Certified Organic

Box #15/ Newsletter #16| September 17, 2015

BlackBrook Farm
827 15th St, Clayton, WI 54004 | 828-702-0444 | blackbrookfarmstead.com | blackbrook.farm.llc@gmail.com

What’s in the Box:

H

ello! It’s been a warm week
on the farm, which has been
great for getting all the winter
squash out of the field. There are
only 3 weeks left of the season,
folks. Time has truely flown by
this year. You will notice the boxes
becomng a bit more dense in the
coming weeks with pumpkins,
squash, beets, onions, potatoes
and such. It’s a nice time if year
to start cooking with root crops
and maybe turning that oven on!

S

ome days we wonder why
we do what we do. It’s a lot
of work. But then something
comes along to remind of us
of our mission, like news of a
new herbicide called Enlist Duo
(a combination of 2,4-d and
glyphosate). See, the problem
is that RoundUp or glyphosate
herbicides that are used in
conjunction with GM crops just
aren’t working like they used
to. The result of this herbicide
use in conventional agriculture
has been the selection of weeds
that don’t die when sprayed,
“RoundUp resistant weeds” or
“Super Weeds.” Of course this
would happen, because any plant
that happened to have natural
resistance would go to seed
in fields over and over again,
producing billions of seeds that
could carry this same resistance.
So, Dow Chemical has the
solution, 2,4-d. The trouble with
2,4-d has been the fact that it
couldn’t be used for two primary
commodity crops, corn and soy.
2,4-d targets broadleaf weeds

Red Potatoes-2.5 lbs. These are great
potatoes for soups. Store in a cool, dark place.
They are all cured now, so no need to keep
them in the fridge. recipe included.
Pie Pumpkin(s)- These are edible! Make a
pie! They also look great as a decoration, but
they make an excellent filling, too.
Spaghetti Squash- This is the famous
noodle squash. Bake it and then mix the
inside with a little butter, salt and pepper and
you’ve got yourself “squoodles?!” Recipe
included.
Onions/Leeks- Full shares onions, half shares
leeks. Store onions on counter, or dark place.
Store leeks in fridge. Great for a soup.
Recipe included.
Garlic- 3-4 depending on size.
Celery- This celery is much stronger than
store bought celery, but it is great in soups
and stir frys. Recipe included. Store in bag in
the fridge.
Beets- 2 lbs. Keep in crispter drawer in
fridge. Grate raw into a salad. Dice with
potatoes for a stove top hash with an egg on
top. Or roast in the oven with olive oil, garlic,
onion, salt and pepper.
Hot Peppers- 3-4 each. They are mostly red,
orange and yellow at this point. Tapered red
are cayenne, orange lanterns are habanero
and yellow are hungarian hot wax. Keep
for weeks in fridge. Or dry down and use
seeds.
Eggplant/Cauliflower/PeppersEveryone gets bell/sweet peppers. A
bit of a mix this week as we did not have
quite enough eggplant or caulifower for
everyone. So, you either got cauliflower/
peppers or eggplant/ peppers or LOTS of
peppers.
Parsley/Dill- Parsley for full shares, Dill for half
shares. Both are nice for soups and great with
potatoes. Keep in bag in fridge.
Swiss Chard/Green Kale- Chard for full

Harvesting Butternut!

Riding with Dada in the skidsteer!

Spaghetti Squash and Chard
Sauté Recipe
From simplyrecipes.com

1 3 to 4 lb spaghetti squash
3 to 4 Tbsp olive oil
1 Tbsp minced garlic
1/4 tsp chili pepper flakes
1 tsp minced fresh rosemary
1/4 cup chopped fresh parsley
1 large bunch of chard, center rib removed,
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(i.e. both corn and soy), thus it was
used primarily in small grain crops
like wheat. Dow AgroSciences
found a way to fix that through
genetically modifying corn and soy
crops so that Enlist Duo could
be sprayed to control weeds.

