This Week’s Veggies:

Kennebec Potatoes
Sweet Potatoes
Carrots

Beets

Parsnips

Leeks

Red/Green Cabbage
Onions

As some of you might
already know, we grow
several different types
of grain on our fields.
We have Red Fife
Wheat, Rye and Spelt
all grown
biodynamically and
ready for your
consumption. Up until
now, we have made it
available to buy (and to
grind yourself in the
store), but now we’d like
to see if it can be
incorporated in our
program. As we are so
proud to grow these
grains, we want them to
be in the spotlight just
as much as our
vegetables! This week,
we will provide all three
types of grain for you to
try as an experiment.
We’ll be around to help
out with the flour mill.
Let us know what you
think!
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Happy New Year!
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We are already halfway through the winter CSA program, and it’s starting to feel like
a change of pace around the farm. We are still cozying up by the fire at night, only
now we're starting to go through seed catalogues! We are on the 5" pickup and we
are starting to notice more space to move around in the cooler!

On December 31%, there was a blue moon, as well as a lunar eclipse. Did anyone
see? Forthe New Year, we've decided to change things up a bit. As we’ve been
preparing the vegetables, we wondered this week what it would be like NOT to wash
the veggies. It's quite cold outside to spray down those taters! We figured you'd be
going home and washing the veggies anyway, so why not see them in their natural
state?

Speaking of natural, the animals here at Whole Circle are getting along like one big
happy family. It's nice to take the time to sit there, and watch them grow. Those
little piglets are getting bigger by the day! And little Duncan, our newest bull, is also
becoming more handsome by the minute!

Breaking news from the henhouse! It's been about a month since we moved the
chicken bus & henhouse over by the greenhouse. They just love it! They are
starting to show appreciation by giving us more eggs! With the daylight hours
getting longer, we are getting an average of about 70 a day. Look out for our very
own biodynamically fed, free range eggs!
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A\ very simple quote to describe biodynamics meaning everything is connected
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Unrolled Cabbage Rolls

%, cup chopped onions

1 clove garlic, minced

1 % cups, chicken broth

% cup uncooked long grain white rice
1 medium head cabbage (& Ibs.)

1 % pounds lean ground turkey

1 egg white

%4 cup chopped fresh parsley

1 tsp. dried marjoram

% tsp. each salt and lack pepper

20 oz. (2 cans) condensed tomato soup

In a medium saucepan, add onions and
garlic. Cover over medium heat for 2
minutes, stirring often. Add broth and rice.
Bring to a boil. Reduce heat to medium low.
Cover and cook for 2625 minutes, unil rice
is tender and liquid has been absorbed. Stir
occasionally.

Meanwhile, bring a large pot of water to a
boil. Cut cabbage into 8 wedges. Boll
cabbage wedges for 5 minutes. Drain.
Remove tough inner pieces. Separate
individual leaves and set aile.

Combine cooked rice with turkey, egg white,
parsley, marjoram, salt and pepper. Mix
well (using your hands work best).

Using a 13X9 inch baking pan, line bottom
with 2 the cabbage leaves. Spread
rice/turkey mixture evenly over cabbage.
Top with remaining cabbage leaves. Empty
soup into a medium bowl, add 100z. water
and mix well. Pour soup evenly over
cabbage. Cover and bake for 1 hour at 350.
Reduce heat to 325 and cook another 45
minutes. Let cool 5 minutes before serving.

Makes 8 servirgs

Looney Spoon&reta Podlinski

Rye, Onion and Biss cheese muffins

1 cup milk

1 large egg

1 small red onion, minced

2 thsp. vegetable oil

1 cup whole grain pastry flour
1 cup rye flour

2 thsp. sugar

1 tbsp. baking powder

Y tsp. salt

1 cup shredded Swiss cheese

Preheat the oven to 400F. Oil a 12
cup muffin pan or 1 baking sheet.
In a medium bowl, combine the
milk, egg, onion and oil. In another
medium bowl, combine the pastry
flour, rye flour, sugar, baking
powder, and salt. Form a well in
the center and add the nitk

mixture and cheese. Stir just until
blended. Evenly divide among the
prepared muffin cups or drop 12
spoonfuls onto the prepared baking
sheet. Bake for 20 minutes, or until
a wooden toothpick inserted in the
center of a muffin comes out clean.

For a heartier breakfast muffin, add
% cup cooked and crumbled meat
or veggie sausage to the batter with
cheese.

Your Organic Kitcherlesse Ziff Cool

Creamy noodles with leeks and peas

12 oz. egg noodles

1 cup frozen peas

1 % cups vegetable or chicken brin
2 pounds leeks, sliced

1 ¥2 cups cottage cheese

2 tbsp. butter

2 thsp. chopped fresh dill

2 thsp. chopped fresh chives

Salt

Freshly ground black pepper

Cook the noodles according to package
directions. Add the peas during the last 2
minutes of cooking.

Meanwhile, in a medium skillet, bring the
broth to a simmer and add the leeks.
Reduce the heat to low, cover, and simmer
for another 5 minutes, until the leeks are
very soft. Remove with a slotted spoon and
place in a large serving bowl. Reserve the
broth.

Drain the noodles and peas and add to the
bowl with the leeks. Add the cottage
cheese, butter, dill and chives. Stir until
well-blended. Season with salt and pepper
to taste. If the noodles are not moist
enough for your taste, add a few
tablespoons of the reserved broth.

Makes 6 servings.
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Left to right: The chickens doing a really good job cleaning up the hoop house! As you can see, our pigs show
up just about everywhere! A side view of how the chickens get in the hoop house, all that is missing is the red




