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   Yep that’s right, fall is here.  Delicata squash are the first to ripen in the field, but 
will continue to sweeten up as they cure on your counter top, no rush.  Their claim to 
fame is smooth textured flesh and very thin skin which is actually tender enough to eat 
once cooked.  As with all squash, peeling is more easily accomplished once they’re 
cooked.  Basic method is to wash and cut in half lengthwise, and bake brushed with a 
little olive oil cut-side down on a sheet pan with a splash of water at 400 degrees till 
good and tender, 45 minutes – 1 hr.  Delicata are a nice size to stuff, I’d recommend 
baking half way thru as above before stuffing.  
   More broccoli to come in following boxes, but couldn’t wait to include the first little 
bit this week since we haven’t had any for you yet this season.  Not the easiest crop for 
us to grow, we basically cut out our summer rotations, and opted for having cauliflower 
and broccoli for the fall when it seems happiest. 
   We should have apples for Bend still to come, but for now, Bartlett pears for all.  A few little blemishes, but really 
wonderfully sweet.  Our last planting of corn is mostly bi-color.  Not the biggest ears, but should work nicely  for recipes 
like the one below from my friend and CSA member Casey Hire.  Thanks everyone and hope to see you this Sunday, 
Sept. 29th for the farm party!  2pm-5pm at 91360 River Rd, Junction City.  If you’re unable to make it, stop by the farm 
stand anytime thru October to pick up your carving pumpkin at the farm stand – just let our crew know you’re CSA.  

 
Fresh Corn Chowder  
from America’s Test Kitchen Family Cookbook 
 

5 ears corn                                                               Standing the corn on end inside a large bowl, cut the kernels from ½ the ears using a paring knife.  Grate                                                             
2 slices bacon, chopped fine                                 the remaining corn over the large holes of a box grater into a separate bowl and use a butter knife to scrape 
½ onion, minced                                                  any remaining pulp from the cobs.  Cook the bacon in a large Dutch oven over medium heat until crisp, 8 min. 
2 garlic cloves minced                                          Stir in the onion and cook until softened, 5 min more.  Add the garlic, then stir in the flour and cook for 1 min. 
1 ½ tablespoons all-purpose flour                        Slowly stir in the broth and milk, scraping up any brown bits.  Add potatoes, bay leaf, grated corn.  Bring to  
1 ½ cups low sodium chicken broth                      a simmer and cook until the potatoes are almost tender, about 15 minutes. 
1 cup whole milk                                                        Stir in the remaining corn kernels and cream.  Continue to simmer until the corn kernels are tender but 
½ cup heavy cream                                             still slightly crunchy, about 5 minutes.  Discard the bay leaf.  Stir in the parsley and season with salt and  
1 medium potato, cut into ¼ inch cubes                pepper to taste.   
1 bay leaf                                                           **Test kitchen tip – The key to a chowder bursting with corn flavor is to grate a portion of the corn before  
1/2 teaspoon minced fresh thyme                         adding to the soup.  The starch released in the grated corn also helps thicken the soup. 
1 tablespoon minced fresh parsley  
 
Matthew’s Collard Greens  
 

1 bunch collard greens cut into thin ribbon with stems chopped finely 
½ yellow onion or 1 medium shallot, diced 
¼ pound bacon, diced (optional) 
½ cup water or stock 
2-3 tbs apple cider vinegar  
2 tbs maple syrup 
red pepper flakes and sea salt to taste 
 
 Sauté bacon in a little oil in a cast iron pan until it starts to crisp and fat is rendered.  Add onion and cook for 3-4 minutes over medium heat until they take 
some color and soften.  Add collard greens and sauté for another 2-3 minutes over medium heat.  Next, add cider vinegar, stock and maple syrup, plus a 
generous pinch of salt, and a good blast of chili flakes.  Cover, and cook on low for 25-30 minutes.   

In your box 

 
 

Mixed baby lettuce 
Carrots 
Red Ace beets 
Broccoli 
Jimmy Nardello peppers 
Collard Greens 
Corn 
Yellow Potatoes 
Delicata winter squash 
Bartlett Pears 


