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Farm Out!

Whats in the Box:

D

ear Members! Another lush harvest
delivers your next summer box!
We hope you’ve been enjoying the late
summer veggies as we await the first
frost to bring in the fall season. For our
part, we’ll be sad to see the tomatoes
go, but we’ve been missing the spinach
and turnips. It will be hard to watch
our crops darken and wither, but also
very refreshing to mow them in and
clean out the weeds! There is great
satisfaction in mowing crops down...

A

midst all the hard work of the
summer season and fall harvest, we
wanted to touch on the topic of food
cost. Of course we hope that you find
the CSA affordable. Most of our boxes
are 30+ percent cheaper than the cost
of retail organic vegetables. We would
often give you even more, but there
just isn’t enough room in the darn box!
Anyways, we feel that we get a fair dollar
for what we do. But then, CSAs are a
very small portion of the entire food
system. Many times, the exchange is not
so fair in conventional agriculture. The
food may be cheap to a customer, but
then it may exploit migrant laborers; or
cost you later in medical bills; or wash
our native Prairie top soil and local
dollars down the Mississippi River. We all
pay a heavy toll for this type of “Dollar
Menu” thriftiness. In other words, the
costs of conventional food production
are externalized—i.e. they burden
society in hidden ways.
As a portion of income on food,
Americans pay about 6%—the lowest
percentage of any country in the entire
world. It is true that we are also the
richest nation in the world and so we
have more disposable income, yet we
still don’t eat any better! The next
richest nation, Great Brittan, only
spends 9%, while France spends 14%.
Americans, only two generations ago,
spent 30+ percent of their income

Tomatoes- Heirloom and hybrids. Do
NOT refrigerate. Recipe included.
Sweet and bell peppers- Purple.,
Orange and Carmen red peppers.
Sweet Corn- Still coming… Sweet as ever.
Seriously, just eat them raw. Or chop off
cob into salsa or to sauté in olive oil with
other veggies or strait into a salad. Roast
it???
Garlic- Chesnok and German Red
Varieties.
Cantaloupe/Watermelons- Still
pumpin’ them out. Hopefully you have
gotten both watermelons and cantaloupes.
They are both really good with chopped
fresh mint!!!
Beets- Bulls Blood and Ace varieties.
Roasted with olive oil and garlic? Or just
grated into a salad is great!!
Fresh Thyme- Recipe included or hang
upside down and dry for long-term storage.
Wonderful in pasta sauces and white
sauces.
Swiss Chard- Great sautéed with garlic
on rice or quinoa. Also a nice addition to

Fall Lentil and Fresh Tomato
Soup
From Savoring the Seasons of the
Northern Heartland

This is an easy, fresh-tasting late-summerinto-fall soup, delicious hot or cold. It’s
seasoned with orange, fresh thyme, and
rosemary, and it is fitting tribute to the
short but splendid tomato-and-herb
season.
2 tbsp butter or olive oil
2 cup peeled, chopped, onion
2 tbsp peeled chopped, onion
1 cup each chopped red and green bell
peppers
1 tbsp chopped fresh thyme or 1 tsp dried

Mmm Peppers...Wish you could see theses
in color

Holy Tomatoes!

1/2 cup red wine
1 cup lentils
salt & pepper to taste
2 cups homemade chicken stock or low
salt canned broth
2 cups diced fresh tomatoes
2 tbs chopped fresh rosemary or 1 tsp
dried
1 tbsp grated orange zest
1 tbsp undiluted frozen orange juice
concentrate
orange juice and fresh basil for granish
In a large soup pot, heat the butter
or oil and saute the onions, galric, and
red/green peppers until soft. Add thyme,
red wine, lentiles, salt, and pepper, and
enought chicken stock to cover. Bring
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Farm Out! Cont’d

