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     Week #19  Saturday, Oct. 25th – Tuesday, Oct.28th 

In Your Bag for the final delivery:

Potatoesm Carrots—Bolero, a good keeper
Celeriac, Garlic, Beets, Butternut squash, Brussels Sprouts, Onions

Spinach—this is from the hoophouse, there may a few holes from grasshoppers, but it is far too tasty to discard those leaves!

 
Dear Spring Hill Members,                                           
As this season comes to a close, we would like to thank all of you for all your support this past year.  It is truly our great pleasure to to grow vegetables for you. We hope you enjoyed the bounty of Spring Hill. Despite a cool, wet spring, we feel this was a good growing season.  From our perspective most crops did quite well, providing us with solid quantity and quality over a long period of time.  As is the case with most seasons, there were winners and losers:  our early greens suffered from the cold start, but the garlic, potatoes and fall carrots have been particularly bountiful. We would like to thank all of you for your commitment to this farm and your efforts on behalf of us and your fellow members.  In particular, many thanks to the these folks who volunteered for  a myriad of different jobs:

Pick-up Site Hosts:  Susan Hoch & Jim Haefemeyer, Laura & Paul Morrill, 
Nancy Peterson & Chester McCoy, Mary & Dave Hedenstrom, Janet Peters & Alan Torborg, Robin Schow & Greg Bernstein, Jim & Karen Fassett-Carmen, Wendy Fassett & Kevin Mahony, Helen Torrens & Jeff Haberer, Anne Holzinger, Amy & Keith Goetzman, Mary & Michael Vanderford, Joe & Colleen Bartels

Core Group Members:  Brenda Beyer, Cathy Dolan, Brian Devore, Wendy Fassett, Nancy Dilts, Dan Philippon, Marilyn Johnson, Joe Knaeble, Kim Laudert

Community Events Committee Members:  Sandra Haff, Pat Haga, Kate Hage, Erica Perl, Sue Poore, Robin Schow, Helen Torrens, Marian Wright
Story/Recipe Project:  Linda Harding, Marilyn Johnson, Cathy Dolan, Brian Devore, Sandra Haff, Kim Laudert, Kathleen Morton, Robin Schow, Pat Turner
Web Site – Jess Fischer, Janet Peters
Spring Hill Video – Larry Schmitt & Katy Podolinsky
Delivery Day Coordinator – Michele Gersich
We hope you have a restful winter, and we look forward to growing with you again next year.

        Michael & Patty

Writing Workshop
Work has begun on our Story/Recipe book project!  We are excited about gathering and sharing some of the stories and recipes that of Spring Hill Community members.  To this end, Marilyn Johnson & Kim Laudert are leading a writing workshop on Saturday, November 8th at Linden Hills Library, 10:30am-12:30pm.   You are welcome to bring an existing idea for a story, or just come and participate in some exercises that will jog your memory!
Winter Reading: 
 The October 12, 2008 New York Times Magazine featured a dazzling article by Michael Pollan entitled “Farmer In Chief—What the next president can and should do to remake the way we grow and eat our food.”  This is a great article, well worth your time. 
Potato & Leek Gratin with Cumin
from New York Times, October 22, 2008

1 garlic clove, cut in half

1 tablespoon extra virgin olive oil

1 pound leeks, white and light green parts only, cut in half lengthwise, sliced and rinsed 

Salt and freshly ground pepper

1 teaspoon cumin seeds, lightly toasted & crushed in a mortar and pestle or a spice mill

2 pounds russet potatoes or Yukon golds, peeled if using russets, scrubbed if using Yukon golds, and sliced ¼ inch thick

3 ounces Gruyere cheese, grated (3/4 cup, tightly packed)

2 1/3 cups low-fat milk

Preheat the oven to 375.  Rub the inside of a 2-quart gratin or baking dish with the cut side of the garlic clove.  Brush lightly with olive oil

Heat the remaining olive oil in a wide, heavy nonstick skillet over medium heat and add the leeks.  Cook, stirring often, until tender, for about 5 minutes.  Add ½ teaspoon salt and freshly ground pepper to taste and stir in the crushed cumin seeds.  Stir together for half a minute and remove from the heat.

Place the potatoes in a large bowl and season generously with salt and pepper.  Add the leeks mixture and half the cheese, and toss together.  Arrange in the baking dish in an even layer.  Pour in the milk.  Place the baking dish on a baking sheet and place in the oven. 

Bake the gratin for 45 minutes, checking after 30.

Beet Roesti with Rosemary  from Mark Bittman’s “How to Cook Everything”
1-1/2 lbs beets

1 teaspoon coarsely chopped fresh rosemary

1 teaspoon salt

¼ cup flour

2 tablespoons butter

Trim the beets and peel them as you would potatoes; grate them in a food processor or by hand.  Begin preheating a medium to large non-stick skillet over medium heat.

Toss the grated beets in a bowl with the rosemary and salt, then add about half the flour; toss well, add the resot of the flour, then toss again.

Place the butter in the skillet and heat until it begins to turn nut-brown.  Scrape the beet mixture into the skillet, shape it into a nice circle, and press it down with a spatula.  Turn the heat to medium-high and cook, shaking the pan occasionally, until the bottom of the beet cake is nicely crisp, 6-8 minutes.  

Slide the cake out onto a plate, top with another plate, invert the two plates, and slide the bake back into the pan.  Continue to cook, adjusting the heat if necessary, until the second side is browned.  Cut into wedges and serve immediately.

