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Happy Autumn Equinox (it’s officially on Thursday at 

10:21 AM)! We may all now consume PSLs with a clear conscience. 

With the equinox comes more veggie novelty, so most of the 

newsletter is dedicated to veggie notes this week.  

Don’t forget that MOFGA’s Common Ground Country Fair is this 

weekend in Unity! We will be going over for our usual whirlwind visit 

on Friday afternoon before attending our Saturday and Sunday 

farmers’ markets as usual. There is something there for everyone, 

especially kids. We always bring a big backpack for all the local 

organic/hand-crafted stuff we end up wanting to buy, and an empty 

stomach for the delicious, organic fair food! It is a great showcase for 

Maine’s organic farms and homesteads. 

 

-Brittany 

 

Recipes & Veggie Notes 
 

Carrots 

If you’ve been to a farmers’ market this summer, you might have 

noticed that carrots have been in short supply. Our market stand has 

been no exception! Carrots are more susceptible to drought than a lot 

of other crops because the seeds take a long time to germinate and 

have to be planted very close to the surface of the soil, which tends to 

dry out, especially in a dry year like this one. One of your perks as CSA members this season has been 

a regular supply of the carrots we have been able to harvest. 

 

Delicata Squash 

Otherwise known as “the candy bar of squash.” Our favorite way to eat one of these is to trim the ends 

off, cut the whole squash lengthwise, scoop out the seeds, slice into half-inch semicircles, toss with 

olive oil, salt and pepper, and roast at about 425 degrees, turning once, until tender and golden on 

both sides. Candy. 

 

“Summer Spinach” (Koji) 

Our farm’s soil does NOT like to grow true spinach. I’ve tried and failed at all times of the year, all over 

the farm, with all kinds of different varieties and techniques, and it flops every time in one way or 

another. That is unfortunate, since spinach is probably our most-requested item at farmers’ markets. 

This green is not true spinach; it is an Asian green in the brassica family and is thus a relative of kale, 

cabbage, etc. It won’t cook up quite like spinach, but as a substitute for raw baby spinach in a salad or 

smoothie, it’s perfect. 

 

Tomatoes 

Along with some saladette and plum tomatoes, you are getting a big Amish Paste tomato this week. I 

mainly plant Amish Paste for canning diced tomatoes, but it also makes for excellent fresh eating. 

Almost none of them come out of the field without some sort of blemish on top, so they are not a 

variety you’ll likely see elsewhere, even at a farmers’ market. Consider them a CSA exclusive! If you 

 

What’s in the box? 
 

Carrots 

 

Delicata Squash 

 

Garlic 

 

Leeks 

 

Lettuce 

 

“Summer Spinach” 

(Koji Asian green) 

 

Tomatoes 
 

Remember to return 

your box next week! 



ever want to grow your own tomatoes for canning, I heartily recommend Amish Paste. It has done 

well for us in all kinds of soil and weather conditions over the years, and it is open-pollinated so you 

can save the seeds and declare tomato independence.  

 

Leeks 

Leeks are sweet, mild cousins of onions that develop a silky texture when cooked. We hill them with 

soil several times during the season to extend the tender white shanks, so there is often dirt between 

the layers that can’t be washed out until you chop them up. My preferred method for prepping them: 

• trim off the roots and tougher dark green leaves (some light green parts are fine, and 

you can use the dark green parts for making vegetable stock if you want) 

• slice each leek in half down the length 

• chop into half-inch slices 

• put all the chopped bits in a colander and rinse them very thoroughly while tossing to 

remove any grit 

 

I have so many favorite leek recipes that I had a hard time picking one to use this week! But here’s 

what I settled on: 

 

Coconut Rice with Edamame and Leeks 

From A Year in a Vegetarian Kitchen by Jack Bishop 

 

10 oz frozen shelled edamame (soybeans), about 2 cups 

2 T canola oil 

3 medium leeks 

salt 

1 T minced fresh ginger 

1 ½ cups jasmine or long-grain rice 

1 14-oz can light unsweetened coconut milk 

1 ¼ cups water 

2 T lime juice 

3 T minced fresh cilantro leaves (optional – blech, we both hate cilantro! ☺) 

 

Steam edamame in a steamer basket until tender but not mushy, 7 to 10 minutes. Remove from the 

pot and set aside. 

 

Heat oil in a large saucepan over medium heat. Add the leeks and ½ teaspoon salt, cover, and cook, 

stirring occasionally, until the leeks are very soft, about 10 minutes. (Lower the heat if the leeks start 

to brown.) Uncover the pan, add the ginger, and cook until fragrant, about 1 minute. 

 

Add the rice and cook, stirring often, until the rice is coated with oil and glistening, about 1 minute. 

Add the coconut milk and water and bring to a boil Reduce the heat to low, cover, and simmer until 

the rice is tender, 15 to 20 minutes. Stir in the edamame and lime juice, cover, and continue to cook 

over low heat until heated through, about 2 minutes. Stir in the cilantro if using and add salt to taste. 
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