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Last Box of the Season...

H

ello! Well, this is it folks. The
last box of the season. We
feel we have had a great season
and really can’t believe how the
time has flown by. We will have
four weeks of fall shares, but the
focus for the farm now is getting
the crops out of the ground and
moving the farm! Next week we
will start taking hightunnels down
and moving some equipment
over to the new farm. Next
week we also plan on having a
“crop mob” to dig most of the
potatoes that are still in the
ground, which is about 2 acres.

W

e wanted to go out with a
bang for the last box with
the popcorn! It is so beautiful it is
hard to strip it and pop it, but for
the next month or so while it cures
you can use it as decoration. It is
ready when it pops off the cob with
a wringing motion, like wringing
out a towel. The rest of the box
is filled with other fall goodies that
hopefully can be put together nicely
in dishes. Most of these things will
store for sometime in the fridge
so you can savor that last box!

W

e are SOLD OUT of fall
shares for this year. We did
have a lot of last minute interest
and decided to put an cap on it
as we want to make sure we have
plenty of crops to fill the boxes.
We so appreciate everyone’s
interest in contining to receive
boxes into the fall. Stay tuned in
later winter for 2016 sign up.

What’s in the Box:
Sweet Potatoes- 2 lbs These are a hard
crop to grow in the north, but some of the
tubers are really big this year, while others
are small. Keep in the fridge as these are not
cured.
Nicola Potatoes- 2.5 lbs. tasty French
variety of potato. Great for roasting. recipe
included.
Acorn/Butternut/Pie Pumpkins- Acorn for
all, Full shares butternut, half shares pie pumpkin.
Acorn is great for stuffing. Butternut is so
tasty in a creamy curried soup and the pie
pumpkins are for eating, so you can make
muffins, soup, pie, etc...
Garlic- 2-3 heads depending on size. Will
store on counter for months.
Brussel Sprouts/Celeriac- Full shares
bagged brussel sprouts, half share celeriac. The
brussel sprouts keep well in the bag in the
fridge. The celeriac is perfect for winter
soups and will keep in the crisper drawer of
fridge for a long time.
Peppers- Boy, these just keep on coming
with only one light frost this season. Recipe
included.
Hot Peppers- Beware! Mostof these are
habaneros and they are firey!!
Salad Turnips/Radishes-Full shares turnips,
Half shares radishes. These turnips are so
sweet and great for eating raw. The radishes
are spicey and crisp. Try slicing them and
putting them in a jar of water in the fridge to
have them on hand and they will stay nice and
crispy.
Braising Mix or Purple Carrots- We
have really been enjoying eating all these
Asian greens raw with a simple vinaigrette
or maple mustartd dressing. You can also
braise them up with onion and garlic. Recipe
included.
Broccoli or Cauliflower- We have been
really trying to make sure everyone gets both
broccoli and cauliflower during these fall

Sula was getting hot in the potato field!

Kale!

Roasted Winter Potato And Squash Salad
1 pound Nicola pototoes
1 small squash, about 1 pound
2 tablespoons olive oil
1 teaspoon salt
¼ pound fresh cranberries, about 1 cup
2 tablespoons granulated sugar
3 packed cups Asian greens
1 cup chopped apples, optional
1/2 cup walnuts, optional

blackbrookfarmstead.com | blackbrook.farm.llc@gmail.com

Blackbrook Farm | Box #18/ Newsletter #19| October 8 2015

W
R

e have a few other farms that
we would like to promote:

ed Clover Herbal: In the box for
half shares this week you will find
flyers for the herbal winter share. Full
shares got them last week. Nancy has
lots of dropsite options around the twin
cities. He comes highly recommended!

F

oxtail Farm: You will find a flyer in your
box this week for the Winter Shares.
They put up a lot of food throughout
the season to put in the winter shares,
so you would be getting fresh veggies as
well as lots of value added things, too.

W

hetstone Farm: These are great
friends of ours that raise lamb. If
you are interested in buying tasty lamb
that is delivered to you please look them
up at http://whetstonefarm.com/store/.

T

ake Care and many many thanks for
being an essential part of our farm!
Have a lovely fall!

