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  Improvisation is the name of the game.  In need of some slaw to go 
with our pulled pork a few nights ago, and without a cabbage in 
hand, I dug up a celeriac root from the fridge, and made a 
remoulade – thinly julienned raw, peeled celeriac with a slaw style 
dressing, and there it was.  Better than my dumb boring slaw 
anyday.  Celeriac can also be treated like a potato, boiled and 
whipped into a puree with a little cream and butter, or chunked up 
and used in soups.   
  Jimmy Nardello peppers are a Slow Food ‘ark of taste’ variety,  
a sweet Italian frying pepper. I’ll let you ready more about that on 
line if you’re interested.  Not a ton to go around, so we put in some 
Anaheim peppers as well this week.  A taste of fingerling potatoes too, these are Russian Bananas - 
wonderful sweet, dense flesh, ideal roasted - with beets too perhaps. (I like to keep them separated in 
tinfoil so they don’t bleed on the potatoes.)  Looking forward to seeing you on Sunday!  Thanks 
everyone, Sophie 

 
 
 

In your box 
Arugula 
Spinach 
Leeks 
Red Ace beets 
Fingerling Potatoes 
Rainbow Carrots 
Celeriac 
Anaheim Peppers 
Jimmy Nardello Peppers 
Cantaloupe 
Canadice Grapes 

CSA Fall Party is this Sunday!  
September 30, 2pm-5pm 
91360 River Road, Junction City 
 
 3 miles north of Beltline Hwy, 
On the west side of the road 
 
Farm tour will start around 2:30, 
Then pumpkin picking, pepper 
roasting, flower picking and good 
food from Party Downtown and 
your farmers; Hope you can make 
it!  
 
And… if that day is busy for you, 
you can come by any time this fall 
Thurs-Sun to pick out your 
pumpkin from the farm stand.  
Just tell our staff you’re here for 
your CSA pumpkin.  Thank you! 
 

Celeriac Remoulade 
From The Art of Simple Food by Alice Waters 
 
1 medium celeriac 
1 teaspoon white wine vinegar 
Salt 
 
2 tablespoons crème fraiche (or sub sour cream) 
2 teaspoons Dijon mustard 
1 teaspoon mayonnaise (optional) 
2 teaspoons extra virgin olive oil  
Juice of ½ lemon 
Salt and fresh ground pepper to taste 
 
Cut away all the brown skin and small roots from the celeriac.  
Rinse.  With a sharp knife or mandolin, cut the celeriac into 1/8 
inch thick slices.  Cut the slices into thin matchstick size pieces.  
Toss with salt and white wine vinegar.  Mix remaining dressing 
ingredients together in a small bowl, stir well and pour over the 
celery root.  Toss well to combine, and adjust with more salt or 
acid.  The salad can be served right away or refrigerated for up to 
a day.  (**Try adding grated carrot, radish or green onion for a 
more slaw like effect**) 
 

 


