
BlackBrook Farm

Good morning members!  It finally 
feels like fall out here!  The 

mornings have been very chilly and 
we did get a frost at long last.  Not 
that we were hoping for one, but it is 
very late to be getting cool like this.  
It is going to be a bit chilly, but we 
hope you can come  to The Harvest 
Party this Saturday at 4 pm.   We 
think it will be really enjoyable and 
yummy with the roasted pig and fresh 
apple cider.  Google maps works well 
to find us.  We are just off of highway 
63 north of Clear Lake, WI.  We take 
94 East exit 19 in Baldwin.  Go north 
on 64/46 and then follow 64 (it makes 
a turn at a roundabout) Then turn 
North on Hwy 63 which will take 
you to our farm, which is off 63 on 
15th st.  Email with any questions.

This is the 2nd to last box for full 
shares and this is the LAST box 

for Group A half shares! My goodness, 
how time flies.   If you are interested 
in your share not ending, you can 
always Sign up for a full or half 
Fall Share. We still have room for 
more folks to sign up, although we 
have sold out of our egg shares. 

Note for half shares: Please find 
your popcorn either sitting 

on top of your box, or in an open 
box to the side of the boxes.  It 
did not fit in the boxes, but we 
wanted to make sure you got 
some before your season ended.

Also, you will notice a flyer for 
Red Clover Herbal Apothery in 

your box this week.  Nancy, Ayla’s 
mom, has been offering seasonal 
Herbal CSA Shares for 2 years now.  
The winter/fall share is a favorite 
among many because of its ability 
to help you stay healthy and resist 
getting sick in these colder months.  
She is our doctor and we highly 
recommend getting her share!  

We have also attached a flyer in 
this email from Foxtail Farm 

for thier Winter CSA share.  Next 
week, we will be including these 
flyers in the boxes but we wanted 
to make sure the Group A half 
shares got the chance to see this as 
well.  This is one of the farms that 
Ayla interned on. They have been 
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sweet potatoes- 2 lbs These are a feat to 
grow in this area, but we are getting better 
at it every year!  This year, we had some re-
ally big ones in the mix.  Please store in the 
fridge as they are NOT cured and will not 
store well.  Recipe included.
garlic- 2-3 heads
onions.- 2-3 
celeriac- 2- This is similar to celery, but 
harvested for the root rather than the 
leaves.  It is perfect for a soup base that 
calls for celery.  Stores well in fridge for a 
long time.  Recipe included
parsnips-  These are in the carrot family 
and have a similar sweet/bitter flavor.  Many 
people like them in a root mash (potatoes, 
rutabaga, parsnips, etc...) Recipe included. 
peppers- 3-4 We did have a frost two 
nights ago, but it did not effect the peppers 
yet!
cauliflower and/or broccoli- Either a 
head of cauliflower and broccoli or a cou-
ple heads of broccoli.
Italian herb bunch or cilantro- Full 
shares got cilantro, Half shares got herb bunch.   
Store the herbs in a plastic bag in the fridge 
or you can dry the italian herb bunch or 
leave it in a glass of water on the counter.
Asian greens/Scarlet Frills Mix- 3/4 lb 
This is a spicy mix with the scarlet frills, 
which have a wasabi/horseradish taste to 
them!  We ate this mix with a maple mus-
tard dressing yesterday and it was deli-
cious!  Or you an braise it up with onions 
and garlic to take a little of the spice away.  
Stores about a week in the fridge.
radishes- Full shares only. They are back!  
These little numbers are spicy and crisp.  
Store in a plastic bag in the fridge or top 
them and store them in a jar of water in 
fridge to maintain crispness.
delicata/sweetdumpling/butternut- 
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Brussel Sprout Celeriac Soup
from Asparagas to Zuchinni cookbook
2 T vegetable oil
2 c onion chopped
1/2 lb Brussels sprouts trimmed
1/2 lb celeriac peeled & chopped
2c water
1/2 c heavy cream
to taste salt & pepper
1-3 T apple cider optional
6-8 oz cheddar grated
4-6 slices French bread

Yellow, Red, Ruby, Black, and heirloom Smoke Signals!



mentors to us for years and we highly 
recommend considering a winter 
share with them.  They begin thier 
season the last week of October, I 
believe.  Thier website has lots of 
info at https://www.foxtailcsa.com/

We have truly enjoyed this 
season and sharing our bounty 

of vegetables and fruits with you.  
Thank you for commiting yourself to 
eating from our farm and working 
with the vegetables you get.  We 
could not do this without you!

Many thank!

James, Ayla and Ronia
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 What’s in store for next 
week?

Broccoli/Cauliflower
Popcorn

sweet potatoes
leeks

winter squash
braising greens

salad turnips\radishes
peppers
onions
herb

brussel sprouts
celeriac/rutabaga

kale/collards

Instructions
Heat oil in soup pot over medium flame. Add on-
ions and sauté until wilted. Stir in Brussels sprouts 
and celeriac. Add water, bring to boil, reduce to 
simmer, cover and cook until vegetables are tender 
about 15 minutes. Puree soup in food processor or 
blender, then return soup to pot. Stir in cream and 
season to taste with salt and pepper. If soup tastes 
too bitter, stir in some apple cider until flavors are 
balanced. Heat broiler. Sprinkle cheese over toast 
slices and broil them until cheese is melted, 2-4 
minutes.

