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Week 15 – October 2, 2019 

 

Happy October! 
 

Farm update: we are steadily harvesting a bumper crop of fall 
greens and also beginning to harvest fall storage crops like rutabaga, 
daikon radishes and kohlrabi. When we get a spare moment, we’re 
trimming onion tops and roots and continuing with regular but 
dwindling harvests of tomatoes, cucumbers and peppers. It would feel 
like an easy glide into fall if it weren’t for…TUNNELS! In addition to the 
heated greenhouse we will be building this fall, we have two movable 
caterpillar tunnels to relocate before the ground freezes and a layer of 
plastic to add to our smaller high tunnel to get it ready for winter. At this 
time of year, my thoughts tend to drift away to shiny new ideas I have 
for next season, but the to-do list definitely requires a lot of focus on the 
here and now to ensure we are utilizing all our growing infrastructure 
fully and ready for winter. 
 

  I thought I would take the opportunity to crowdsource 
something I have been wondering about: how do you store your veggies 
in the fridge? Have you used any reusable alternatives to plastic bags? 
How have they worked? I have seen various mesh/cloth bags in use at 
the farmers’ market, and we are always happy to transfer something 
we’ve bagged in plastic into something reusable that a customer has 
brought with them. However, I often wonder how produce in those 
porous bags actually holds up. In plastic, everything consistently lasts for at least 7-10 days for us, but 
if I happen to pop something into the fridge without a bag, even in the crisper drawer, it is usually 
limp in a day or two thanks to the air circulation in the fridge. We are thinking hard about plastic use 
on the farm and I would love to know if any reusable alternatives are working for you in any area of 
food transport or storage.  

 
Have a flavorful week, 

 
 Brittany 
 
 

Recipes and Veggie Notes 
 

Store cherry tomatoes at room temperature in open air for 2-3 days. Store Delicata squash and shallots at 
room temperature in open air for up to 2 weeks. Store all other items in a closed bag in the fridge for 7 to 
10 days. 
 
Delicata Squash 
What a great squash – sweet, tender enough to eat without peeling, and one-serving-sized. Our favorite 
way to eat Delicata is to cut it in half the long way, scoop out the seeds (which, like acorn squash seeds are 
very snackable when roasted with oil and salt), cut into ½” half-moon slices, toss with a little oil, salt, and 
pepper, and roast at 425 degrees on a baking sheet, turning once after about 15 minutes, until tender and 
browned a bit on both sides (about 30 minutes total). 
 
 

What’s in the box? 

 
Cherry Tomatoes 
 
Delicata Squash 
 
Kale 
 
Kohlrabi 
 
Lettuce 
 
Salad Mix 
 
Spinach 
 
Shallots 
 

Please remember to 
return your box! 



Kohlrabi 
This is kohlrabi’s Wise Acres Farm CSA all-time debut! Kohlrabi tastes like sweet, mild broccoli. I like to 
trim off the bottom, peel it (outer skin is tough), and cut into sticks (a la carrot sticks) to serve with 
hummus or another type of hearty dip. It can also be diced and roasted/sautéed or sliced into thin wedges 
for a stir-fry.   
 
Shallots 
These red shallots have a milder, more delicate flavor than regular red onions. They work great in salad 
dressings, salsa, or anywhere you want a little onion flavor without overwhelming other ingredients. 
 
Squash, Kale, and Goat Cheese Pasta  
 
1 lb short pasta (rotini, farfalle, etc)  
1 bunch kale, chopped roughly or torn into smaller pieces  
1 to 1.5 cups any kind of squash, peeled and cubed (unless Delicata, in which case there is no need to peel - 
once roasted, the skin will be soft!)   
3/4 cup crumbled goat cheese for serving  
 
Preheat oven to 425 degrees F. Oil or place parchment paper on a baking sheet. Spread cubed squash on 
prepared baking sheet. Drizzle squash with some oil, sprinkle a couple generous pinches salt and pepper 
over top, and toss to distribute evenly. Place in oven for 25-40 minutes, pricking with a fork to test 
softness. (Delicata will take a shorter amount of time than other squashes). Prepare pasta according to 
directions on box.  
 
When the squash is easily pricked with a fork, remove baking sheet from oven, and mix in kale. Put back in 
oven for five minutes, remove and stir veggies together one more time. Place pasta and veggies on plate 
and sprinkle generously with goat cheese to serve. Serves 4.  
 
Squash, Black Bean and Spinach Soup 
 
1 large red or yellow onion, diced  
1/2 cup celery, diced 
2 small peppers (any color), diced  
2 large carrots, diced  
1 tomato, diced  
3 T tomato paste  
5 cloves garlic, minced  
2 cups squash, diced 
1.5 cups cooked black beans, drained and rinsed  

4 cups veg stock  
2 bay leaves  
1 T oregano  
2 t cumin  
1 t coriander  
1 t paprika  
Salt and pepper to taste 
1/2 pound spinach, torn roughly 

 
Heat a large, heavy-bottomed pot on medium-high with a tablespoon or so of olive oil. Add in onion, 
celery, carrot and pepper. Stir frequently until veggies have softened slightly and become very fragrant. 
Add in tomato, tomato paste and garlic. Stir vigorously to combine and let cook for one minute. Add in 
black beans, squash, spices and herbs, and veg stock. Add in a generous couple pinches of salt and pepper. 
Turn heat down to medium low and let simmer for half an hour or until squash and carrots have softened. 
Add water or more veg stock if a more fluid soup is desired. Add in spinach. Serve with a delicious crusty 
bread, and garnish with fresh herbs and grated Parmesan.  
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