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Box Contents for October 15th 
1 bunch Nelson carrots 
1 bunch baby turnips 
1 bunch collard greens 
1-2 heads broccoli 
1-2 leeks 
1 bunch bok choi 
2 acorn squash 
1 green or slightly yellow pepper 
2 petite ‘Little Gem’ baby romaine lettuces 
 
Next week’s produce (we think): beets – carrots – kale or chard – 
shallots – pie pumpkin  – parsley – celery root  

Ideas and info for this week’s produce 
Acorn Squash – Acorn squash had never been my 
favorite squash… but last year we grew a couple 
varieties that were amazing! We got lots of response 
from CSA members who said it was the sweetest acorn 
squash they had ever eaten. Well, of course we are 
growing those same varieties this year, and I am hopeful 
that they will be just as delicious as we remember.  
Acorn squash does NOT have an edible skin, but it is 
easy to cook and eat without peeling. You can cut the 
squash in half (lengthwise, as in through the stem end 
down to the pointy end), scoop out the seeds, and put on 
a dab of butter (and maple syrup if you want to get 
fancy) and bake until soft. You can also cut it into 
smaller wedge or even cute little rounds, arrange on an 
oiled baking dish, and bake until soft. When it’s time to 
eat, it’s very easy to just eat the soft orange part and 
leave the rind, like an orange slice! 
We most often eat acorn squash stuffed with a mix of 
cooked brown rice and sautéed onions, sunflower seeds, 
thyme, and a splash of soy sauce. Then we make it less 
healthy by topping it with a cheesy sauce before baking 
it. You can partially cook the squash ahead of time, so 
it’s already somewhat soft when you add the filling. 
Then it only takes another 10-15 minutes in the oven 
before serving. I’ll include some stuffed acorn squash 
recipes in today’s email. 
 
Pepper – Not always what you might think of as an 
October crop, but there are still a few of these little guys 
hanging around in our pepper greenhouse. We were 
saving them and hoping more would fully ripen up 
before frost, but with a string of clear nights forecast, it 
seems prudent to pick them now. Did you know that all 
green peppers are red, orange, or other colorful peppers 
that have been picked under-ripe? 
Your one little pepper would be a nice addition to a stir-
fry, which could use all sorts of veggies from this 
week’s box: broccoli, bok choi, leek, turnips (and their 
greens), and carrots. 
Little Gem baby lettuce – When tender leafy lettuces 
succumb to the colds and molds of October, these petite 
but dense heads just keep on going. Because they grow 
upright, and hold their leaves away from the soil, they 
tend not to pick up the soil-borne molds that pop up once 
the foggy mornings set in. Plus, they are sweet and 
wonderful! Despite their small stature, there is a 
surprising number of little leaves packed in there. Most 
likely this is the last of the lettuce for this year.  
Out of room! Look for some more ideas for collards, etc, in 
the accompanying email! Hooray for fall vegetables! 

Local Roots Farm News 
Beautiful fall weather is here, although we begin each 
morning wading through an impressive bank of fog. We are 
very thankful for the sunny afternoons and the temporary 
reprieve from rain, which is making it much easier for us to 
finish up the last of our winter squash and potato harvests. 
The sunny weather also helps the squash “curing” process. 
We bring the squash into our seedling greenhouse for a few 
days, and the intense sun and warmth dries out the squash 
skin and heals up any nicks that happened during harvest and 
handling. Then we box and crate them up and move them 
into our new shipping container, where they will be safe from 
rodents and freezing weather. We expect them to keep until 
at least the end of November, and we are hoping we’ll still 
have squash to bring to market in December and beyond. 

Deciding what to include in the last few CSA boxes of the 
season is always a bit of a challenge. At this point in the 
season, we have a LOT of some crops (cabbage, kale, beets, 
winter squash), and not so much of others (lettuce, potatoes 
(sadly), broccoli). As we plot out the last boxes of October, 
we aim to avoid too much repetition, particularly because so 
many of the items we give at this time of year can be stored 
for a week or more. We try to give good variety of produce 
that will provide you a nice mix of things to eat from week to 
week. There are a few crops that just begin to be ready to 
pick at this point in the season, like celeriac, Brussels sprouts, 
and parsnips. With these items, we typically “reserve” them 
until the last few weeks of the CSA so you don’t get 
overloaded. If we get an early frost, like we did last year, that 
will damage tender things like lettuce, chard, and broccoli, so 
we try to squeeze the last few harvests of those into the early 
to mid-October boxes, setting aside the more cold-tolerant 
items as insurance for the late October weeks. It’s quite a 
little logistical puzzle!  

Today, your box is a bit of an odd assortment of produce, for 
many of the reasons I just described. We may have to get a 
little creative to find a way to match up peppers, acorn 
squash, and bok choi in the same meal…. But this is probably 
the last you will see of some of these vegetables until next 
year, so enjoy! 

Large box additions 
Extra pepper 
Extra lettuces 
1/2# tomatoes 
 
 
 


