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    Week #18  Sat, Oct.  10th  –Tues, Oct. 13th 2009 
In your bag:

Onions, Garlic
Carrots
Celeriac*
Potatoes—Yukon Golds
Winter squash – Butternut
Kale
Leeks


*Celeriac is the large pale green bulb in your bag.  It is also referred to as celery root.  It needs to be peeled and can then be chopped and added to soups as you would celery.  It can also be cut into chunks or slices and roasted along with other root vegetables.  Deborah Madison has a wonderful Celeriac Wild Rice Soup recipe in her “Local Flavors” cookbook.  
Coming Soon
Next week Brussels sprouts.  We’ll have more leeks too, a pie pumpkin and some delicata squash.   
Spring Hill Bags
With just a couple week remaining, it’s time to round up all Spring Hill bags.  Please take a look around your home and car and make sure all Spring Hill bags are returned to your pick-up site.  
Harvest Dinner
Plan to join us for Spring Hill’s annual Harvest Dinner on Saturday evening, November 7th,
5:30-8:00pm at St. Frances Cabrini Church in Minneapolis.  
Farm News
We had a very nice work day here last Sunday – small but very nice.  The weather was a little goofy.  There were hints of a nice fall day, then drizzle, then wind, then another hint of a nice fall day.  We held off on digging the potatoes due to mud but we did get the garlic “popped” (meaning it’s now split into cloves and ready to plant), our tomato cages are put away until next year and loads of onions were cleaned and are looking almost too beautiful to eat.  The hoop house tomatoes and peppers were picked and loads of tomatoes peppers, onion culls and small garlic cloves were taken home to be made into sauce.  The hot soup and freshly pressed cider tasted especially good this year.  Thanks to all!  Meanwhile the harvest work continues.  Katie’s boyfriend Ben has joined us for a few days and we have been busy getting leeks, potatoes, and celeriac out of the ground.  We also assembled some new parts that will adapt our  transplanter thus allowing us to mechanically plant the garlic.    When we practiced with the planter we found it works very well, but our tractor speed must be between 0.1 and 0.2 miles per hour.  Even at this speed it feels as if you are absolutely flying if you are in the transplanter seat.   The challenge for the driver on the other hand, is to stay awake and focused.  All in all, we are pleased to be able to ease the physical strain a little, and anxiously wait for the soil to dry out enough to plant the 5000 heads of garlic for 2010.   We like to plant the garlic sometime in the first two weeks of October.  Several years ago we had a very wet fall, and we didn’t get the garlic in till nearly Halloween, so I ‘m not worried yet…especially with all the garlic popped and the planter ready to go!  

Next Week’s Harvesters
Saturday, October 17th – Tim & Sara Rheault, Amy & Lee Friedman, Melander/Ridgeway, 
     Caron Moore, Pat McKee & Doug Meisner
Tuesday, October 20th  - Sandra Haff, Su Skog & Conrad Sowder, Sally Peters,  John Schmid,
                                                             NEED ONE!
            
                          www.springhillcommunityfarm.com;  springhill@chibardun.net  715-455-1319

Quinoa with Moroccan Winter Squash and Carrot Stew     from www.epicurious.com  

Stew
2 tablespoons olive oil
1 cup chopped onion
3 garlic cloves, chopped
2 teaspoons Hungarian sweet paprika
1 teaspoon salt
1/2 teaspoon ground black pepper
1/2 teaspoon ground coriander
1/2 teaspoon ground cumin
1/2 teaspoon turmeric
1/2 teaspoon ground ginger
1/2 teaspoon cayenne pepper
Pinch of saffron
1 cup water
1 14 1/2-ounce can diced tomatoes, drained
2 tablespoons fresh lemon juice
3 cups 1-inch cubes peeled butternut squash (from 1 1/2-pound squash)
2 cups 3/4-inch cubes peeled carrots

Quinoa 
1 cup quinoa
1 tablespoon butter
1 tablespoon olive oil
1/2 cup finely chopped onion
1/4 cup finely chopped peeled carrot
2 garlic cloves, minced
1/2 teaspoon salt
1/2 teaspoon turmeric
2 cups water
1/2 cup chopped fresh cilantro, divided
2 teaspoons chopped fresh mint, divided

For stew:
Heat oil in large saucepan over medium heat. Add onion; sauté until soft, stirring often, about 5 minutes. Add garlic; stir 1 minute. Mix in paprika and next 8 ingredients. Add 1 cup water, tomatoes, and lemon juice. Bring to boil. Add squash and carrots. Cover and simmer over medium-low heat until vegetables are tender, stirring occasionally, about 20 minutes. Season with salt and pepper. (Can be prepared 1 day ahead. Cover and chill.) 

For quinoa:
Rinse quinoa; drain. Melt butter with oil in large saucepan over medium heat. Add onion and carrot. Cover; cook until vegetables begin to brown, stirring often, about 10 minutes. Add garlic, salt, and turmeric; sauté 1 minute. Add quinoa; stir 1 minute. Add 2 cups water. Bring to boil; reduce heat to medium-low. Cover; simmer until liquid is absorbed and quinoa is tender, about 15 minutes. 
Rewarm stew. Stir in half of cilantro and half of mint. Spoon quinoa onto platter, forming well in center. Spoon stew into well. Sprinkle remaining herbs over. 