S

o what’s the trouble with all
this? Well for starters 2,4d was a component in Agent
Orange, the infamous Vietnam
War chemical defoliant that takes
a big toll on many surviving war
Veterans. Additionally, studies show
that it could result in more birth
defects, low birth weight, menstrual
problems and cancer. It is also an
endocrine disruptor that causes
sexual abnormalities in wildlife.
And it has been shown to cause
non-Hodgkins lymphoma (cancer).
These effects are so widely known
that this chemical is restricted if
not banned in many countries in
the world. Instead, here in America,
we are fast tracking this chemical
to become the most widely used
herbicide, which represents a
colossal increase in the American
public’s exposure to this chemical.
If you visit their website, Dow
claims they are feeding the world
by using these chemicals. We beg
to differ. The chemical load that
each of us carries as a result of the
use of chemicals and in industry
and agriculture is referred to as the
“body burden.” With yet another
chemical becoming preponderant
in our food supply, what kind
of a blow does this deal to the
health of the American people?

T

his stuff just reminds us that
what we do is meaningful.
What’s the point in feeding the
world if that food poisons the
environment and the world’s

shares, Kale for half shares. Recipe for chard
included. Keep in bag in fridge.

people: far more important, we think,
to grow clean food that nourishes
a local population in a manner
that preserves the environment.
Thank you for supporting us in
this mission. It seems the only way
things will change in this country is
on account of informed consumers
like you who choose to opt out of
consuming these foods and support
a local, organic family farm.

H

ave a great week!

J

ames, Ayla and Ronia

What’s in store for next week?

these are some of the crops we are hoping
for next week:
Potatoes
Carrots
Brussel sprouts
butternut/delicata
mixed greens
herb
peppers
cauliflower/broccoli
celeriac
onions

Falls Shares still available!

Find the link in newsletter email
today! 2 or 4 weeks of fall veggie
goodness.
Please email us with any questions
you have about this.

leaves chopped
2 teaspoons apple cider vinegar
Salt and pepper to taste
3/4 cup freshly grated Parmesan cheese
Preheat your oven to 375°F. Use a very sharp
paring knife and poke the spaghetti squash all
over, at least an inch deep, about 12 cuts (this
is to prevent the pressure from building up
as the squash cooks). Place the squash in a
roasting pan or rimmed baking sheet and bake
in the oven for one hour. Remove from the
oven and let rest for a few minutes. Then cut
the squash in half, lengthwise. (If the squash
is not easy to cut, return it to the oven for
another 15 minutes.) Scoop out the seeds,
discard (or save to roast later - see roasted
pumpkin seeds recipe).
Use a fork to scrape the inside flesh of
the squash into long thin strands. Place the
spaghetti squash strands in a large bowl and
set aside.
Heat olive oil in a large sauté pan on medium
heat. Add the garlic, chili pepper flakes, and
rosemary and cook for about 30 seconds,
until fragrant. Do not let the garlic brown.
Add the spaghetti squash to the pan and toss
to coat with the oil and garlic mixture. Add
the chopped fresh chard leaves and parsley
and toss with the spaghetti squash. Cook until the chard leaves have wilted, a few minutes.
Remove from heat and sprinkle on vinegar.
Add the grated Parmesan and toss to coat.
Add salt and pepper to taste.

Potato & Celery Chowder- with
kale, chard or leeks
adapted from fullbellyfarm.com

3-4 medium sized red potatoes, peeled and
diced
4 stalks and leaves (about half a head) of
celery, diced
2 carrots, peeled and diced
1 onion, diced
2 cloves garlic, minced
4 cups chicken or vegetable stock
2 cups whole milk
1/4 cup flour or GF flour
1 tablespoon butter
1 tablespoon olive oil
1 teaspoon salt
fresh ground pepper
you can add kale, chard, or leeks to this
recipes, too. Just add with the other vegetables.
parsley for garnish
Heat the olive oil and butter over medium
heat. Cook all of the vegetables for about 10
minutes stirring so they don’t stick to the pan.
Add stock and salt, then simmer for about
10 more minutes until potatoes are softened.
Whisk together milk and flour to make a
slurry. Add the milk to the pan and cook on
low for about 5 minutes, stirring with a whisk,
until thickened. Turn off the heat. Transfer half
of the soup to a blender or tall measuring cup
if using an immersion blender and purée. Pour
soup back into the pan, taste and just seasoning with salt and pepper if necessary. Garnish
with chopped parsley, bacon, sour cream, or
grated cheddar.
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