Box Items Cont’d:

on food. Of course back then almost
all food was inadvertently “organic”.
What changed? Largely it was the use
of petrochemical fertilizers, pesticides,
and herbicides originating from WWII
technologies. Since then, corn, the
most “efficient” commodity to produce,
has been transformed into thousands
of foods that Americans consume
every day. Thus there is the illusion of
“cheap” food, food with a small sticker
price, yet many more invisible costs.
So, the way we see it, there are basically
two ways to look at the cost of food. On
the one hand, there is a cost of food based
on chemical inputs and non-nutritious
outputs and on the other hand there is
simple food that comes from our farm and
ends up on your dinner tables. The cost of
your food from us is simple: we bring you
the healthiest possible local produce while
sustaining all the costs of production right
here in your Wisconsin backyard. The
basic cost of your produce is the work of
Ayla, James, and our wonderful helpers.

omelets. Eat Fresh in salad or cooked.
EAT STEMS!!!
Cherry tomatoes- Roast in oven with
olive oil and garlic and balsamic vinegar or
eat fresh in salad.
Yellow Wax Beans- Sweet as ever. Eat
as you would a green bean. Saute In
sesame oil and roasted sesame seeds and
soy sauce or eat raw as a snack.
Celery- Flavorful!! Chop up for egg or
potato salad or in a salad.
Basil- Not the prettiest in the world.
KEEPS BEST IN A DRY PLASTIC
CONTAINER ON THE COUNTERTOP.
Do not wash until immediately before
eating (will turn brown) and do not store
in fridge..

O

n a lighter note, we acquired a fancy
labor saving device (machines are
part of our cost of production) called a
“transplanter.” This year we have been
planting veggies outside the hard way.
We would run down the beds with our
Farmall Cub and cultivators to open the
“furrows” or make ditches to put our
transplants in. Then we’d come behind
and stick all the plants in, hunched over
all the while. After shaking the kinks out
of our backs, one of us would hurl the
5 gallon back-pack sprayer up onto our
back and begin watering in the transplants.
Then (yep, it goes on) we’d come back
for the final pass, hunched over again, and
tuck soil back in around the transplants.
When we were done with a long day of
this, we’d retire to our yurt holding our
backs in pain and yearning for a comfy bed.
So you can understand our excitement
over mechanical help with this task. The
transplanter hooks to the back of our
tractor and does all of these tasks for
us. One person drives the tractor and
one or two people sit on the transplanter
and feed transplants into the machine. It
opens the furrow, accepts the transplant,
gives it a nice does of water, and tucks
it in to bed—all without sending us to

Lentil Soup, Cont’d
the soup to a boi then reduce the heat
and simmer for about 30 to 45 minutes, or
until the lentils are tender. Add the salt, and
pepper to taste and serve granished orange
zest and chopped fresh basil.

Oven-Roasted Tomato Sauce
From Tastes from Valley to Bluff, The
Featherstone Farm Cookbook
Makes about 3 cups
8 large tomatoes
Salt and pepper
Olive Oil
Onions, quartered
Garliv cloves
Green Bell pepper, cut into wedges
Fresh herbs (oregano, basil, parsley,
thyme…)
1.
Preheat the oven to 450 F.
2.
Cut the tomatoes in half (in
quarters if they are very large) and core
them. Place them in a 9 x 13-inch baking
pan in a single layer. Sprinkle with salt,
pepper, and olive oil. Roast them in the
oven for 30 minutes.
3.
Add the quartered onion, several
garlic cloves, and green bell pepper wedges
to the tomatoes. Drizzle again with oil and
roast for another 30 minutes.
4.
When the tomatoes are done,
chop the fresh herbs in the food processor
or blender. Add the tomato mixture and
blend to a chunky consistency. The sauce is
now ready to eat or freeze.

bed in pain. Really, it’s not that bad,
but we’re happy to save our backs a
little wear and tear anywhere we can.
Harvest Party:
We have officially changed the date
to Saturday, October 13 because this
is the day that makes most sense if
we want everybody to come out. We
will be packing your boxes a day in
advance in order to host the event
on Saturday (our usual pack day), so
plan on picking up your boxes on
your way home from the party if you
would like. We will be starting at 3:00
and going as late as you want. This
is a potluck event and we will be
providing some main dishes. Hayrides,
pumpkin-patch picking, a bonfire and
volleyball are all on the agenda. Please
RSVP to this event so we can know
how many people to expect. YAY!!!
Have a great week!
Ayla and James

.
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The Transplanter

