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Week 13 – September 25, 2018 
 
 
We had a real frost last night, but the high tunnel and 

caterpillar tunnels that are home to our tomatoes, peppers and eggplant 
were all buttoned up, so those plants live on for a few more harvests! We 
have had a crazy amount of tomatoes ripen up over the past week. 
Bronte was thinking that the cooler nights lately have made the plants 
decide they aren’t immortal and should focus on ripening their fruit 
instead of growing more leaves (in agronomic jargon, this means they 
have shifted from a “vegetative” to a “generative” mode). The warm days 
last weekend helped, too. Anyway, tomatoes of various kinds comprise a 
major part of your share this week.  

Last night I roasted several big pans full of tomato seconds with 
garlic, olive oil and basil, added some to pasta for dinner, and put the rest 
in the freezer. I also tried drying some cherry and saladette tomatoes in 
my dehydrator recently for the first time – they dried down fast and will 
keep all winter in a sealed jar in the cupboard! You can also dry tomatoes 
in an oven on low heat if you don’t have a dehydrator, although the air 
circulation helps. 

Still no word on van Gogh’s fate – she is getting towed to a diesel 
specialist in Bangor for a Thursday appointment. Unfortunately, this all 
kind of sounds like when somebody is at a smaller hospital and gets 
transferred to EMMC because they’re in critical condition…but we hope for the best!  

Meanwhile, though, we had an exciting delivery this week: the frames and plastic for our new 
high tunnel and seedling house! We will be building one or both of those structures this fall, as soon as 
we get an excavator here to do some site work. Together, the new structures will allow us to extend 
our season for many crops and improve our rotations. Exciting stuff! 
 -Brittany 

 
Recipes and Veggie Notes 

 
Store tomatoes in open air at room temperature for up to 1 week. Store onions in open air at room 
temperature for several weeks or in a cooler spot for longer. Otherwise, store everything in a closed 
bag in the fridge for 7-10 days. 
 
Chickpea Curry with Whole Spices 
 
I have had this dish on a recipe card for awhile and don’t know where I first found it! It’s a really tasty, 
filling curry that also makes great leftovers the next day. 
 
2 T canola or vegetable oil 
1 cinnamon stick 
1 bay leaf 
10 peppercorns 
½ t coriander seed 
1 onion, minced 
1 can diced tomato (or 2-3 fresh tomatoes, 
chopped) 

3 medium garlic cloves, minced 
1 T minced fresh ginger 
1 t ground cumin 
1 t ground turmeric 
3 15 oz cans chickpeas, drained 
1 ½ cups water 
Salt to taste 
2 T cilantro (optional) 

 
What’s in the box? 

 
Carrots 
 
Cherry Tomatoes 
 
Kale 
 
Mini Lettuce 
 
Onions (Yellow and 
Red) 
 
Tomatoes 
 
Remember to return 
your (gently folded) 
box next week! 
 



 
Heat vegetable oil on medium-high heat in a large skillet until shimmering. Add cinnamon stick, bay 
leaf, peppercorns and coriander seed and cook until fragrant, about 1 minute. Add onion and cook 
until softened, stirring occasionally. Add diced tomatoes, ginger, garlic, cumin and turmeric and stir to 
combine. Add chickpeas, water, and salt to taste, bring to a simmer, lower heat to medium and cook 
until flavors are well-blended, about 10-15 minutes. Top with cilantro if desired and serve over rice. 
 
Alternate idea to work some kale into this dish (and maybe disguise it if you are not a fan): add ½ to 1 
bunch of finely chopped kale leaves (stems removed) along with the diced tomatoes and spices. Cook 
until kale is wilted before adding chickpeas. Adjust spices towards the end of the cooking time.  
 
Curried Carrot-Apple Soup 
Adapted from A Year in a Vegetarian Kitchen by Jack Bishop 
I think I’ve put this recipe in the CSA newsletter every year, but it’s so good and fall-like and cozy that 
I’m going to keep touting it it for the benefit of new folks. We double this recipe if we want to have 
leftovers. 
 
1 T canola oil 
¾ lb carrots, cut into 1-inch chunks (no need to peel organic ones!) 
¾ lb apples, peeled, quartered, cored and cut into 1-inch chunks 
2 T minced fresh ginger 
1 T curry powder (or to taste) 
1 quart vegetable broth 
Salt to taste 
½ cup unsweetened coconut milk 
 
Heat the oil in a soup pot over medium-high heat until shimmering. Add the carrots and apples and 
cook, stirring occasionally, until the apples start to soften, about 3 minutes. Stir in the ginger and 
curry powder and cook until fragrant, about 1 minute. Add the broth and salt to taste and bring to 
boil. Reduce heat to a simmer, cover, and cook until carrots and apples are tender, about 20 minutes. 
Stir in the coconut milk and heat briefly. Puree the soup in batches in a blender or with an immersion 
blender until very smooth. Add more salt and curry powder to taste and serve.  
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