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Box Contents for October 1st 
1 bunch carrots 
1 bunch turnips 
1 bunch green chard 
1.5# Purple Majesty potatoes 
4 sweet peppers 
1 medium-ish eggplant 
1 tomato… maybe the last! 
1 bunch parsley 
1 head cauliflower OR romanesco 
1 zucchini, last one this year 
Next week’s produce (we think): squash TBA – kale – sage – escarole – carrots – 
beets – bok choi  

Ideas and info for this week’s produce 
  
Peppers and Eggplant, Zucchini and Tomato 
We’ve been hoarding the last of the peppers and 
eggplants, intending to give them to you in time 
to make one last summery stew: 
 
Sort-of Recipe  - Easy Ratatouille 
Cut all the above-mentioned veggies, plus an onion 
into equal size chunks and place in a pot with a lid. 
Add basil, bay leaf, rosemary if you have it, crushed 
garlic, plenty of olive oil, salt, pepper, and about a 
cup of red wine. You might want to add a can of 
crushed or diced tomatoes. Stir to make sure all the 
veggies are thoroughly coated with the olive oil and 
wine, then cover and cook on medium-low heat 
until the vegetables are tender but not squishy. Don’t 
stir the pot while the vegetables are cooking, as this 
will make them mushy. As long as there is a decent 
amount of moisture in the stew, all the veggies will 
cook evenly. Top with chopped parsley! 
 
Potatoes – Potatoes are one of those crops that is 
usually very easy to grow and low-maintenance. 
This year, however, our potatoes have been hit by 
the same critter that molested our sweet corn. Many 
of our potatoes have some subtle surface damage, 
which sometimes indicates discoloration of the 
interior of the tuber… and sometimes doesn’t. These 
blue potatoes have proven to be the least affected, so 
that’s what you are getting this week. Until we 
figure out a more reliable way to sort out the good 
from the bad, we are refraining from giving more of 
the Yellow Finns (our favorite ). If you do happen 
to see some surface damage, treat it just like you 
would the eyes of a russet potato – trim them out 
with a paring knife. You could also choose to peel 
your potatoes, which will immediately show you 
whether there are any bad spots on the inside.  
 
Cauliflower or Romanesco – Yes, Romanesco is 
so much cooler looking than cauliflower, but you 
can use these two vegetables fairly 
interchangeably. I will include a link to a favorite 
cauliflower recipe of ours that makes use of this 
week’s parsley. 
 
Parsley – I use a little bit of parsley almost every 
week, but sometimes a full bunch can be a 
challenge to use up. Kept in a closed container in 
the fridge, it should last at least a week and maybe 
longer. I’ll include a recipe for salsa verde in 
today’s email. I’ve had good results freezing 
similar herb sauces in small jars for future use. 
 

Local Roots Farm News 
What a contrast has this September been to the beautiful September of 2012! 
We officially broke a record for the wettest September ever, with over six 
inches of rainfall. By comparison, last year we received 0.03 inches in 
September. At that time, we were wishing for rain to give our parched fields 
a little relief… now we are slogging about in rain gear and trying not to get 
our harvest vehicles stuck in the mud! Every year that we have been farming 
(seven years!) has been different, and brought new challenges and rewards. 
Just when we think we have certain things totally figured out, a weather 
event or a new weed/pest/disease comes along and changes the game. With 
ever more experience and perspective, Jason and I are able to cope with the 
unexpected and adjust without resorting to panic or despair (usually).  
We owe a lot of our resilience to our employees and apprentices. As the 
farm has grown larger and more complex, Jason and I do more computer 
work, tractor-ing, decision-making… oh and taking care of an almost three-
year-old. This means that almost all the planting, tending, harvesting, and 
packing is done by our farm crew. It has been a big challenge for us over the 
years to convey to new crew members all that goes into producing 
consistently high-quality produce that will arrive in your CSA box looking 
fresh and happy. It’s the little things, like how the person holds the leaves of 
lettuce when cutting them for salad greens, or how to tell whether a spot on 
the surface of a carrot is superficial or indicates a little burrowing insect… 
after all, we are farming in peace with nature, and we do accept a certain 
amount of imperfection.  

And it is just that balance that we seek. Farms that grow only one or two 
types of produce are able to tightly control all the factors that affect their 
crops, from weeds to fertilizers, pests, and disease. The tradeoff is a 
monoculture that depletes soil’s natural fertility, relies heavily on outside 
inputs, and depends on an energy-intensive supply chain for distributing. On 
our farm, we are constantly in pursuit of the balance between crop diversity 
and crop appearance, economic sustainability and quality of life. Our farm 
has grown, and now we feed more families, employ more workers, and train 
more future farmers. Yesterday, I spent the morning at Felix’s preschool, 
while Jason bought supplies to improve our squash storage area. Our 
Monday crew harvested and packed 220 CSA boxes, and today two of them 
will head out to make the deliveries while the rest stay on the farm to harvest 
produce for restaurant orders. I’m inside writing the newsletter while Jason 
takes a walk around the farm with Felix. Thank you, 2013 Local Roots Farm 
Crew! None of this would happen without you! 

Large box additions 
2 Little Gem lettuces 
1 bunch bok choi 
2 shallots 
 
 
 


