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Sometimes at the farm, the animals decide that they need to play with us, and it seem:

¢ KAa 2 SS1 Qzthough the animals have saved it all ufor the past couple of weeks to dso. A while ago, |

Potatoes

Sweet Potatoes

Carrots

Artichoke Root

Onions

Squash

Leeks

Red Russian Kale

More Greens:
Arugula/Lettuce Mix/
BabyKale/Baby Kohl
Rabi

About Artichoke Roots
Artichoke Roots, al®
known as Jerusalem
Artichokes or Sunclokes,
are a root tuber that is
indigenous to this part of
the world. In the house we
like to eat them raw in
salads, slightly fried in
butter, in omelettes or as
chips (like French Fries).
Jamie Oliver says that
artichoke roots best friends
are sage, thyme, butter,
bacon, bay, cream,
breadcrumbs, cheese and
anything smoked.

Look for recipes on the
next sheet.

(Abhi) was testing out somenew bootsin the house and suddenly, out of the corner of my
eye | saw Bernad (our Bull) and three cows escaping through an open gate! | ran outside
screamingout loud that the cows wee out andthen | sawtwo of our pigs munching on the
lawn headingtowards the garden andall the cattle headed down thedriveway. | chose to
round up the pigs, and immediatelyl knew it wasthe wrong decision! At the same time, a
car hadhonked at the cowsand scared them back up the road where they luckily decided
run into a fenced offpasture! We got the pigs back inside ande were able reduce heart
rates. We now always make sure to carry our radios with us!

About a week ago, Jimmy, our Tamwvth boar decided he wanted to da magic act and
OET x Ob 00D OO0 ARG fo th&dwarénkss of And af buk customers we founc
out and got him into the paddocki A /&l AOE8 7 Aowdinmy dotodsl T 8 O

And just a few days back, | wawalking back from chicken chores and | hear on my rad
O4EA Al x Ol rah 6ukand sdWdabduten cows andcalves munching on the last of th
OPET AAE OEAO etiveeks bBférel The dhiisivdredir@e taCroam without the
pasture fences and were takingull advantage! They wereabsolutely uncooperative and t
took fifteen minutes and a lot of runningto get them back intothe barn. It turned out that a
gate was left slightly ajar Oh well, at least we had the radios this time!

&1 O OEEO x A Adligeo e<phi@ © #oA thdt thexsquash that we are givingou
are not our own, as werethe garlic we gave out last week Our aim is to provide you with all
of our own produce, butsometimesthe weatherthroughout the season may affect our aim
This season was an exceedingly wet onand despite planting 10,000 heads of garlic much
less than that grew and evendwer survived the curing process (noenough to replant for
next season unfortunately). We boughtgarlic for you from a certified organic grower
(Felix) near Mount Forest. The squashlso did not do well with the wet weather and
mistakes on our part (allowing the weed pressure to get out of hand anthderestimating
the number of plarts necessary we only had enough squash to provide you for one pickup
(last week). The squash from this week is from Caitlin Hall of ReBDCSA.

Work has been going amazingly well over the past two weeks here at the fariie have
two new interns (Monique & Nitya) who are real hardworkers. The jobs to do on the work
list keep vanishing and it is mighty satisfying! Mind you, this is a farm, so the list in actuali
never gets shorter it just alters! Somel £ OEA ET A0 xA3OA AAAI
raspberries, putting the garden to rest, greenhouse experimentation, seed processing, the
building of new feeding stalls for the cows and firewood collection.

Next week we will introduce you tothe winter farm team, until then, enjoy your recipes
and watch out for the snow to come!

-Abhi, Maggie, Johann, Monique & Nitya
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Sautéed Artichoke Root

1Ib of atichoke root
2 cloves garlic
White wine vinegar
Salt

Pepper

Peel the artichoke roots, then cut them
into chunks. Place them in an oiled
frying pan and fry on a medium heat
until golden on both sides, then add a
few bay leaves?2 cloves ofgarlic, finely
sliced, a splash ofvhite wine vinegar,
somesalt and peppet and place a lid on
top. After about 20 to 25 minutes they
will have softened up nicely and you
can remove the lid and the bay leaves.
Continue cooking for a couple of
minutes to crisp the artichoke slices up
one last time, then serve straight away.
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Artichoke Root & Potato Soup

1 1/2 leek(s), thinly sliced

1/2Ib jerusalem artichokes,
peeled and cut into pieces

1lb potatoes, peeled and cut into|
pieces

3 1/2 cups chicken/veggidroth

1 clove garlic, minced

1/2 tsp gingerroot, finely grated

3 thsp cream

salt

pepper

Bring the broth to a boil in a
pot. Add the vegetables ginger
& garlic to the pot. Cover and
simmer until the vegetables are
soft, about 20 min. Let the soup
cool down, then purée it until
smooth. Add the cream, salt,
and pepper. If the soup it00
thick, it may be thinned with
additional broth.

Artichoke Root & Carrot Salad

400 g carrots, well scrubbed and
trimmed

400 g Jerusalem artichokes, well
scrubbed

2 tablespoons chopped fresh dill or
tarragon

2 tablespoons olive oil or walnut oil

3 tablespoons fresh lemon juice

2 tablespoons capersinsed

Salt and pepper to taste

Whisk together the herbs, oil, lemon
juice and capers; season to taste with
salt and pepper. Set aside. Grate, shred
or julienne the carrots and place in a
large bowl. Thinly slice or julienne the
Jerusalem artichokes (or cut ind thin
matchsticks); add to the carrots, and
immediately add the vinaigrette and
toss together. Cover and let it sit at

~ room temperature for 30 minutes,
- before tossing again and serving.
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Pictures of the Greenhouse (clockwise from top left ): Bryan in the Greenhouse in Julyith Tomatoes, Eggplants,
Peppers and Basijlthe greenhouse now in November with all the Summer crops removedold hardygreensplanted
and row cover for extra heat closeup oftransplanted spinachz the aim this winter is to experiment with different crops
to find out if we can grow greens throughout the winter without heauper closeup of thearugula z if the experiment

works winter greens ray become part of the winter CS¥eéry Exciting!




