
30699 Maple Drive, Junction City OR 97448 
PO Box 42292, Eugene OR 97448    www.groundworkorganics.com 

groundworkorganics@gmail.com   541.998.0900 

		
                   October 4, 2017 
 
 
	
	
 
 
 

  Thanks to all who made it out on Sunday for the fall tour, it was maybe 
our biggest turn out yet, and we were blessed with lots of sunshine.  It was 
especially nice that the flower patch was going strong, and I was so happy to 
see so many of you picking bouquets.  The flowers are my pet project, and 
something I get a lot of joy from as well.  The farm stand will be open thru 
November 19, check our website for fall hours.  If you weren’t able to come 
pick pumpkins, you are invited to do so anytime this month, just tell our staff 
when you get there.  The last CSA box is November 15th this year.  

   With all this gorgeous weather, the raspberries are putting out a very 
nice fall crop, and we were able to include them one last time… upon closer 
inspection, the butter lettuce we had planned on putting in was not looking 
so hot, so we switched it for the berries.  Hope no one’s too crushed.  More salad, radicchio and other 
fresh greens are on the way for your boxes.   

   Parsnips are new this week, a crop we never did well with until a few years back.  They are difficult 
to germinate, and need to be direct seeded like carrots.  They are sweet and mild - I find them completely 
comforting and delicious, my favorite is to whip them up like a mashed potato, with butter and cream, and 
serve as a side with a good steak or roasted chicken and some sautéed greens.  They can also be cut into 
thick strips and roasted, they’d be especially good roasted in combination with carrots and leeks this 
week. 
   Cover crops going in, beds being prepped for winter greenhouse production and outside for earliest 
spring production, onions and winter squash coming in from the fields, rotations of strawberries going in, 
onions and garlic to plant – it’s a busy time on the farm, all of it aided by this beautiful dry weather for 
now… what a year, we’ll be glad to wrap this one up and take a breath.   

 

In your box 
 

Bunched spinach 
Carrots 
Bunched leeks 
Potatoes 
Red onions 
Parsnips 
Vates kale 
Acorn squash 
Raspberries 

Raspberry Syrup 
From Chez Panisse Fruits by Alice Waters 
 
   Take one ½ pint basket of raspberries and pick over, 
removing stalks, leaves and any bad berries.  Put the 
raspberries in a saucepan and crush them thoroughly with a 
potato masher or spoon. 
   Add 2 cups cold water and bring the mixture to a boil.  
Skim off and discard any foam that comes to the surface.  
Simmer the mixture 15 minutes and remove from them heat.  
Pour it thru a sieve, pressing on the fruit to drain out all the 
juices.  Measure the hot liquid, pour it back into the saucepan 
and add two thirds as much sugar as liquid.  Return the pan 
to the heat and stir until sugar dissolves.  Bring the mixture 
to a boil, remove from the heat and pour the syrup carefully 
into a glass jar for storage up to two weeks in the fridge.  Try 
it mixed with sparkling water, champagne or lemonade, or 
spoon over plan yogurt, pancakes or waffles. 

Puree of Parsnips 
 
			Wash and peel one pound of parsnips.  Quarter  
the large end and cut into cubes.  Slice the thin end  
into coins.   
  Bring a few inches of salted water to a boil in a small 
covered pot.  Add parsnips, and cook approximately ten 
minutes, or until tender.  Drain off all but a few tablespoons 
of cooking water. 
  Using a food processor, blend the parsnips and cooking 
water with 2 tablespoons butter, 1/4 cup half-and-half or 
cream, a generous pinch of salt and a tablespoon of brown 
sugar, until smooth.  Serve alongside meat or fish.   
  Alternately, use ½ pound parsnips ½ pound potatoes, 
cooked separately till tender, then blended together with 
cream or warm milk. 


