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We grow many varieties of winter squash, and all store very well for 
months at room temperature, in a cool spot on your counter.  In fact 
they will continue to sweeten up as they cure.  Relatively quick to cook, 
thin skinned and versatile, Delicata is a good beginners squash.  Basic 
recipe - cut in half lengthwise, scoop seeds and bake for 30 minutes cut 
side down on a sheet pan with a little bit of water at 375.  Flip, baste 
with a little butter or olive oil and cook 10 minutes more.  Delicata skin 
is actually edible and quite tasty.  Apples this week are Honeycrisp, we 
should have Liberty as well for you soon.   

 
          As the weather cools off, I can’t help but   

 start craving rich warm dishes like this  
       one.  Amazing with thinly sliced steak… this is 

our last planting of green beans for the year, 
and probably our nicest.  Couldn’t resist putting 
them in one more time.  Enjoy! 

 
 

 

In your box 
Salad mix 
Carrots 
Green beans 
Violet Queen turnips 
Red Russian kale 
Yellow onions 
Sweet peppers 
Delicata squash 
Honeycrisp Apples 

How to Roast a Pepper 
from How to Pick a Peach by Russ Parsons 
 
   (This is a great, well organized book, full of good writing, interesting facts 
and simple well tested recipes.  I always learn a lot when I crack it open.) 
 
  “Roasted peppers are utterly unlike raw ones.  In the first place, 
roasting removes the thin skin of cellulose on the surface.  That’s the 
difficult-to-digest part.  And roasting gently cooks the meat, softening 
it and bringing out hidden dimensions.  You can roast a pepper using 
any number of methods.  Perhaps the simplest is just to throw it on 
the grill…. keep turning them to hit every bit of skin, including the 
bottoms and tops, and move them from place to place so every 
pepper gets its turn over the hottest parts of the fire.  You’re looking 
not for browning here but for a definite blackening: go ahead and char 
them.  So tough is that cellulose skin that even after this rough 
treatment, when you peel it off, there will be uncharred flesh 
underneath.  Roasting peppers on the grill will take from 25-35 
minutes. 
   To roast peppers in the oven, arrange them on a jelly roll pan and 
bake them at 400 degrees, turning them once or twice to keep from 
sticking.  That will take 20 -30 minutes.  Cooked this way, the skin will 
puff up like a balloon, without blackening near as much as it does 
when grilled.  Then cover the peppers with a damp cloth and let them 
cool for 10-15 minutes.  The steam will finish loosening the skin.  
Some cooks recommend roasting peppers under the broiler or over 
an open flame on a stovetop burner.  While both these methods work, 
they have significant drawbacks – the broiler cooks the peppers far 
too quickly and unevenly … 
   Peel the peppers by rubbing away the charred skin with your 
fingers.  Though you may be tempted to rinse the peppers to get rid 
of the last little flecks of skin, don’t.  The flesh is coasted with a thick 
delicious juice, and you don’t want to loose any of it…” 

Green Beans with Blue Cheese  
  Courtesy of chef Brendan Mahaney. 
 
2 large handfuls green beans, about 1/3# 
2 tbs olive oil 
1 tbs each finely chopped garlic and shallot 
1/3 cup heavy cream 
2 tbs good blue cheese 
1/3 cup toasted chopped cashew or macadamia nuts 
salt and pepper to taste 
 
  Tail and top the green beans and blanch in salted boiling 
water, 2-3 minutes.  Remove beans and plunge them in 
an ice water bath to stop the cooking. 
   Heat the olive oil in a medium skillet.  Add beans and  
cook a minute until warmed and just starting to brown.   
Season with salt and pepper, add garlic and shallots,  
and cook a minute more.   
   Add 1/3 cup heavy cream, toss and cook till cream 
reduces down and nicely coats the beans.  Stir in blue  
cheese and cook another minute till cheese begins to  
melt.  Plate and top with chopped toasted nuts. 
    Serves two as a side dish.	
	


