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A week from this Sunday!  Fall CSA party!  Sunday, October 1st, 2pm-5pm.  Come take a tour of 
the farm, pick pumpkins, roast peppers and enjoy food and drink from Party Downtown.  Always a 
good time, rain or shine, we really do look forward to meeting new folks and seeing old friends.  
Hope you can join us at the Farm Stand, 91360 River Rd, 3 miles north of Beltline Hwy.  
 
One last box with some summery crops before we officially head into fall.  I 
processed a bunch of corn to freeze yesterday, and while the flavor is 
wonderful, I can attest to a good percentage of ears with corn ear worm.   A 
virtually unavoidable pest this time of year for organically grown corn – I’d 
recommend shucking it outside, and having the least squeamish member of 
your family handle the job.   Just top the ears below the damage, and consider 
taking kernels off the cobb altogether – I creamed some, cooking it down with a little whole milk, butter 
and salt – pretty delicious.   
Lemongrass is one of those exotic crops we realized does amazingly well in the cold frame greenhouses.  A 
tenacious plant, it’s planted on steep hillsides in Asia for erosion control.  It’s mostly the wide bulb that is 
used, but the stalk can be simmered for tea as well.  It will keep for weeks and weeks in your fridge, and is 
delicious to flavor curries, broth or marinades… 
So happy to be back on with salad mix and other bulk greens.  While we grow a tiny bit thru the summer, 
these crops tend to get perforated with flea beatle damage, and are just hardly worth growing.  The flavors 
and textures you can get in the cooler months are also hard to beat.   Sophie  

 

In your box 
 

Salad mix 
Carrots 
Cherry tomatoes 
Corn 
Basil 
Shallots 
Vates kale 
Lemongrass 
Delicata squash 

 

Winter Squash Primer 
 
   All winter squash are best left out of the refrigerator in a cool dry spot, and will continue to cure and sweeten up for the next 
several weeks.  We grow 10 or 12 varieties, and will include them in most boxes for the rest of the season.  Eat them at 
whatever pace you please, as they will keep beautifully for many months.  Delicata are one of the most straight forward to 
prepare for two reasons – their small size makes them quick to cook, and their thin skin is edible, so you don’t need to peel 
them.  Butternuts have a smooth exterior and are fairly easy to peel before cooking, but lobed or ridged varieties like acorn 
squash, are better off cooked with skin on, and scraped out later after cooking.   In general, cut winter squash in half (thru the 
stem end), scrape out seeds and fiber, and bake covered, cut side down with a few tablespoons of broth or water in a baking 
dish at 375-400.  Length of cooking time depends mainly on the size of the squash, generally 45 minutes to 1 hour.  From 
there they can be basted in butter and maple syrup and roasted a few minutes longer till golden, added to a pan with butter 
and caramelized onion and sautéed a few minutes longer, pureed with stock into a rich thick soup, thrown into a risotto 
towards the end of cooking, or used in desserts in place of pumpkin.    
  I like this summary from Six Seasons by Joshua McFadden. “One of the beauties of winter squash is its ability to move 
effortlessly between sweet and savory dishes.  You can match its natural sweetness with ingredients like honey, browned 
butter, nuts and sweet baking spices, or you can use it as a contrast to set off things like spicy chiles, grassy herbs, and tangy 
yogurt.  Roast it, fry it, steam it, puree it, or yes, finely slice it and eat it raw.”   