Sweet Potato Fries
Sweet potatoes
Corn starch. A big sprinkle’s worth. (optional)
Olive oil. A couple of tablespoons or so. Enough to 
lightly and evenly coat the fries.
Salt, pepper and optional spices: curry, cumin, 
cinnamon, paprika. Garlic is great as well. It’s up to 
you!
Preheat the oven 425 degrees. Cut potatoes into 
fry-shaped pieces .
Toss the uncooked fries into a mixing bowl or a 
plastic bag, or just onto your baking sheet. Sprinkle 
with cornstarch (if using) and pour in a few table-
spoons of olive oil, enough to lightly coat the fries. 
Season with salt, pepper, and spices. I’d try to use 
half a teaspoon per potato or so. Mix/shake to dis-
tribute evenly (corn starch should be evenly mixed 
in so there are no powdery spots).
Pour the fries directly onto a dark, non-stick baking 
sheet for best results (lining with aluminum foil 
produces mixed results and parchment paper can 
burn in the hot oven). Arrange your fries in a single 
layer and don’t overcrowd, otherwise they will never 
crisp up.
Bake for 15 minutes, then flip the fries so they can 
cook on all sides. I find the easiest way to flip them 
is with a metal spatula. Section by section, scoop up 
about ten fries and flip them with a quick turn of 
the wrist.
Bake for 10 to 15 more minutes, or until the fries 
are crispy. You’ll know they’re done when the sur-
face of the fries change from shiny orange to a more 
matte, puffed up texture. It’s essential to bake them 
long enough, otherwise they won’t be crispy. Don’t 
worry if the edges are a little bit brown; they will 
taste more caramelized than burnt.

PARSNIP AND CELERIAC ROOT LATKES
from the nytimes.com 
1 pound celery root, peeled and grated
1 pound parsnips, peeled and grated
1 medium onion, peeled and grated
1 ¼ cups matzo meal
¾ cup chopped Italian parsley
5 large eggs
1 tablespoon kosher salt, more for serving
¾ teaspoon cracked black pepper
 Safflower oil 
Place grated celery root, parsnips and onion in a 
large bowl. Sprinkle in matzo meal and toss mixture 
together with your hands. Add parsley, eggs, salt 
and pepper and combine again using your hands 
until ingredients are incorporated.
Heat 2 tablespoons oil in a large sauté pan over 
medium-high. Take a heaping tablespoon of the 
mixture and flatten between your palms. Fry latkes, 
without moving them, for 4 to 5 minutes, checking 
that they don’t over-brown. (You should be able to 
fry them in batches of 11 to 12, depending on pan 
size.) Flip latkes, turn heat down to medium-low 
and fry another 4 minutes, or until well browned 
and tender. Transfer plate lined with paper towels. 

Full shares got delicata and sweet dumpling, Half 
share got Butternut and sweet dumpling. Recipe 
for butternut in last weeks newsletter.  Deli-
cata and sweet dumpling are known for thier 
sweetness.  They are both a great stuffing 
squash or just sliced thinly  and roasted on 
a baking sheet with butter and maple syrup. 
Yum!
carrots- Full shares only Crisp, sweet orange 
carrots! Top them to keep them from getting 
soft. 
brussel sprouts- 2 Half shares only. Pop the 
brussels off and store in a plastic bag in the 
fridge.  They will keep for a long time. Recipe 
in last weeks newsletter.
popcorn- Half shares only Find popcorn 
next to your box, not inside!  It will ei-
ther be on top of your box or in an open 
box to the side of the boxes. half dozen. 
This is a treat worth waiting for!  They still 
need to dry down for at least a month.  So, 
in the meantime use them  as a decoration!  
When ready, they will pop off the cob and 
then you can pop them on the stove like nor-
mal popcorn!  They have a lovely flavor.  Enjoy!

Roasted Parsnip and Pepper Soup
Parsnips, peeled and cut into chunks  
1 tablespoons Oil, Olive  
1 tsp Cumin seeds  
1 large Onion, chopped  
1 medium Pepper, Red 
4 cups Stock, Fresh, vegetable  
2 tablespoons Chives or  parsley, chopped  
.5 cup  Cheese, Soft
2 tablespoons Milk, Skimmed  
1 teaspoons Salt  
1/4 teaspoons (ground) Pepper, Black (Whole, 
Cracked or Ground)  

Preheat the oven to 350. put the parsnips into a 
roasting pan and add the olive oil, cumin seeds 
and some black pepper. Toss to coat,  roast for 
15-20 minutes, or until tender, turning once 
after 10 minutes.Reserve 8 pieces of roasted 
parsnip for garnish, then roughly chop the rest 
and put them into a large saucepan with the 
onion, pepper and vegetable stock. Bring up to 
the boil, then reduce the heat and simmer for 
20 minutes.Remove from the heat and use a 
hand-held stick blender to partially blend the 
soup so that it retains some texture. Alterna-
tively, blend half the soup in a food processor 
until smooth, then return it to the saucepan. 
Add 1 tbsp chopped chives or parsley. Reheat 
and season to taste. Mix the soft cheese with the 
milk and remaining chives or parsley. Ladle the 
soup into warmed bowls and serve with the soft 
cheese mixture spooned on top, garnished with 
the reserved parsnips


