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The shift into fall has definitely begun, and it’s always a little bitter sweet.  
Pounding rain is not the best for crops like grapes still on the vine, but it does help 
to loosen the soil for all the field prep we’ll be doing in the next month or two.  Our 
earliest outdoor plantings next year of crops like potatoes, spring greens, carrots and 
radish depend on beds getting worked up now.  Cover crops will be going in as soon 
as possible too – we plant a mix of vetch, Australian field pea, rye and bell beans in 
fields we plan to work up a little later in the spring, to help with fertility and any 
flood-driven erosion we may have to contend with. 

Meanwhile, farmers markets are still going strong and the variety is excellent 
this time of year.  If you were looking to do any canning or freezing, now is the 
time!  Roma tomatoes, green beans, corn and peppers are in full swing.  The final 
Bend market is October 9.  In Eugene, Tuesdays go thru October 29 and Saturdays  
thru November 9.  CSA boxes run thru October 30th this year. 

 One more important date – our Fall CSA farm tour and pumpkin pick will be 
Sunday September 29th from 2pm - 5pm.  We host it at our farm stand property, 60 acres on River Rd just 3 miles 
north of Beltline Hwy.  Come at 2pm for the farm tour, or stop by any time that afternoon to pick pumpkins, glean the 
u-pick flower patch, roast peppers, string ristras, share a bite to eat, and meet your fellow CSA families.   Mark and 
Tiffany from Party Downtown in Eugene will once again be preparing some wonderful dishes for us, we are grateful 
as always for our friendship and collaboration with them.  The farm stand will be open too, if you’d like to pick up any 
extra produce, or check out our farm-made hot sauces and jams, specialty olive oil, vinegar & local honey.  Hope to see 
you there, rain or shine!  Sophie 

  

In your box 

 
 

Romaine lettuce 
Carrots 
Green cabbage 
Dill 
Mixed sweet peppers 
Onions 
Italian kale 
Corn 
Jaqueline Lee potatoes 
Canadice grapes 
Cantaloupe 
 

Lemon Garlic Dill Sauerkraut  

A	nearly	fool-proof	and	extremely	tasty	recipe,	given	to	me	by	dear	sister	Jen,	as	developed	by	our	friends	at	Cultured	Pickle	
Shop	in	Berkeley,	CA.	The	lemon,	garlic	and	dill	give	it	fantastic	flavor,	but	are	optional.	 

Quarter,	core	and	slice	cabbages	1/8”-1/4”	thick,	the	thicker	your	cabbage	slices,	the	crunchier	the	final	kraut.	 

Per	2	1/2	pounds	chopped	cabbage,	in	an	extra	large	mixing	bowl,	add:	1	1/2	tablespoons	good	quality	sea	salt,	juice	from													
1	+	1/2	lemons,	3	garlic	cloves,	finely	grated,	1-2	tablespoon	chopped	fresh	dill	 

Mix	well,	massaging	ingredients	together	in	a	large	bowl,	one	batch	at	a	time.	Pack	into	clean	and	sterile	crock	or	wide	mouth	
mason	jar,	pushing	cabbage	down	below	the	liquid.	If	mixture	is	very	dry,	add	a	mix	of	1	cup	water	to	1tsp	salt,	as	needed,	but	
be	patient	and	do	this	only	at	the	very	end	of	the	process	if	necessary,	you’ll	be	surprised	how	much	liquid	the	salt	pulls	from	
the	cabbage.	(3x	batch	should	fill	a	1	gallon	crock,	a	1x	batch	roughly	fills	a	wide	mouth	quart	mason	jar.	It	packs	down	a	lot.) 

Place	a	clean	sterile	plate	on	top	to	weight	the	cabbage	down.	Fill	a	quart	size	bag	with	salted	water	(1	cup	water	:	1	tsp	salt)	
and	put	it	on	top	of	the	plate.	Lay	plastic	wrap	over	the	filled	bag,	and	cover	with	the	lid.	 

Put	the	crock	in	an	area	with	moderately	constant	temperature,	70	degrees	or	so	is	ideal.	Check	occasionally,	to	be	sure	
cabbage	is	below	the	liquid,	and	no	mold	is	forming	along	the	sides.	Allow	to	ferment	for	10-12	days	out	of	the	refrigerator,	
then	pack	into	clean	sterile	jars	and	refrigerate.	Keeps	well	for	several	months	in	the	fridge.	 


