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Box Contents for September 24th 
1 bunch carrots 
1 bunch golden beets 
1 bunch curly kale 
1 head red cabbage 
1 Red Kuri squash 
2 ears sweet corn!! 
½# green beans 
½# tomatoes 
1 head ‘Samantha’ oakleaf lettuce 
Next week’s produce (we think): sweet peppers – eggplant (maybe) – kale  – 
butternut squash – potatoes – fennel – turnips – cauliflower – carrots 

 

Ideas and info for this week’s produce 
  
Red Cabbage – As I mentioned, this cabbage is a 
good keeper, so if you aren’t quite through with 
last week’s produce yet, you can hang on to this 
cabbage for a week or more. You’ll be getting a 
break from cabbage for a couple weeks now. If you 
cut this cabbage in half, the unused half will be fine 
in the fridge for several days, kept wrapped in a 
plastic bag so the cut surface doesn’t get too dried 
out. Then you can use half for a lovely braised 
cabbage dish and half for slaw. 
 
Golden Beets – I like to describe golden beets as 
the “gentle beets”. Their flavor is much less earthy 
than red or Chioggia beets, and their lovely yellow 
hue will not cause everything else in your dish (or 
your kitchen sink) to turn pink. Beet greens are 
delicious too. I love sautéed beet greens; as with 
chard, start cooking the stems 10 minutes before 
you add the greens to make sure the stems get 
adequately cooked.  
 
Red Kuri Winter Squash – Red Kuri is a 
kabocha style squash, which means it has a dry and 
crumbly texture. I compare the texture of kabocha 
squash to a baking potato, as opposed to a butternut 
or Delicata which are more like a smooth textured 
salad potato. In our house, we most often use this 
type of squash for making curries (Kuri curry!), but 
it’s also great for soup. The squash you are getting 
today has been curing in our greenhouse for a 
couple weeks, and they are fairly sweet, but given 
a few more weeks they will get even sweeter. 
 
The best way to deal with squash with inedible 
skin is to cut them into pieces with relatively 
vertical sides and use a kitchen knife to cut away 
the skin. I find it’s easiest to get a clean, close cut 
when I’m cutting straight down.  
 
Recipe – Red Kuri Curry  

- Halve your squash, peel as described above, 
and cut into about ½” cubes. (save the other 
half for another purpose).  

- Add squash and diced onions (peppers would 
be a nice addition too) to a sauté pan and cook 
on medium heat until soft.  

- Add a can of coconut milk and a spoonful of 
curry paste and cook a few minutes more.  

- Salt to taste 
- Serve over basmati or jasmine rice.  
- Yum.  
 

 

Local Roots Farm News 
Happy first week of autumn! It is I, Siri, back from a little newsletter-
writing vacation. This week, thankfully, there is lots to tell you about: 
 
Fall Equi-box – Ok, so that’s supposed to be a pun…get it? This week’s 
box truly is an even divide between summer and winter. Corn, green 
beans, tender lettuce, and a smidgen of tomatoes on the one side of the 
divide, and hearty cabbage, kale, root veggies, and the first squash on the 
other. Next week will likely bring another similar mix of warm and cold 
weather crops, as we harvest the last of our eggplant and sweet peppers.  
 
It’s a hefty load of produce this week, but the good news is that you 
don’t have to use it all right away. Eat the corn and green beans as soon 
as you can, while their flavor is still sweet and fresh. Lettuce and kale 
should be eaten relatively soon too, but everything else will keep for 
weeks… or months! For long-term storage of root crops, it’s best to 
remove the tops promptly. Store the roots in a plastic bag or other sealed 
container in the fridge. In an air-tight environment, the roots will stay 
crisp and sweet for at least a few weeks. It’s a good idea to check on 
them from time to time, because a small soft spot on one root will spread 
to the other roots in time.  
 
Cabbages, especially smooth-leaf varieties like this cabbage, are also 
candidates for long-term storage. Again, a sealed container or plastic bag 
is the best choice. If cabbage does develop shriveled or slimy outer 
leaves, it’s easy to peel them off. Usually the yuckiness is only on the 
first layer or two, and the inside will still be beautiful and crisp. We try to 
avoid giving cabbage multiple weeks in a row, but this week’s red 
cabbage is perfect now, and different enough from last week’s Savoy 
that we decided it would be ok! 
 
Winter Squash – Some general advice for storing and displaying winter 
squash: All the squash you will receive from us this year are both 
beautiful AND delicious. Some varieties will tolerate outdoor display 
better than others (Red Kuri, acorn types) but all will keep best if stored 
indoors. Squashes prefer a dry, warm environment, and in ideal 
conditions can be stored for several months. If you want to keep your 
squash around for a while, store them where they get plenty of air 
circulation and relatively stable temperatures. Every week or so, check 
the surface carefully for any soft spots… if you find one, use the squash 
ASAP.  
 
 
  

Large box additions 
Broccoli 
Cherry tomatoes 
Sage 
 
 
 


