This Week’s Veggies:

Potatoes

Sweet Potatoes

Carrots

Beets

Onions

Squash

Red Cabbage

Garlic

Kale

Arugula/Chard/ Spinach

Storing your Veggies:

All of the root crops you
are receiving this week

should be stored in your
crisper in high humidity.
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The days grow shorter, the nights colder, and hopefully on the table, the meals he
There is very little left out in the garden at this point, and even with the glorious stretc
warm weather the plants are slowing down with the earth into their mter sleep. This is
wonderful time for us here at the farm, our daily schedules are changing with the seasc
dress warmer, eat heavier, play more with the animals, enjoy the most beautiful sunset
rises of the year, huddle together around thedjrand reminisce the season that has past
look forward for the coy winter to come.
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Welcome to the2009-2010 Whole Circle Farm Winter Share. Every pick up you will receivi
a newsletter with your share giving you details about goings on at the farm, ¢ges and
other great information.

PICK-UP TIMES & LATE BOXES

Please remember that your pickups will begin at 3pm and will end at 7pmPlease do not
arrive before 3pm expecting to pielip your items early as this make setup both difficult anc
possiblyconfusing for the teamlf you are late and call ahead that you will be arriving later i
the evening or on another day then &date Boxcan be madeup for you at an additional
expense of $2 (repeat offenders will not be offered this service).

SNOW DAYS
In the case of inclement weather on pick up days, baskets will be available the next day
(Wednesdays), using the same 3pm 7pm pick up time.

Storing them in a cool area
A o 2o SIEA USE OF PLASTIC BAGS
xEAOA AEO AAI . . . .
R AN ~ We provide plastic grocery bags for looséeaf items (such as spinach) for other vegetables
xEI'l ET OOOA C 2 e .
we entrust to you the responsibility of bringing the means for transporting your produce

rubbery and soft. )
y home. We hope you support our endeavor to cut down on the use of plastics.

The greens should last
through to the next pickup
if stored in the same
conditions as your roots.

RECIPES

As part of the CSA we would like to encourage our members to experiment with alktfioods
we provide. To assist you in that realm, every week we will have recipes featuring especic
the produce that may be least well known. Further, if you are still flustered ask a farm
Sguash, onions and garlic  member or your fellow CSA members (some of whotmave lots of expeience with these
keep best in a cool dry spot, items) for some great ideas and tips!

out of sunlight or where
moisture can get to them. If
properly stored, cured
onions and garlic can last
into the spring.

ASSISTANCE

On November 1@ (first pick -up day) we will have a member of our farm family available tc
you for the entire period between 3pm and pm to show you the ropes, however on every
other week farm members may be available in the store only intermittently as there is muc
work to do at the farm, but if you have any questions please come by the Farmhouse (
need to be shyland someone will be available to answer your questions or provide you thi
the assistance you need.

For the squash, since the
growing season was so wet
this year the storability is
not as good and so we will

not have them past the new WE ALSO SELL ) N )
year. Please remember that in addition to the produce offered in the shares we also sell many

more items in our Farm Store. The eggs, chicken, beef and pork products are all from Wh
Circle Farm as well as our grain Wwich can be ground in-store! We also sell lamtand honey
your cabbage all at once from local growers. Our Farm Store is open 24 hours a day 7 days a week, feel free to col
you can putit cut-side by whenever you like, simply pay what you owe in the jar and fill the forms so we know
down on a plate and stick it what has been sold.

in the fridge until you are
ready to use it again!
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Kale Chips
Arugula Salad

1 bunch kale

1 tablespoon olive oil 4 Cups Arugula

Salt to taste 50gm Goat/Feta Cheese
Salt

Preheat an oven to 350 degrees F. Black Pepper
Olive QOil

Drizzle kale with olive oil and sprinkle
with seasoning salt.

Bake until the edges brown but are not
burnt, 10 to 15 minutes.

Balsamic Vinegar

Place arugula in an
appropriate salad bowl and
crumble the goat cheese over
top. Add salt to taste and
generous amounts of coarsely
ground black pepper. Pour a
generous amount of olive oil
and gently splash balsamic
vinegar (not too much or it
will be over powering) on the
salad. Toss the salad, taste to
make sure the salt and
vinegar amounts are to your
liking and serve!

Massaged Kale Salad 2

Another kale salad that is delicious and
simple to make:

Take a portion of kale and remove
stems. Drizzle on enough olive oil to
lightly coat leaves. Add a dash or two of
Tamari Soy Sauce (or to whatever your
taste is), and some minced garlic
(judiciously if you have an important
conversation happening soon after).
Massage and work in oil, tamarand
garlic until the kale starts to wilt. You ¢
can let it stand for an hour or so befor:
serving.

Massaged Kale Salad

For the salad:

1 large bunch curly green kale,
washed, destemmed and chopped
(about 5 cups)

2 tablespoons oliveoll

1/4 teaspoon salt

1 carrot, grated

1/2 med. onion, minced

1 teaspoon poppy seeds

For the dressing:

Zest and juice of 1 lemon
1 tablespoon olive oil

1 teaspoon honey

salt

pepper

In a large bowl, pour olive oil and
salt over kale. Take off your rings
and watch, roll up your sleeves, and
massage the oil and salt into the
kale for 2-3 minutes, until the kale
starts to break down and wilt. The
kale can benefit from having a half
hour of relaxation after its massage,
but that isn't strictly required. Top
with carrot, onions and poppy
seeds. Mix together dressing
ingredients and toss with the salad.
Add dressing just prior to serving.




