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In This Box

• Long Pie squash
• Watermelon radishes
• Celeriac
• Rutabaga
• Brussels sprouts
• Purple Top turnip
• Satina potatoes
• Adirondack
Red potatoes
• Copra & Red
Bull onions
• Shallots & garlic
• Bell pepper
• Lacinato & Russian kale
• Broccoli

UpComing

• Milwaukee County
Winter Farmers Market
• Saturday, Nov 5
• 8 am - Noon
• Tommy Thompson
Youth Center
• State Fair Park, Gate 5
A DAY IN THE LIFE
We were sad to say
goodbye to our worker share
members. It is a great crew
and we hope all of them are
able to return next year.
We are also sad to see the
CSA season end. This is the
first year since 2006 that we
have not had a disastrous rain
event (rain totalling 6 inches
or more in a day), that destroyed crops and many hours
of hard work. We are very
pleased with this year’s crops
and hope you have been too.
With the end of the CSA
season, we bid farewell to our
two busiest days of the week,
the Tuesday harvest day and
Wednesday packing and deliv-
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Sweet Apple Walnut Kale
1 bunch kale, washed and stems
removed, torn into bite-size pieces
2-3 Tbsp. butter
1/2 apple, very thinly sliced
1/2 cup walnuts, coarsely chopped

1 Tbsp. brown sugar
2-3 Tbsp. apple juice or cider
1 Tbsp. tamari or soy sauce
2 tsp. cider vinegar

Melt butter in a large skillet over medium-low heat. Add apple and walnuts, saute for a few minutes. Sprinkle brown
sugar over apple and walnuts and stir to evenly coat. When apple is softened, add kale leaves and saute over medium heat
until leaves turn bright green. In small bowl, combine juice and tamari. Pour into skillet. Cover tightly. Cook until leaves
are tender, 5-7 min. Taste to check for doneness: greens should be tasty, not bitter; still green, not gray. Dress with vinegar
before serving. Serves 4.

Carrot Ginger Dressing
2 cup peeled, shredded carrots
2 Tbsp. honey
2 inches fresh peeled ginger (about 2 tsp. grated)
1 tsp. salt
2 small shallots
1 cup olive oil
1/2 cup rice vinegar
Puree carrot, ginger, and shallot in food processor. Add rice vinegar, honey, and salt. Blend very well. Add oil in
two batches. Blend refrigerate. (Alternatively, if you don’t have a food processor, add everything for oil to blender and
mix. Gradually add oil and blend.) Makes 2 cups.

Tarragon Roast Potatoes

4 large Satinas potatoes, chopped into 1/2-inch pieces
2 tsp. dried tarragon
1 shallot, minced fine

1/3 cup olive oil
Ground pepper
1 Tbsp. balsamic vinegar

Preheat oven to 400F. In a large baking pan, toss all ingredients except balsamic vinegar. Cook about 40 min., turning
potatoes once or twice. After about 40 min., potatoes should have “puffed.” Turn heat down to 375F and cook another 2030 min. Potatoes are done when tender on inside, but be careful when testing for doneness, b/c they are very hot. Drizzle
with balsamic vinegar to serve. Serves 6 to 8.

Sunflower Lentil Loaf
1/2 cup plus 2 Tbsp. toasted sunflower seeds
1 medium onion, diced
2 cloves garlic, minced
1/2 celeriac, peeled and shredded
1/4 cup olive oil
5 fresh sage leaves, minced fine (or 2 t. dried)
3 cup well-drained, cooked lentils

3 cup cooked brown rice
1/4 cup bread crumbs or cornflake crumbs
2 Tbsp. flour
1/4 cup milk
2 Tbsp. rice vinegar
1/2 tsp. salt
1/4 tsp. pepper

Preheat oven to 350F. Saute onion, garlic, and shredded celeriac in olive oil over medium heat until soft and onion
is translucent. Add sage and cook another minute or so. Remove pan from heat. Combine onion mixture with remaining
ingredients, saving 2 T. sunflower seeds to top the loaf. Put into large oiled loaf pan. Top with remaining seeds, cover with
foil and cook 20 min. covered. Remove foil and cook 30 min. more. When done, allow to cool completely before cutting
to serve.

