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Looking for Land

What’s In the Box:

B

ox 17! Can you believe it? This week
on the farm, we pulled the rest of the
winter squash and pie pumpkins from the
field to cure in the greenhouse, pulled all
of our rutabaga (most of which is badly
eaten by pests), and pulled the rest of
our red potatoes. We still have white
and yellow storage potatoes in the field
to be pulled, but potatoes take so much
time, we just get to them when we can
and scold ourselves for not buying a
potato digger this spring. Next year.

S

peaking of next year, there a good
chance we will be moving. To where,
we do not know yet. However, we have a
wonderful realtor who is helping us look
at properties in this area. Looking for an
appropriate farm for small veggie growers
is really tricky. See, we need outbuildings
like any farmer: like a pole shed(storage
for tractors, implements, etc…), a usable
detached garage (mechanical shop),
some other space for a packing shed, a
barn (if you plan on having animals or
just need more storage space or other
materials, of which there are many) and
of course, a house-hopefully not in the
worst condition and not just lived in by
rats and chipmunks. And then the real
kicker is that you also want land. Funny
as it seems, when you try to tell people
this as small-scale veggies growers, they
suggest ideas such as large city garden
plots, or the big backyard of some old
house and liken us to “hobby farmers.”
We mean acreage. This poses a real
problem for us, because most of the
farmland is being used up by corn and
soy farmers. And, the farmsteads that are
around are almost all owned by corn and
soy farmers who bought the farm (with
some good amount of acreage like 40 or
160) for the land and then just end up
sitting on these great farmsteads that have

Salad mix-Hopefully you like salads! Still
looking so good out in the field, we just
have to keep giving it to you!
Arugula-First of the fall crop. Mix this in
with the salad mix or braise to put over
pasta.
Broccoli- Gypsy variety. Sweetening up
with the frosts, but its so dry out there it
is not heading up as fast as we would like.
Still a couple nice heads for you.
Potatoes-Chieftons Reds. These are not
the prettiest, because they have a little
scab on them, making them look a little
more brown and weathered. They are still
very tasty to boil, mash, bake or fry. You
might want to peel the tougher skinned
ones.
Onions-Yellow storage.
Garlic-This is German Red garlic. We
like this a lot, becuase it was not hit very
hard by the Phytoplasma Asters Yellow
disease braught in by the leafhopper this
year. It also have a nice flavor and big
cloves.
Kale- Funny thing is, we have harvested

Pulling in the Winter Squash Harvest

Washing Spuds after a big Red Potato Harvest‘
Beet Mashed Potatoes
Ingredients
2 large Yukon Gold potatoes, peeled and chopped
1 large beet, peeled and chopped
1 cup non-fat Greek yogurt or sour cream
1/2 cup skim milk or cream
salt and pepper
Instructions:
1.Boil the potato and beet until tender. If you want to
get added flavor from the beet try roasting it instead.
2.Drain the potato and beet and add to a bowl with
yogurt and milk. Season with salt and pepper. Purée or
mash until smooth. Serve hot.

Rutabaga Mash
Adapted from kitchenmouse.rozentali.com
Makes about 6 servings

2 medium rutabagas, peeled
•2 small potatoes, peeled
•1/2 medium acorn squash, peeled and seeded
•1/2 lb cauliflower florets
•5+ cloves garlic
•1/3 cup sour cream
•1 small onion, diced
•3 green onions, chopped (optional)
•3 slices bacon, cooked and chopped (optional)
•salt, pepper
•oil
Chop rutabagas, potatoes and squash into 1 inch
cubes.
In a medium saucepot, bring water to a boil.
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Looking for Land, Cont.
no land attached to them. What a pickle.

W

e are looking at a property right
now near Prairie Farm, WI. It
has an exceptional array of outbuildings
and structures that are in amazing
condition and don’t need repair. Also
when a small-scale farmer is looking for
land, they will also be making sure that
there is a good well with decent water
pressure. This place has a good well and
a new sewer system. The house was
built in 1913 and has all the original,
unpainted woodwork and is in very
good condition. Hurray, right? Well,
no, because it doesn’t come with any
land. But we are looking at land leasing
options with an option of buying acreage
in the future. Or we might just keep on
looking at other options. We will let you
know what comes of this daunting task.

