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Box Contents for October 29th 
1.5# parsnips 
1.5# Fingerling potatoes 
Brussels sprout tree! 
2 Delicata squash 
1-2 leeks 
1 bunch Nelson carrots 
1 bunch Red Russian kale 
1 head puntarelle dandelion greens 
 
Next week’s produce (we think): lotsa squash – cabbage – potatoes – 
carrots – beets – celeriac – leeks – turnips or daikon – some sort of 
greens  

Ideas and info for this week’s produce 
Delicata squash – By far, our favorite squash. We eat Delicata 
nearly every night, from now until the supply runs out… or 
until we are sick of squash and ready for some early spring 
greenery. Although there are some recipes that Delicata isn’t 
suited for, it’s the easiest and most delicious variety to eat as a 
simple side dish. Split the squash in half the long way, forming 
two little boats, and scoop out the seeds. Now, you can either 
cut it up into C shapes (I think about ½” thick is best), or leave 
the boats whole. Bake on an oiled cookie sheet at about 375, 
flipping the pieces over once when their bottom side begins to 
brown. They are done when soft and browned on both sides. 
The skin is completely edible and delicious! 
Parsnips – Sweet and earthy, parsnips are almost as versatile 
as their relatives, carrots.  Roasted alongside a piece of meat or 
in a mix of other root veg, sliced into round “chips” and baked 
on a cookie sheet, boiled with potatoes to make a mash or 
puree, or blended into a smooth soup, parsnips are lovely. 
Depending on how you choose to cook them, there is usually 
no need to peel. They also are the ultimate storage vegetable, 
and will lie in wait in your fridge for weeks (and months) until 
you have eaten up everything else. Just keep them wrapped up 
in a bag or a sealed container so they don’t get dried out and 
floppy.  
Brussels sprout tree – How fun is this?! We always struggle 
to include Brussels sprouts in the CSA, because it takes so 
much time to pick the individual sprouts. This year, we 
experimented with cutting the tops off the stalks to encourage 
uniform sprout formation, and we are very happy with the 
outcome. Instead of the half-pound of loose sprouts that you 
would normally receive, these trees should each have over a 
pound. You just have to do a little bit of work to detach the 
sprouts. They come off pretty easily with just a firm twist, or 
you can employ a paring knife. The big tree is a little bit of a 
storage challenge, but the sprouts will stay fresh on the stalk in 
the fridge (or on your back porch if need be), until you are 
ready to eat them, or you can take 5 minutes to detach them all 
at once and store them in a plastic bag in the fridge.  
Once plucked from the stalk: halve and roast, shred and sauté, 
braise in milk and butter. Brussels sprouts would be excellent 
roasted together with cubes of Delicata squash. More Brussels 
sprout recipes in today’s email. 
Puntarelle – This is a vegetable with a serious back story. I’ll 
include a link to some culinary/cultural info in the email for 
those of you who are interested. The short version is that this is 
a chicory from the area of Italy around Rome, and is 
traditionally eaten as a salad with an anchovy, garlic, and 
lemon dressing. It’s dark green upper leaves are rather bitter 
(like dandelion greens) and probably best braised or added to 
soup. The white mid-ribs are the parts traditionally eaten as 
salad, but are also delicious braised or sautéed. Last night we 
used it as the green component of that roasted squash pasta dish 
I can’t stop telling you about. Delish! 

Local Roots Farm News 

This week marks the end of our “regular” CSA boxes, and right 
on cue, we received our first frost of the year… and it was a 
pretty heavy one. Uncertain weather is the primary reason we 
have historically ended the CSA around the first of November. 
After this point in the season, frost and freeze are likely, and the 
potential for significant flooding begins. 

But! Despite the cold, there are lots of crops that are still quite 
happy out there in the field. Kale, radicchio, cabbage, Brussels 
sprouts, leeks, beets, and parsnips all laugh at frost (although 
not at serious freezing), and many of them actually improve in 
flavor after a frost or two. For the last few years we’ve offered a 
small number of late-fall CSA shares, testing the waters (ha ha) 
and learning how to manage and store crops like squash, 
onions, and roots for maximum shelf life. This year, we decided 
we were ready to take the November challenge, and we are 
happy to report that our storage crop adventure has mostly gone 
pretty smoothly. We have mapped out the items that we plan to 
include in the November CSA shares, and have carefully 
counted and set aside the necessary quantities to provide a good 
diversity of produce for the next four weeks.  

Our goal for this year was to grow and harvest enough storage 
produce that we would be able to fill all the November boxes 
with storage produce alone, in case of a severe weather event. 
With the first of these boxes going out to you in just a week, we 
are pretty sure that no flood will intervene… and we do plan to 
include some items fresh from the field in the November 5th 
box. Then, we’ll turn our attention to squirreling away 
everything we will need to fill the November 19th box – just in 
case the farm is underwater between now and then. Farming in 
a floodplain has its logistical challenges… but the incredible 
soil that comes with the territory is well worth it.  

We are looking forward to filling the first of our big November 
boxes next week. We made up a test box yesterday to make 
sure that everything would actually fit (!) so we got a preview 
of the bountiful delivery you can expect. But, I’m getting ahead 
of myself. This week has lots of lovely fall treats. We are 
especially excited about the Brussels sprouts trees! Read on  

Large box additions 
½# tomatoes 
extra 1# potatoes 
1 head Romanesco 
 
 
 


