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    Week #19  Sat, Oct.  17th  –Tues, Oct. 20th 2009 
In your bag:

Onions, Garlic
Carrots
Parsnips

Potatoes—

Winter squash – Delicata
Pie Pumpkin
Brussels sprouts
Leeks


Next Week’s Final Delivery
We should have more Brussels sprouts and winter squash for you.  We’ll also have beets, shallots, celeriac, carrots and potatoes.  

Winter Shares
Many of you ordered winter shares this year.  They will include a variety of winter squash, carrots, parsnips, potatoes, onions, garlic, shallots, beets, celeriac and a pie pumpkin.  We will likely deliver those a week or so before Thanksgiving.  We’ll be in touch with details.
Harvest Dinner
Saturday, November 7th 
Plan to join us for Spring Hill’s Annual Harvest Dinner on Saturday evening, November 7th,

5:30-8:00pm.  We’ll gather at  St. Frances Cabrini Church, 1500 Franklin Avenue SE in Minneapolis at 5:30 and  eat a potluck meal at 6:00.Mike and Patty will bring dessert – bring something else to share.  Music by the Fassett-Carman, Fassett Mahony households.   
See you soon!
Farm News
I don’t even know how to begin talking about this past week.  This whole weather pattern, if one can call it a pattern, has turned our world upside down. None of it makes sense.  Snow with leaves on the trees, for instance.  It began last Saturday morning with a low of 18 degrees, snow on the ground and the furnace in our greenhouse going out.  The greenhouse is where the winter squash and onions were being stored.  (The squash is now in the community building and the onions have several layers of tarps keeping them warm—all safe and snug)  Thankfully we were distracted by a really nice group of people coming out to help with delivery and an amazing lunch.  Sunday was beautiful and we got a few things done.  Leeks for Tuesday were harvested, a row of potatoes dug and some celeriac tugged from the ground.   Monday was snowing, Tuesday and Wednesday were okay and then snow again on Thursday.  “Aargh,” as the pirates say.  We continue to wait for the ground to dry out to plant garlic and harvesting has now become a muddy mess.  If only we were pigs…!
On the positive side, we do need the moisture.  The vegetables have not frozen and there are lots of them!  With proper clothing – lots of it mostly – it really isn’t too bad.  We will continue to plug away and by proceeding one step at a time (and what other way is there, really?) we will get ‘er done.  
Spring Hill Bags
With just a 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

Next Week’s Harvesters
Saturday, October 24th  – Amy & Keith Goetzman, Mike & Kathy Lauer, Jennie Baltutis,

    Andrew Urch & Betsy Parrell, Anita Doyle & Naomi Jackson
Tuesday, October 27th   - Gerrie Barosso, Tom Evans, Aurelia Wills, Tim Holt, Helen Torrens
            
                          www.springhillcommunityfarm.com;  springhill@chibardun.net  715-455-1319

This recipe comes from Ina Garten’s “Barefoot Contessa Family Style” cookbook.

Roasted Winter Vegetables

This is a very flexible recipe; you can add any root vegetable you have in the house to this mélange.

1 pound carrots, peeled

1 pound parsnips, peeled

1 large sweet potato, peeled

1 small butternut squash (about 2 pounds), peeled and seeded.
   (I have used delicata squash for roasted. I slice them in half down the length of the squash and remove the seeds. I don’t peel the squash – delicata skin is so tender, it can be eaten – and I slice them about ¼” thick.  You’ll have roughly a crescent moon.)
3 tablespoons good olive oil

1-1/2 teaspoons kosher salt

½ teaspoon freshly ground black pepper

2 tablespoons chopped fresh flat-leaf parsley

Preheat the oven to 425 degrees

Cut the carrots, parsnips, seet potato, and butternut squash in 1-1-1/4 inch cubes.  All the vegetables will shrink while baking, so don’t cut them too small

Place all the cut vegetables in a single layer on two sheet pans.  Drizzle them with olive oil, salt, and pepper.  Toss well.  Bake for 25-35 minutes, until all the vegetables are tender, turning once with a metal spatula.

Sprinkle with parsley, season to taste, and serve hot.

This recipe can be made into a soup by pureeing the vegetables with 6-8 cups of chicken or vegetable sock and seasoning with kosher salt and ground pepper to taste.  

	Delicata Creamy Squash Soup  Amy Segelbaum passed along this recipe which she highly recommends!  I’m looking forward to giving it a try.  
	


"Roasted squash lends a delicate sweetness to this creamy soup. Onions, chicken stock, and roasted squash are processed to a fine consistency, then combined with heavy cream, creating aheavenly smooth soup."

	
3 delicata squash, halved 

lengthwise and seeded

1 onion, chopped

3 cups vegetable broth

1 1/2 cups heavy whipping cream
	2 tablespoons butter

salt to taste

 ground black pepper to taste


	1.
	Preheat oven to 325 degrees F (165 degrees C). Place the squash, cut sides down, in a baking dish. Add 1/8 inch water in baking dish, cover with foil and bake 35-40 minutes or until tender. Cool.

	2.
	In a large saucepan, melt butter. Add onion and cook over low heat, stirring occasionally until onion is softened but not brown.

	3.
	Scrape the squash out of the flesh and add to onions. Add the stock and heavy cream. Cook over moderate heat, stirring occasionally, about 25 minutes.

	4.
	Puree the soup in a blender or food processor. Season with salt and pepper to taste and serve.