F

or now, we keep on harvesting and
getting ready to put the farm to
sleep. Even if we are not here next
year, we have sown cover crops, mowed
down old crops, and are planning our
garlic planting for the late fall. We even
have some crops that we are going to
experiment overwintering. We will need
to build conduit pole stakes and buy
plastic covering for these. If you have
carrots in your first box next year, it will
have been a successful overwintering.

A

s for next week, we hope to have
salad turnips and spinach in the box
but the weather has been so cold and
dry that nothing is growing very fast.
However, that is what we’ll shoot for!

H

What’s in the Box
kale for ya’ll several times, had it in the
packing line and then when it came to put
it in there just wasn’t enough room! But this
week, we did it!
Radishes- Easter Egg or Cherriette. Still
looking great out in the field. No chewed
up leaves. Slice up on sandwiches, salads,
pasta. You can saute these, too, but they
loose some bite.
Beets-Great looking tops and some really
nice beets in there, but some not so big,
too.
Winter squash- This week you have
Red Kuri, which is a variety of Kabocha
squash and an acorn. These squash will
last almost through the winter, so no
hurry in eating them all right away. Recipe
included.
Celery- This was not affected by frost, and
it is still pungent and flavorful as ever. Use
leaves for chicken soup stock and stalks
for the mirepoix (celery, onions, carrot
mixture).
Parsley- Curly Italian. Herb of the
week. use fresh or dry on rack or by
hanging upside-down for long term
storage.
Rutabaga- These are pretty ugly from
pest damage. SORRY! These will store in
fridge for a long time. Recipe included.
Great in soups and roasted roots

Add rutabagas and garlic, return to a boil. Reduce
heat to a simmer and cook for 10 minutes. Add
potatoes, return to a boil. Again, reduce to a simmer
and cook for 10 minutes. Add cauliflower and cook
for an additional 5 – 6 minutes. All veggies should
be tender. (Check just like making mashed potatoes
with the tip of a knife. If it slides in easily, it’s ready.)
Drain.
Microwave (or steam for longer) the squash for
5 minutes. Saute the onion with a bit of salt and
pepper in a tablespoon of oil until browned.
Combine cooked r If you areutabaga, garlic, potato
and cauliflower mixture with squash and fried
onions in a large bowl. Mash together well. Add in
green onions and bacon (if using), sour cream, salt
and pepper to taste. Serve.

Rutabaga Mash
Adapted from Sassy Radish.com
If you want to experiment, you can play around with
add-ons to your mash. Maybe you want to add some
roasted garlic
Ingredients:
3 pounds rutabaga, peeled and cut into 2-inch pieces
2 to 2 1/2 pounds potatoes, peeled and cut into 2
-inch pieces,
4 tablespoons (1/2 stick) of butter
½ cup chopped scallions, white and green parts
only or
½ cup caramelized onions, sliced into half moons
2tbls butter for onions
Preparation:
In a skillet heat, melt 1-2 tbls butter on low heat.
Add onions and simmer until they are brown and
soft. This may take about 45 minutes.
Meanwhile, Cook rutabaga and potatoes in salted
water in separate saucepans. When both are tender,
remove from heat. Rutabaga will take about 30
minutes, and potatoes will take about 20 to 25
minutes.
Drain the vegetables. In an empty pot, over medium
heat melt the butter, and when melted return the
rutabagas and potatoes back into the pot and mash
with a potato masher until you get a smooth mass,
with a few lumps here and there.
Stir in caramelized onions. If you want to add
scallions, add them while the butter is melting and
cook for two minutes before adding the rutabagas
and potatoes. Season with salt and pepper.

ave a good week!
Ayla and James

More heavy lifting... Ah to be a farmer!
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