crumbled cheese in a salad, or cream sauce on pasta, to help balance out the flavors.  

Celeriac (otherwise known as celery root) can also be eating fresh or cooked, it has a mild pleasing celery 
flavor, and a consistency much like a potato when cooked.  Two ideas below come from Alice Waters.  Getting 
rave reviews from many of you on the Potimarron squash, and had enough to put them in one more time.  
Happy end of October to you all!   Sophie 

   

In your box 
 

Radicchio 
Celery 
Carrots 
Cherry tomatoes 
Padron peppers 
Green onions 
Celeriac 
Liberty Apples 
Potimarron squash 
 
 
 

Celery Root and Potato Puree 
 
3 pounds Yellow Finn or Red potatoes 
salt and pepper 
1 medium celery root 
¼ pound unsalted butter 
About 1 cup whole milk or cream 
White wine vinegar 
 
  Peel the potatoes and cut them into 1 ½ inch chunks.  Cover with water 
in a large pot, add some salt, bring to a boil and cook until very tender, 
about 20 minutes.  Drain. 
  Peel the celery root and cut it in 1-inch dice.  Put it into a saucepan with 
the butter and enough water to barely cover.  Cook, covered for 20 to 25 
minutes, until the celery root it tender.  If necessary, add additional water 
to keep it from sticking to the pan.  The celery root will be nearly pureed. 
  Warm the milk or cream in another saucepan.  Pass the celery root and 
the potatoes through a food mill or ricer.  Add enough warmed milk or 
cream for the puree to reach the consistency you want.  Season with salt 
and pepper and a splash of white wine vinegar to heighten the flavor of 
the celery root.  Serves 6-8 

Celery Root Remoulade 
 
1 medium celery root 
salt and pepper 
Juice of 1 lemon 
3 tablespoons Dijon mustard 
½ cup mayonnaise 
2 tablespoons heavy cream 
parsley 
 
 Peel the celery root and cut it into julienne about 
1/8 inch thick, either by hand with a knife, or using a 
mandolin.  
  In a bowl, dissolve a pinch of salt in the lemon juice, 
grind in some pepper, and stir in the mustard, 
mayonnaise and cream.  Toss in the celery root.   
Taste and correct the seasoning and let stand for at 
least 15 minutes before serving.  Mound it on a plate 
and sprinkle with parsley leaves.  Serves 3-4 