Winter Squash with Maple Syrup

1 large winter squash
2 Tbsp. olive oil

2 Tbsp. maple syrup
Sprinkle of cinnamon

Peel squash, cut in half, and remove seeds. Cut into 1-inch chunks. Boil or steam until tender when pricked with a
fork. Transfer to serving bowl, drizzle with olive oil and maple syrup, and sprinkle with cinnamon to taste. Mash or leave
in chunks, whichever you prefer. (Alternatively, toss the chunked squash with oil and syrup and roast at 400F until tender. Sprinkle with spices to serve.) Serves 4.

Roast Pork Loin with Turnips and Potatoes
Potatoes can be stored for a good length of time if unwashed and kept cool (but not refrigerated) and in a dark place. Turnips will keep a long time in your fridge’s crisper drawer. This is a dish that you could save to prepare for a special, holiday meal.
3 1/2 lb. boned and rolled single
pork loin (about 8-10 inches long)
4 cloves garlic, slivered
10-12 sage leaves, cut lengthwise
2 lbs. combination of turnips (trimmed
and peeled) and potatoes, quartered
(small potatoes can just be cut in half)

2 Tbsp. olive oil
Salt and freshly ground black pepper
2 tsp. butter, softened
1/2 cup red wine, for deglazing
1/2 cup chicken stock
4-5 sage sprigs, for garnish

Preheat oven to 500F. With point of paring knife, make 1/4-inch slit toward center of meat and insert garlic sliver and
a strip of sage. Repeat at regular intervals, making rows all around roast. Place in heavy roasting pan (not glass dish!) large
enough to hold meat and turnips/potatoes in a single layer.
Toss turnips/potatoes with oil and pour over roast, turning meat so that it’s coated with oil. Arrange turnips/potatoes
with cut sides down if possible. Sprinkle salt and pepper over all. Roast 15 min. Turn turnips over, baste meat with pan
juices and roast for 15 min. more. Unstick roast from pan and smear top with butter and turn turnips/potatoes again. Roast
until internal temp. reaches 145F, about 10 min. more. Meat might be slightly pink, but this is as it should be.
Remove roast to deep serving platter and surround with turnips/potatoes. Snip off butcher string. Let rest while preparing sauce. Place roasting pan on stove top over medium high heat. Add wine and bring to boil, stirring up residue in
pan. Add stock and remaining chopped sage. Cook until reduced by half, then straing into sauce boat or bowl. Taste for
seasoning and add more salt to taste or pinch of sugar, if needed. Garnish platter with sprigs of sage. Serves 6 to 8.

Broccoli, Rutabaga, and Blue Cheese Soup
1 onion, chopped
1 lb. broccoli florets and tender stalks, chopped
1 large rutabaga, peeled and diced small
1 cup carrots, peeled and chopped
1 medium potato, chopped
2 Tbsp. butter

2 Tbsp. oil
8 cups stock or water
3 oz. blue cheese, broken into small pieces
Salt and ground pepper
Sliced almonds, toasted, to garnish (optional)

Put all vegetables into a large saucepan, together with butter and oil plus about 3 T. stock or water. Heat ingredients
until sizzling and stir well. Cover and cook gently for 15 min., shaking pan occasionally, until all vegetables soften. Add
rest of stock and water, season and bring to boil, then cover and simmer gently for 25-30 min. Puree in batches in a blender. Bring back to gently simmer and stir in cheese until it melts. Don’t let boil of cheese could become stringy. Season to
taste and garnish with almonds. Serves 6.

Watermelon Radish Sandwiches
2 watermelon radishes
1/2 fresh lemon
1/2 tsp. sea salt

2 Tbsp. cream cheese
2 tsp. butter, room temp.
2-3 crusty rolls

Slice radishes as thinly as possible. Squeeze lemon juice and toss with radishes and salt, set aside. Whip cream cheese
and butter together. Lightly toast rolls and spread both sides with butter/cream cheese spread. Line bottom of rolls with
“marinated” radishes. Cover with top of roll and cut in half before serving, if desired. Serves 2 to 3.
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