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Box Contents for August 27th 
1 bunch Italian green chard 
1# tomatoes 
1 bunch purple carrots 
1 bunch red beets 
1 bunch arugula 
1 bunch little white turnips 
1 head Treviso radicchio 
1.5# Yellow Finn potatoes 
2 cucumbers 
1 zucchini 
Next week’s produce (we think): carrots – tomatoes – kale – green beans – 
salad greens  

Ideas and info for this week’s produce 
 
Here’s a little taste of fall for you this week, although 
still a respectable amount of summer in the form of 
tomatoes, zucchini, and cucumbers.  
 
Treviso Radicchio - This beautiful red and white 
striped bundle of leaves is our farm’s signature crop – 
the vegetable we are most proud of, and that we grow 
more and more of each year. Usually, this appears in 
the CSA one time sometime in late October, but this 
year we are boldly including it in this last box of 
August. You will be seeing this again, so let’s talk 
about how to make use of it. 
 
OK, radicchio is fairly bitter – there’s no way around it. 
Bitter greens, primarily in the chicory family, are prized 
in many parts of the world for their health benefits, and 
I like to think that here in the Northwest, with our 
affinity for coffee and hoppy beer, we will all soon 
develop a love of radicchio too.  
 
Just like coffee, radicchio can be tempered with a little 
sweetness and some cream. Although we most often eat 
our radicchio raw in a salad, I’d suggest starting out 
with braised, grilled, or roasted radicchio to have a less 
bitter experience. Recipes in today’s email 
 
Yellow Finn Potatoes - This is my personal favorite 
variety of potato. It’s quite tender and a little bit grainy, 
kind of like a russet in texture, but with an outstanding 
flavor that hints of butter. Yellow Finn is ideal for 
mashed potatoes, and also for potato soup. We are still 
hand-digging our potatoes, and opting not to wash the 
tubers. The dry soil leaves the potatoes fairly clean, and 
you can either peel them or just give them a good scrub. 
To store, leave them in their paper bag and keep them 
in a dark place that’s not too hot and not too cold.  
 
Purple Carrots – These beautiful carrots are not quite 
as sweet as our standard orange ‘Nelson’ carrots, but 
they are a fun change for this week. Last night Jason 
carefully cut a bunch of them lengthwise into quarters 
and baked them on a cookie sheet at 400°. They 
caramelized very nicely and looked cool. These would 
also make a great roasted root dish with today’s beets 
and perhaps some purple potatoes if you still have some 
around. An all purple dish! 
 
Little White Turnips – This week’s box is indeed 
fairly heavy on the roots, but don’t forget that both 
turnips and beets have delicious edible greens attached. 
It’s a two-in-one vegetable!  

Local Roots Farm News 
Although the little sprinkles of rain that have fallen on our farm 
don’t amount to much from the plants’ point of view, they certainly 
indicate a change in the season. Recently the mornings and evenings 
have been much cooler, and the leaves on our maple trees are 
unmistakably duller and showing just the slightest tint of orange. 

Another sign of fall is our rapidly ripening winter squash. We are 
pondering the question of how early is too early to bring squash to 
the farmers market or put it in the CSA boxes. We have planted a 
whole lot more squash (and potatoes, carrots, beets, parsnips, celery 
root, and turnips) than in previous years, so that we can be sure to 
have enough produce to fill the three additional weeks of the CSA 
season that we added this year. While we are very excited about the 
bounty of fall produce we have to look forward to, this does bring 
about some logistical challenges for us. Namely, where should we 
put all those squash?! 
Most storage crops will keep best in our walk-in cooler. If we 
happen to reap more than we can fit in our current 10’x10’ walk-in, 
we have plans to build another one… that’s fairly easy to do. Winter 
squash (and potatoes too) are a different story. They prefer an 
environment that’s dry, relatively warm, and rodent-proof. As they 
come out of the field between now and the end of October, we bring 
them into our seedling greenhouse to cure in the dry warm air. Once 
their skins have toughened up, we begin to a) sell them or give them 
to you, and b) tuck them away in storage for November and 
December delivery. That’s going to be the tricky part this year. Last 
year, we brought several thousand pounds of squash into our home 
and stored them in a big empty room adjacent to our kitchen. This 
year I’m pretty sure we’re going to need more space. Jason and I 
have been weighing the attributes of different storage options, such 
as an insulated shipping container. Starting later this week, we’ll 
begin harvesting the first few rows of our earliest-ripening squash. 
This will give us a hint of what we have to contend with once the 
rest of our varieties ripen up. Right now our squash patch is a solid 
stand of huge and lush green leaves, obscuring all the beautiful fruits 
beneath and making it impossible to estimate their number. I once 
read a book that said, “vegetable farming is all about the efficient 
handling of materials.” Quite true. 

Large box additions 
1 red bell pepper 
1 bunch sprouting broccoli 
1 bunch parsley 
 
 


