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White House bound it is not, but Pinehold Gardens
House it is — the week before Christmas it is
anyway. We took a precious day off on a rainy Monday to go to Kiel, Wis., and pick out our diminutive
symbol of Christmas. We’ve been going to the
same place for more than 30 years and have gotten
to know the owner, Dan Kuehlow, well. It is more
than going for a tree. It is tradition now.
winter squash.
Peppers — All are sweet. This week’s
variety are Cornitoes a mid sized
Italian frying pepper bred by Johnnys
Selected Seeds.
Potatoes— A mix of Igl Farms Red
Prairie and our Norlands, Reds and
Butterballs. Best use is roasted.
Carrots—Tasty but might not store
for long, although we tried our very
best to sort out ones that had any sign
of rot. This is the LAST carrot delivery
of the season due to the wet weather.

HOW MANY MORE DELIVERIES?

This is week 16 of our 18 week CSA
season. Due to the unsettled schedule at the beginning of the season, all
members will receive a box during the
week of November 4th, which will be
the last week.

Food Tips: Roasting Vegetables

Salad with Roasted Butternut
from Outpost Natural Food’s

We use all the methods to cook our vegetables:
sautéing, steaming and roasting. Roasting many
times produces the best tasting vegetables. Roasted cauliflower and broccoli we use in curry. Roasted
beets, carrots, potatoes, squash and cauliflower
and broccoli all work well in a salad. The accompanying recipe on this page is a good example, but
one could easily add other vegetables to that salad.
Roasted tomatoes, peppers and tomatillos make
a wonderful sauce for pizza or pasta. And who has
not found roasted garlic a great spread for a crispy
baguette. We roast cabbage as a delicious side.
Roasting is relatively easy but timing is everything
here. Clearly beets and potatoes will take longer to
roast than broccoli so they either have to be roasted separately or the more quickly cooking veggies
need to be removed.
To roast cut the vegetables into the size you would
prefer to eat; they will cook faster that way. Coat
them in olive oil and sprinkle them with salt. We
roast in a fairly hot oven, around 400 degrees. The
time allowed really depends on the vegetables. We
suggest watching them. When the edges begin to
brown or the flesh softens to be easily pierced with
a fork, they are probably done.

1 lb. butternut squash, peeled and diced in 3/4 in. cubes
1/2 cup plus 2 Tbs. extra virgin olive oil
1 Tbs maple syrup
Salt and freshly ground pepper
3 Tbs. dried cranberries
4 slices thick-cut bacon
3/4 cup apple cider
2 Tbs. cider vinegar
2 Tbs. minced shallots
2 tsp. Dijon mustard
4 cups greens
1/2 cup walnuts, toasted
3/4 cup Parmesan
Preheat oven to 400 degrees. Toss cubed squash in 2 Tbs.
of oil and maple syrup. Sprinkle with salt and pepper. Roast
squash on a sheet pan with bacon slices for 20 to 25 min.,
tossing squash halfway through and flipping bacon slices. (The
bacon can be omitted for a still delicious salad.)
While the squash and bacon are roasting, combine apple
cider, cider vinegar and minced shallots in a sauce pan and
bring to a boil. Cook for 6 to 8 min., until the cider is reduced
to about 1/4 cup. Remove from the heat and whisk in mustard,
1/2 cup olive oil, 1 tsp. salt and 1 tsp. of pepper. Keep warm.
When squash and bacon are roasted, chop the bacon and set
aside. Mix the squash with the bacon fat on the sheet pan for
extra flavor.
Toss greens with the vinaigrette and sprinkle with toasted
walnuts. Top with squash and dried cranberries, chopped bacon and Parmesan cheese.

