
 
 
 
 
 
 
 
 
 
 
 
 
 
   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The Solstice Bi-Weekly 
Whole Circle Farm CSA Newsletter, January 19th, 2010 

 

 

 This Week’s Veggies: 
 
Yukon Gold Potatoes 
Sweet Potatoes 
Carrots 
Beets 
Jerusalem Artichokes 
Onions 
Celeriac 
Rutabaga 
Parsley Root 

 
**We have decided to keep 
serving our vegetables 
unwashed as some of you 
have requested this and 
since last pick up’s trial, no 
one has complained!  We 
provide clean gloves to 
handle the vegetables and 
we make sure that most of 
the dirt stays on the farm.   

 
In the store, we have 
available: frozen lamb 
products, fresh summer 
sausage and once again that 
great tasting grape juice!   
 
There is the Fast Forward 
film festival happening right 

beside us in the town of Erin.  
One film will be presented 
each month and the main 
theme is food and the 
environment.  The first 
screening is happening on 
Thursday, January 21

st
, at 

7pm.  It is called Taking 
Root: the Vision of Wangari 
Maathai-how the simple act 
of planting trees grew into a 
nationwide movement to 
safeguard Kenyaôs 
environment, protect human 
rights, and defend 
democracy.  

 
Coming up next weekend, 
the 29

th
 annual Guelph 

Organic Conference will be 
taking place January 28 - 
31

st
, see you there! 

 

 
 
 
 

 

 
 

We’re getting busy again at the farm!  Don’t get us wrong, we’re still enjoying our 
time around the fire, but we’re starting to drum to a different beat.  It must be the longer 
daylight hours.  We’re persevering indoors by sorting out last year’s saved seeds and testing 
their germination rate.  Johann fixed the furnace in the greenhouse (yay!) and it’s starting to 
get hot in there!  If all goes well, we hope to have a few surprises for you in the next couple of 
weeks. 
   
Out in the barn, the animals keep us on our toes as per usual.  The piglets have been 
weaned from their mothers and they’re settling in quite nicely.   They are quite captivating 
when you watch them run around.  Monique is reading a great book by Dr. Temple Grandin - 
Animals Make Us Human, a fascinating read; she writes in a way that we can all understand, I 
highly recommend this book if you’re interested in understanding animal behavior. 
 
Most people believe that nothing happens to the soil in the winter time.  Biodynamically 
speaking, midwinter is the time when the soil comes under the influence of the distant cosmic 
forces that are within the Earth.  This is when the soil is working on its mineral substances.  It 
is a time when the strongest formative forces, the crystallizing forces can develop within the 
earth.  
 
 
Abhi is back from his travels out west and we’re glad to have him back! 
 
 ñAfter 48 days of travelling it feels wonderful to be back home on the farm. Yet to reminisce 
my time off has been quite rewarding. Travelling up to 6000 miles from Toronto to Vancouver 
(and then back again) has allowed me to experience Canada and (at least) a part of its 
geographic and popular diversity. BC was a wonderful place to contemplate the season past, 
to mull over that which I had learnt, and to heal and wounds I perceived. And the BC climate 
has shown me a completely different face to farming at this latitude, briefly learning 
ecoforestry, harvesting beets, carrots, kale, chard, brussel sprouts, cabbage and bay leaves 
in late December, planting trees and grapes, and seeing the integrated use of fruit trees in 
large gardens (including lemon trees that provide fruit!). Anyway, I hope to see you all around 
in the store or the farm to discuss the time which has past since I have left or our upcoming 
season here on the farm.ò 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
          
 
                               
 
 
 

         

A Bran New World  
 
At last! The discovery  weȭve been 
waiting for!  
 
1 cup cooked, mashed sweet potatoes 
(about 1 medium potato 
1 cup buttermilk 
½ cup packed brown sugar 
3 tbsp. vegetable oil 
2 eggs 
2 tsp. grated orange zest 
4 cups Bran Flakes cereal 
1 ¼ cups all-purpose flour 
½ cup dried currants 
½ cup chopped pecans or walnuts 
2 tsp. baking powder 
1 tsp. baking soda 
1 tsp. ground cinnamon 
½ tsp. salt 
¼ tsp. each ground nutmeg and allspice 
 
Preheat oven to 375F.  Spray a 12 cup 
muffin tin with cooking spray and set aside.  
In a large bowl, whisk together sweet 
potato, buttermilk, brown sugar, vegetable 
oil, eggs, and orange zest.  Add Bran Flakes 
and mix well.  
 
In another large bowl, combine flour, 
currants, nuts, baking powder, baking soda, 
cinnamon, salt, nutmeg, and allspice.  Add 
wet ingredients to dry ingredients and mix 
just until dry ingredients are moistened.  
Batter will be thick. 
 
Divide batter evenly among muffin cups.  
Thereȭs lots of batter, so fill the cups right 
up!  Bake for 17-18 minutes, or until 
muffins are golden brown and a toothpick 
inserted in center of muffin comes out 
clean.  Remove muffins from pan and cool 
slightly on a wire rack.  Serve warm. 
Makes 12 muffins. 
 
Eat, Shrink and Be Merry ɀ Janet and Greta 
Podleski 

Roasted Rutabaga with Sausage 
 
2 pounds lamb sausage 
1 large rutabaga (about ¾ pound), peeled 
and cut into thick wedges 
1 large red onion, sliced 
3-4 garlic cloves, minced 
1 tablespoon chopped fresh rosemary 
½ cup blackberry or raspberry preserves 
2-3 tbsp. balsamic vinegar 
Salt 
Freshly ground black pepper 
 
Preheat the oven to 500F.  Place the 
sausage in a large shallow roasting pan.  
Cook, turning occasionally, for 15 minutes, 
or until no longer pink.  
 
Reduce the temperature to 350F.  Remove 
the sausage to a plate and add the rutabaga, 
onion, garlic, rosemary, and preserves to 
the pan with the sausage drippings.  Toss to 
coat well.  Place the sausage on top of the 
vegetables.  Cover and roast, tossing 
occasionally, for 45 minutes, or until the 
vegetables are tender and the sausage is 
cooked through.   
 
Transfer the sausage to a platter.  Drizzle 
the vinegar over the vegetables.  Mix well 
and season with salt and pepper to taste.  
Serve with the sausage. 
 
 
 
 
Makes 6 servings 
 
Your Organic Kitchen-Jesse Ziff Cool 
 
 
 
 
 
 

   
 
 
 
 
 
 
  

Roasted Root Vegetables scented with 
apple and mustard 
 
3 cups apple cider or juice 
1 cup fruity white wine such as Fetzer 
Gewurztraminer 
2 tablespoons smooth Dijon mustard 
3 tablespoons butter 
4-5 pounds root vegetables, both sweet 
(carrots, parsnips and/or yams) and 
savory (turnips, rutabagas and/or 
celery root), peeled and cut in to ½ in. 
cubes 
Salt and freshly ground pepper 
 
In a saucepan, reduce the apple cider or 
juice, wine and mustard over high heat 
to 1 ½ cups.  Whisk in the butter and 
pour over the vegetables, tossing to 
coat.  Season with  salt and pepper and 
place the vegetables in a single layer in 
a large roasting pan (s) in a preheated 
375 oven.  Roast for 1 or so, or until the 
vegetables are lightly browned and 
tender.  Stir the vegetables 3 or 4 times 
during the roasting process to promote 
browning on all sides. 
 
 

Your Organic Kitchen-Jesse Ziff Cool 
 

 

From top(clockwise): a beautiful sunset on the farm, Tarrah smiling at the camera, our little 
wonders in the greenhouse. 


