
Local Roots Community Supported Agriculture 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 To  
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Box Contents for November 19th  
2# red or blue potatoes 
8# assorted squash 
2# ‘Scarlet Nantes’ carrots 
2# golden beets 
2 shallots 
½# Brussels sprouts 
2 fennel 
1 bunch collard greens 
2 celeriac 
1 head Treviso radicchio 
 
June 2014 produce (we think): lettuce – radishes – green onion – turnips – arugula – salad greens – 
peas – garlic scapes – bok choi…. Coming in about six months! 

Ideas and info for this week’s 
produce 

There is not much in this week’s 
box that needs a lengthy 
explanation… good thing, 
because I took up a lot of space 
over there in the “news” section. 
I’ll just mention a couple things 
that we have been enjoying in 
recent weeks. 
Celeriac – Tackle celeriac by 
using a paring knife to remove the 
crazy outer skin. We like to use 
celeriac raw in mixed salads, 
either grated, or painstakingly cut 
into matchsticks (Jason likes 
chopping vegetables, so he goes 
with the matchstick approach). 
Celeriac pairs very nicely with 
many of today’s other vegetables. 
We had a beautiful salad of thinly 
sliced celeriac and radicchio the 
other night. It is also great with 
either fennel and/or shredded 
carrots (all members of the 
Apiaceae family!) 
Treviso radicchio – I know some 
of you find radicchio a 
challenging item to use up. If you 
aren’t inclined to use it raw, try 
pairing it with squash in some 
way. Squash risotto is fantastic 
and beautiful with a handful of 
shredded Treviso leaves mixed in 
at the end. Cubed squash, sliced 
shallot, and chopped radicchio all 
roasted together until nice and soft 
would be great on their own or as 
a pasta topping… or just add to 
some liquid, keep cooking, and 
make it soup! 
For an in-between approach to 
radicchio, slice thinly, dress with 
a sweet salad dressing, and mix 
hot things in to lightly wilt the 
leaves – caramelized shallots (or 
any member of the onion family) 
are outstanding with radicchio, or 
try warmed cannellini beans. 
Radicchio also mixes well with 
pears and strong-flavored 
cheese…. You can do it! 
 

Local Roots Farm News 

Well, here we are! We have arrived at the last CSA delivery of the regular 2013 season, 
our seventh year of farming here in the beautiful Snoqualmie valley. I am always 
overwhelmed at the writing of the last newsletter of the season. There is so much I want to 
say! It’s been another eventful year for me and Jason, beginning last February with the 
purchase of our second 40-acre parcel, bringing us to a total of 80 acres. That alone is a 
pretty big part of this year’s history, but I think the most important development has been 
the growth in skill, knowledge, and experience among our crew, which has allowed Jason 
and me the space to improve our farming and farm management systems. Together, the 
more independent crew and more systematized daily operations have combined to make 
things run smoothly and have drastically reduced the moments of panic that were all too 
common in our first few years.  

In truth, I miss participating in the planting, harvesting, packing, and delivering every day. 
As our farm has grown from year to year, so have the CSA management and bookkeeping 
chores (my department). With such a long list of farm and office work to do every day, 
there never seemed to be time to focus on making new and better systems – we just kept 
working harder at the old ways of doing things. The last two years, with a stable and 
super-capable crew, have given Jason and I the chance to re-think the daily tasks and we 
are on a clear path to a more well-organized farm. Then I can get back to my favorite jobs: 
transplanting lettuce and harvesting turnips! 
The other subject I want to mention today is how much we love our CSA program. Our 
first year, we had about 50 members, almost all of whom we knew personally (thanks old-
timers!). Over the years, we have added about 25 new members each year to reach this 
year’s total of 200 +. The most amazing part about that 200 number is how many of you 
still are friends and acquaintances. Many, many of you are friends from the “real world” 
(co-workers, classmates, college professors, childhood friends, distant and not-so-distant 
relatives). Equally as many are those who we have befriended because of our CSA – we 
have met so many of you over the years at the farmers market, here on the farm, or out at 
our favorite restaurants. And then there are those who we’ve never met in person, but who 
send us lovely emails, Facebook messages, and blog comments – thank you all for the 
recipes, photos of your meals, and your nice words about our farm’s produce. Two 
hundred families sometimes sounds like a big number… but when I look over my all-
important CSA spreadsheet each week I see so many names and faces of the people who 
care about our farm and our family that it really doesn’t seem so big at all.  

Thank you all, one more time, for joining us this year. We are looking forward to a restful, 
if brief, winter. By February we’ll be back at it, starting our first onions and tomatoes… 
Next season will be here before we know it! ~Siri, Jason, Felix, and the LRF crew~ 

Large box additions 
Rutabaga (the big root!) 
2# extra potatoes 
1 bunch Red Russian kale 
1 head green cabbage 
 
 


