
Since we have talked with you 
last, James and I have built a door 

on our high tunnel, butchered and 
roasted our first pig, gutted our 
pack-shed and put then put it all 
back together again, unloaded 80 
bales of hay and then loaded it back 
onto the wagon again, made way 
too much food with our veggies, put 
together many bouquets with flowers 
from our farm and, oh yeah, we got 
married!  It feels like a year has passed, 
but a good one since last week.  We 
had almost 200 people show up to 
celebrate with us and we both had 
the best day of our lives.  Smiles are 
contagious.  Hardly anyone had been 
to our farm before our wedding 
and now it’s been stomped on my 
hundreds of dancing feet!  It was so 
wonderful and humbling to have so 
many people out to wish us well.  

Also since last week, we feel like 
the weather is starting to change 

and we will start to see a shift in 
summer to fall crops.  This week we 
threw in Thelma Sanders heirloom 
acorn squash, which is one of our 
favorite.  If you do not get to eating it 
this week, just keep it in a cool dark 
place and it will store for a long time.  
They are very sweet.  In the next few 
weeks you will see crops like brussel 
sprouts, leeks, turnips, radishes and 
squash in our boxes while tomatoes 
and peppers are fading out.  

This time of year, James and I are 
starting to reflect on the season 

and look forward to next year and 
what we will do differently.   While the 
season is still fresh on our minds and 
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Blue Potatoes- These are a great frying 
potato!  They are so pretty on the inside 
and hold up really well.
Green Top Beets- Some boxes got lots of 
little beets and some got a few very large 
beets.  Either way, they will be great for 
roasting and baking.  To store longer, take 
the green tops off the beets before putting 
them into the fridge.
Tomatoes- While we have tomatoes, 
you are going to get them!  You can freeze 
them, just core them first and use them 
them later for sauce.  Heirloom and hybrid 
varieties.
Tomatillos- We hoped these would ripen 
earlier in the season but they took a long 
time.  Roast for salsa, saute with onions and 
garlic for eggs or eat raw  Thet are tangy 
and a little like a tomato.  Store well in 
fridge.
Sweet Peppers- A variety of colored bell 
and italian peppers
Hot Peppers- We had a member tell us 
we were giving them too many hot peppers.  
While we have them we figure we will give 

Roasted Tomatillo Salsa
from http://www.mykitchenaddiction.com

•	 1	pound	tomatillos,	peeled	and	cut	into	
quarters
•	 1	yellow	onion,	cut	into	chunks
•	 4	cloves	garlic
•	 3	-	4	jalapeños,	seeded	and	cut	into	
chunks
(for more spice, leave in the seeds)
•	 1	tablespoon	extra	virgin	olive	oil
•	 Kosher	salt
•	 Handful	of	cilantro
•	 Juice	from	1/2	lime
Preheat	the	oven	to	400°F.
Combine the tomatillos, onion, garlic, and 
jalapeños	on	a	baking	sheet.		Drizzle	with	the	
olive	oil	and	then	season	with	Kosher	salt.	Roast	
for	about	25	–	30	minutes,	until	everything	is	soft	
and the tops are golden in color.  Set aside to 
cool to room temperature.

Newsletter #14 | September 12, 2013certified naturally grown

Our wedding ceremony arbor with hay bales 
and farm flowers

Once cooled, transfer everything from the 
baking sheet to a blender.  Add a handful 
of	cilantro	leaves	and	the	juice	from	1/2	
of a lime and blend until well combined. 
You can blend to your desired texture… 
I like my tomatillo salsa rather smooth.  
At this point, adjust the seasoning and 
add more salt or lime juice if necessary. 
Enjoy immediately or store in an airtight 
container in the refrigerator for a few days.
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we are still in the fields, it’s good to 
make note of challenges and successes 
we have had this year.   As this is a 
new farm for us, we have learned so 
much about our soil and fertility this 
year.  We also know that we will be 
doing some things a lot differently 
next year in order to produce better 
yield and healthier crops.  Also, by 
cover cropping this year, our soils 
will be in better shape next year 
for us to get started in the spring.  

 Overall, with the wedding and the 
heat behind us we are feeling a 

little more (should I say it?) relaxed…  
But really, we tested our abilities this 
year and feel like we have pulled 
through.  Looking forward, we see 
puppy dogs and rainbows.  Just 
kidding.  Seriously though, we do 
see a great future for our business 
here on the farm and have loved 
sharing what we do with you.

Thanks!

James and Ayla…Dodge. Whoa.

A Few Notes: 

Our last box of the season will 
be Thursday, October 17.

Please return previous empty 
boxes to your dropsite
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them to you and you can dry them for later.  
We have given you a couple vinegar and oil 
recipes, too, for storing hot peppers.  So 
many	things	to	do	with	them-	as	you	can;t	
get them in the winter.
Melon/Cantaloupe- Full	shares	got	both	
and half shares got either cantaloupe or 
melon.  Some are pretty small, but they are 
sweet. Store them in the fridge if they are 
ripe or on the counter if the could use a 
few days.
Acorn Winter Squash- Thelma Sanders 
variety.  Stores great in dark, cool places.   
Recipe included.  Great for roasting or 
baking.
Baby Kale- This kale is tender and not 
too	bitter.		Keeps	well	in	plastic	bag	in	the	
fridge.  Use fresh in salad, steamed or in 
sautes.
Salad Mix- This lettuce is the first cutting 
of our new succession so it is pretty tender 
and sweet.  Grate beets on it for a great 
salad.  
Yellow Onions- Pretty	self-
explanatory

Cucumbers-  This may be the last 
week for cucumbers, but you never 
know.

What’s in the Box 
Roasted Acorn Squash and 
Beet Salad
http://www.bhg.com/recipe/roasted-acorn-squash-
and-beet-salad/
1pound	small	yellow,	red	and/or	Chioggia	
beets
1acorn	squash,	about	1	1/4	pounds,	peeled,	
seeded,	and	cut	into	1/2-inch	slices
Salt and pepper to taste
1tablespoon	olive	oil
1/3cup	maple	syrup
3cups	mixed	greens
Vinaigrette
1teaspoon	Dijon-style	mustard
1/4cup	fresh	lemon	juice
1/4cup	maple	syrup
1/3cup	olive	oil
1/3cup	fresh	pomegranate	seeds

1.Preheat	oven	to	400	degrees	F.	Tightly	wrap	
beets, separated by color, in aluminum foil 
bundles.	Place	on	middle	oven	rack.	Roast	45	
minutes	to	1	hour,	or	until	tender	when	tested	
with	a	sharp	knife.	Remove	from	the	oven;	
cool slightly. Peel the beets and set aside.
2.Place	squash	slices	on	a	rimmed	baking	
sheet.	Toss	with	salt,	pepper	and	1	Tbsp.	olive	
oil. Place on middle rack in oven and roast 
15	minutes.	Drizzle	1/3	cup	maple	syrup	over	
squash,	and	roast	another	10	minutes,	or	until	
tender. Cool.
3.To	make	dressing,	in	a	small	bowl,	whisk	
the	mustard,	lemon	juice	and	1/4	cup	maple	
syrup.	Add	the	1/3	cup	olive	oil	and	whisk	till	
smooth. Season to taste.
4.To	assemble,	place	salad	greens	in	the	middle	
of a large plate. Arrange beets and squash on 
lettuce. Pour half of the dressing over the 
salad. Sprinkle with pomegranate seeds. Pass 
remaining dressing. Makes 6 to 8 servings.

Big beautiful leeks, coming to a CSA box 
near you


