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Box Contents for October 8th 
1 bunch Lacinato kale 
1 Butternut squash 
1 bunch red beets 
1 bunch cilantro 
1 head Savoy cabbage 
1 head Treviso radicchio 
1 bunch sage 
1 bunch Shunkyo radishes 
2 petite ‘Little Gem’ baby romaine lettuces 
 
Next week’s produce (we think): Acorn squash – carrots – bok choi – turnips 
– leeks – broccoli (maybe) – potatoes   

Ideas and info for this week’s produce 
  
Butternut Squash - I can’t get enough of the roasted 
squash and greens pasta that I gave the recipe for last 
week, and this week we are also giving a little bunch of 
sage, so you have most of the ingredients you need to 
make it again. Butternut squash most definitely needs 
to be peeled, but its cylindrical shaped parts make it 
easier to peel than round knobbly squashes. Just cut 
into round sections, then work with a heavy knife to 
trim off the rind, ending up with a multi-sided polygon. 
You can use Butternut in two stages. Once cut into, the 
unused portion will store in the fridge for at least a 
week. 
 
Treviso radicchio – If you aren’t a bitter greens 
fanatic yet, this can be chopped up and added to the 
roasting pan along with your squash and kale, and will 
provide just a hint of bitterness to the overall dish. Here 
are some other ways to combine radicchio with today’s 
produce: 
 

- Red and green salad, mixing a small quantity of 
radicchio leaves together with the baby romaine. 

- Red and green cabbage salad, shredding a half a 
head of radicchio together with the savoy cabbage, 
and perhaps some grated apple to balance out the 
bitter leaves. 

- Roasted beets with radicchio – Wrap a beet or two 
in foil, add a couple drops of oil, and roast in the 
oven until easily pierced with a fork. Peel by 
running beets under the tap, then cut into medium 
dice and marinate with a vinaigrette dressing. 
Arrange a little bed of radicchio (and whatever 
other greens you like) and top with the beets and 
their marinade. Candied nuts, cheese, pears, or 
apples are nice too. 

- Roasted (or sautéed squash) and radicchio – Trim 
a hunk of squash, cut into medium dice, and roast 
or sauté until tender and caramelized. Dress a bed 
of radicchio leaves, and top with the warm squash.  

 
Cilantro – This herb, so widely used in cuisines of 
warm countries, does best for us in the cool weather of 
fall and spring. We are happy to include it in today’s 
CSA, because I think it goes perfectly with shredded 
Savoy cabbage in a vaguely Asian type of slaw/salad. 
Mix up a dressing of sesame oil, ginger, soy sauce, and 
rice vinegar, and finish it off with some toasted sesame 
seeds. Sliced or shredded radishes would be nice in 
there too.  
 
Carrots  - You are getting a short break from carrots 
while we wait for our next planting to get just a little 
bigger. They’ll be back next week! 
 

Local Roots Farm News 
Although we harvest produce almost every week of the year, there is a 
good reason that people consider fall to be “harvest season.” We are in 
the thick of our winter squash harvest now, and by the end of the month 
we will have brought in thousands of pounds of squash, carrots, 
parsnips, beets, potatoes, cabbage, and slightly smaller amounts of other 
traditional storage crops, like kohlrabi, turnips, leeks, watermelon 
radishes, and parsley root. Some of the abovementioned crops can also 
be “stored” in the field, but that runs the risk of loss from any number of 
sources: freeze, flood, and voles, namely. So we will take a hybrid 
approach, bringing a certain quantity of each crop in for medium-term 
storage (1-2 months), and leaving some hardier things in the field for 
continued harvest throughout the winter and spring.  
In anticipation of these large October harvests, we just bought a 40’ 
insulated shipping container and a second walk-in cooler to supplement 
our existing 10x10 space. The shipping container is for storing crops 
that want dry, cool storage conditions (potatoes and squash) and has the 
added benefit of being rodent-proof and watertight, so even if we get a 
big flood, the food stored inside should stay safe and dry. In our new 
walk-in cooler, we plan to stock up on root crops, which prefer humid 
conditions and temperatures around 35°. These are important long-term 
investments for our farm. We farm in a fairly mild climate, which offers 
the possibility of year-round harvests… if only it weren’t for the 
looming threat of flooding. At any point between November and 
March, a large Pacific storm could sweep in, drop 10” of rain in the 
Snoqualmie watershed, and flood our valley from wall to wall. In the 
biggest floods on record (2006 and 2009) every part of our farm was 
underwater. Water surrounded the houses (but did not get in) and was 
somewhere between 3” and 18” deep in the barns and outbuildings. We 
generally opt not to harvest and sell produce that has been immersed in 
floodwater for at least a few weeks after a flood, and some floods bring 
with them a lot of silt, which makes certain crops inedible due to silt 
deposition.  

So, if we want to become more of a year-round farm (and we do) we 
need to find ways to store our bountiful fall crops for distribution in the 
heart of flood season. We expect to have some successes and some 
failures in our experiments with long-term storage, but we are very 
excited about the prospect of providing food to your families for a 
greater portion of the year. Stay tuned, and get ready to eat some roots! 
 

Large box additions 
Broccoli 
Acorn squash 
1 Leek 
 
 
 


