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Box Contents for September 17th 
1 bunch carrots 
1 bunch Rainbow chard 
1 head Savoy cabbage 
1 head red butter lettuce 
2 ears sweet corn!! 
1 bunch radishes 
2 lovely leeks 
¾# green beans 
1 green or white cauliflower  
½# tomatoes 
1 green ‘Diva’ cucumbers 
Next week’s produce (we think): red cabbage – more beans (maybe) – 
kabocha squash – kale – potatoes – beets – lettuce (maybe) – romanesco  

Ideas and info for this week’s produce 
  
Sweet Corn – In last week’s newsletter, Siri lamented 
the fact that both corn and basil were failures for us this 
year. As luck would have it, our last planting of corn, 
which wasn’t looking too hot a while back, has pulled 
through. The field we planted all our successions of 
corn into was infested with a worm that resides in the 
root and stalk of the corn plants and inhibits their 
ability to get water and nutrients from the soil. I’m not 
sure why this last planting worked when the others did 
not, but we are very happy to be able to put corn in the 
box this week and probably next week too.  
 
This week you are receiving a bi-color corn, next week 
you should get a yellow corn. I’m sure you don’t need 
any recipe ideas for how to eat corn. But I do strongly 
suggest eating them as soon as possible. Corn is one of 
those plants that’s just way better the fresher it is. Right 
off the plant is best, seconds after being picked. But as 
that’s impossible in this case, I’d suggest eating them 
tonight. And don’t put them in the fridge! 
 
Cauliflower - This week you are receiving either a 
white or a green cauliflower. Plants like cauliflower 
(and broccoli, cabbage, etc) that make one central head 
are the most challenging for us to get in the CSA. We 
typically plant 2-3 times as many plants as CSA 
members to try to ensure that we have enough for the 
box; our challenge is that these plants mature at very 
different rates and even planting 3 times as many 
cauliflower plants as CSA boxes to fill is often 
insufficient. This week, it took two different plantings 
of two different types of cauliflower, about 1000 plants 
total, for us to get 216 heads.  
 
Both the green and the more traditional white 
cauliflower cook up identically. Personally, I love 
breaking or cutting the head into small florets and 
roasting on a cookie sheet at 400 degrees until well 
browned. If I’m feeling fancy, I’ll drizzle some 
balsamic vinegar on top once done. I also love this 
Italian recipe for a cauliflower salad:  
 
Italian Cauliflower Salad –  

1. Break cauliflower into bite sized florets  
2. Lightly steam cauliflower (roasted would be 

good too) 
3. Toss with olive oil, lemon juice, capers, 

kalamata olives (pitted), chopped parsley, and 
minced garlic.  

4. Salt to taste and let marinate for as long as you 
wish. Serve at room temperature.  

 
 

Local Roots Farm News 
 
Hi CSA members! This week I, Jason, am writing the newsletter in 
Siri’s stead. 16 weeks of newsletters (this year – approximately 120 
newsletters total over 6.5 years!) appears to be the number Siri can write 
before writer’s block sets in. It’s not the first time I’ve filled in for Siri, 
but it is the first time in a few years. I hope I remember how it’s done…. 
 
This Saturday, September 21st (the Equinox), we are one of eight farms 
participating in a Tour de Farms, hosted by the Sno-Valley Tilth. We 
are opening our doors to the public and you are free to wander around 
and check us out (as well as 7 of our neighbors) any time after 10 am on 
Saturday. We will have a more formal guided tour at 1:00. Following 
the farm tours, that evening, Jubilee Farm (just 10 minutes South of us 
in Carnation) is hosting a pig roast and fundraiser for Sno-Valley Tilth. 
Logistical details will be included in a link in the email. But the farm 
tours are free and we’d love to see you all here. 

In other farm news, fall seems to be truly upon us. Every season of 
every year presents us with different weather-related challenges to adapt 
to. Last year the dry summer weather persisted well into October and 
our challenge was keeping our fall crops watered amidst the second 
longest dry spell ever. This year, we’ve had plenty of late-summer rain, 
and one of our challenges this year is contending with a late flush of 
weeds that have germinated with the rain and are now growing rapidly.  
For a similar reason, last year we weren’t able to seed our cover crops 
until mid-October because the soil was too dry. This year we’ve already 
planted nearly all our cover crops, and earlier than ever… The challenge 
now is finding a dry moment to seed the rest. There’s truly never a dull 
moment out here.  
This week, we’ll be lowering the sides and closing the doors on our 
greenhouses, in the hope that we’ll encourage tomatoes to keep ripening 
in this cooler fall we’re having. As you’ve probably noticed, the 
quantity of tomatoes in this week’s box is less than the last few weeks. 
From where I’m sitting, I can see heaps of green and pinkish tomatoes 
on the vines out there, but cooler, shorter days have significantly slowed 
the rate at which they are ripening. It’s still far from over, but it’s 
definitely the beginning of the end of tomato season. I’ll miss the 
tomato sandwiches and Greek Salads. I will not miss the attendant 
swarms of fruit flies.  

Large box additions 
Lacinato kale 
Treviso radicchio 
 
 