		

James, Ayla and Ronia

Please return any old boxes
you have!
We do not keep track of who returns boxes.
This is an honor system kind of thing and we
would love it if you could bring back any of
the boxes you may have lying around to your
dropsite when you pick up your box today.
Thank you!!!

weeks. Recipe included.
Green Curly Kale- You can’t go wrong with a
little kale. Nice in soups and sautes.
Parsley-Parsley is a great addition to potatoes
and soups. Store in a plastic bag in the
fridge.
Popcorn- Last but not least, it’s popcorn! That
means that it is actually edible, but not for a
little while. MAKE SURE YOU LET IT CURE
BEFORE TRYING TO POP. In a month or so,
try “wringing” the cob to get the kernals off the
cob. Store in a container until ready to pop like
normal popcorn. Very tasty!
Warm Celeriac and Green Lentil Salad with
Toasted Hazelnuts
–adapted from Plenty by Yotam Ottolenghi
1/3 cup hazelnuts, roasted and roughly chopped
(optional but very good)
1 cup small French green lentils (these hold up
well when cooked and are thus good for salads—
don’t use the larger, brown lentils as they’ll get too
mushy)
3 cups water
2 bay leaves
Sprigs fresh thyme
1 small celery root, peeled and cut into ¾-inch x
1/4 –inch chips (more or less)
Salt and pepper
4 tablespoons olive oil
3 tablespoons red wine vinegar
4 tablespoons fresh parsley
Put the lentils, water, bay leaves and thyme sprigs
in a small saucepan. Simmer for about 20-22
minutes, or until the lentils are tender but just a bit
al dente, then drain in a sieve. Remove and discard
the bay leaves and the thyme sprigs.
Meanwhile, in a large saucepan, bring plenty of
salted water to a boil, add the celery root, and simmer for 8-10 minutes, or until just tender. Drain.
In a large bowl, mix the hot lentils (make sure they
don’t cool down – lentils soak up flavors much better when they’re hot) with the olive oil, the vinegar,
a few grinds of black pepper and plenty of salt. Add
the celery root, stir, taste and adjust the seasoning
as necessary. Add the mint and hazelnuts and stir
again.

For the Dressing:
½ medium shallot, minced, about 1 ½
tablespoons
¼ teaspoon salt
Several grinds of black pepper
1 tablespoon maple syrup
1 teaspoon grated ginger
1 teaspoon Dijon mustard
2 tablespoons + 2 teaspoons cider vinegar
2 tablespoons walnut oil
3 tablespoons vegetable oil or light-tasting
olive oil
Set three racks in the oven and preheat to
425 degrees.
Halve the squash, remove the seeds and
cut into 1/8-inch slices, leaving the skin on.
Cut the potatoes into 1/8-inch slices. Toss
each vegetable with ¼ teaspoon salt and 1
tablespoon olive oil and spread evenly onto
separate sheet trays.
Toss the cranberries with the sugar and
spread onto a third sheet tray.
Roast the cranberries for about 10 minutes,
or until the sugar melts and the cranberries
begin to break down and shrivel. Roast the
potatoes and squash for about 20 minutes,
or until the edges begin to brown, rotating
the pans once in the middle of cooking. Allow the vegetables to cool slightly and place
in a wide serving bowl.
While the vegetables roast, make the dressing: In a small bowl, mix the shallot with the
salt, pepper, maple syrup, mustard and the
vinegars and let sit for five minutes. Drizzle
the oils in slowly, whisking constantly to
emulsify. The dressing can be made up to
two days in advance.
Just before serving, add the greens to the
bowl with the roasted vegetables and toss
with the vinaigrette. Add salt and pepper to
taste. Serve.
Roasted Sweet Peppers with Parsley and
Garlic
4 sweet (red, yellow, green) peppers
10 sprigs of parsley, big stems discarded,
chopped
1 medium clove garlic, minced
Good-tasting olive oil
Salt and freshly ground pepper to taste
Set oven to broil.
Rinse peppers. Place them on a baking
sheet and place about 4-6 inches under the
broiler. Broil, turning as one side blisters and
turns black. When they are blackened all
around remove from oven, place in a bowl
and cover with a dishtowel. Let steam and
cool until you can handle them. Remove the
stems and seeds. Chop into large-ish pieces
(1 ½ – 2-inch square). Toss in a bowl with
the remainder of the ingredients. Adjust
seasoning. Let sit to let flavors marry for 15
minutes if you can. Serve with bread, cheese,
grilled anything, salads, a frittata, etc. . . Great
on sandwiches as well.
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