i everyone,

The blue November skies and cool air

bring home the memories of long ago
Nevada days out west. As you drive
along in rural Nevada, you will still find
remnants of this history alive today. T he
cooler days bring the sheep and the cattle
down from the higher elevations and back
into the valley to keep over the winter. T he
sheep come in to cat the stubble off the
alfalfa fields that are finished for the
scason. | he cattle will clean up the
pastures and if snow falls, the farmer will
begin feeding them hay from the old rusty
feed truck. T he cattle ranchers and the
sheepherders will tend to the upcoming
birthing and feeding of their animals

tl‘rrough the cold winter months.

As | drive through the valley the herds of
sheep are contentedly grazing throughout
the fields. A sheepherder and his dog can
be seen out in the midst of a flock of
sheep. Cattle truck lights can be seen in
the distance unloading cattle into corrals

or sometimes right into open fields in the
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dark. \/\/e will hear the call of the cattle for

a )Cew clags ancl then theg settle down to

enjoy their new home.

Years ago, cattle trucks were not so
PoPular and, in some areas, unheard of.
As the sheep which are still herded down
the road, the ranchers would bring their
cattle home down the road. T]’leg called
them “cattle drives.” (Cattle drives were a
way of life—a ritual every sPring and every
fall. About this time in November when the
blue of the November skies can be seen, it
was time to bring the cattle home. More
times than not it would be very cold and
snowing and it would sometimes take a
week. Many cattle spent their summers in
the Bridgeport area, so as you drove
along 539, you would most !ikclg end up
going tl*xrough a herd of cattle wa”cing
down the road. Th69 would string out
sometimes for 2 a mile to a mile. The cCows
knew tl’léﬂ were going home. Most o{:tcn,
when thcg made the triP once, tl’lcg knew

the way for their next 8-10 years of their

life.



| was little when my grandfather had his
cattle drives. | was lucky and able to stay
up front in the warmth of the pickup with
my grandmother.  Qur family wasn’t as
authentic as some with the chuck wagon
following behind. T here wasn’t anything
glamorous about it at that time, either. |t
was a job that had to get done and done in
a timely manner before the snow came too
hard and snowed cattle and people in.
Once we finished feeding everyone lunch,
we would follow behind the line for awhile
watching the back sides of the cattle and
horses trudging slowly down the road. My
grandfather would take me once in awhile
on the horse for a way down the road. [ e
would go back and forth on the road with
his horse to bring in cattle wanting to take
their own direction. Once in awhile he
would dally up and rope a calf for
excitement. Pefore long | would get to go
back into the warmth of the pickup and
thaw out. T he best time of the day was
arriving home in the dark and walking into
(Grandma’s house. She would leave dinner
going, in the oven or on the stove. |t was
hot and inviting and waiting for all the cold

wranglcrs W}’ICH thﬁg arrivccl home.

This was a common Practice for all of the
cattle ranches in Nevada. We were lucky
because we didn’t have to drive our cattle
very far. But if you have traveled through
chada, you know there are a lot of wide
oPened Places out there. Not a” ranclﬁers
had it as easy. Don Keele from [allon
shared the other clay that his wife’s )Camilg
ran cattle in the earb 1 900s. Tl"léﬂ didrt
get to go home at night. Thcg were on the
drive, on their horses, outside in the open
until tl—ieg got home. Don shared with me
one of the warm and satis%ing trail meals
that were served, “Buckaroo Spuds.” A
nice western sounding name for Po’cato
souPl We look back in Nevada historg
where cattle ranching and Sl’lCCP Farming
was an imPortant way of life around here.
We look at it now as giamorous and even

romantic. PDut those were hard work dags.

The next cold, windg day with the snow
blowing in your 1Cace, remember the hard

chada

COWbO\ljS and

working
sheepherders of yesterday and cook up a
pot of Puckaroo Spuds. And maybe go
so far as to take your cup of soup and
step outside and enjoy it in the cold brisk
air. E_njog our wide open Nevada skies
and fresh air. | ook up and you will be



sharing the same 51(3 our long ago catt]e
ranclﬁers worked out under on their Horses

and sitting around their camPFires ea’cing

their Buckaroo Spuds.

Here is what you’" find in the Pasket:

* (green Onions
*Go]d Nuggct winter squash

* A picce of Panana Squaslﬁ (remember
to re]crigerate)

* A mix of Fuji and Arkansas Black aPP]es
*T:ermel
*Herb Flant :you will receive a Rosemary

(needle like lcavcs, orjust smell it)

Or a Tl’\gme Flant (Grccn and lcaFg)

*Fotatoes

*Greens
*Fomegranates (Just Pickc& and

gorgeous)

* Jerusalem Artichokes (check out my little
Y] note in the recipc section)

* A variety onam (Strawbcrrg or
Raspbcrrg or Strawbcrrg/Rlﬂubarb or

Apricot or [Heart of (Gold Melon)

The (Gold Nuggct Squash is another
5qua5}1 that has a hanclg little dish in the

center of it to hold wonderful ingredients
like butter and brown sugar or a wild rice
stuffing, Rick had a student from Peru at
the farm this summer. She made me a

green onion Pancake which was yummy. ]

have included the recipe. T he basket is a
“stretch basket”. [Tennel is something not
everyone buys at the grocery store nor
Jerusalem Artichokes. | have a few recipes
for you. Enjoy the pomegranates. They
were just picked from 2 year old bushes
less than a week ago. T hey left the twins
and ’criPlets together. | he banana squash

needs to be reFrigeratecl.

REMEMBI R, we are over loading you
with squash and pumpkins right now. | know
you can't possibly cat them all right now.
BUT .they keep forlater. And for all the
Pumpkinsj every time you turn the oven on
to bake something, slip in a couple of
pumpkins. (Cut them in half and place them
on a cookie sheet with just a little water.
Pake until tender. When they are cool,
you can remove the seeds and scoop the
Pulp from the skin. Measure out and
freeze in a zip loc bag for later use. We are
stocking your freezer and pantry for you
for the winter. Enjoy your herb plant. |
suggest keeping these in the house now to
enjoy. |F you still have a live plant this
spring then plant outside. T his was for
you to enjoy through the winter months.

The ]:uji aPP]cs are great to eat and l
would cook with the Arkansas black.



Enjog 3ourjam. ]’c was made fresh on the
farm in Fa”on. Theg are not your tgpical
hard set Jams. We like it a little soxcterJ

great on biscuits and ice cream too.

We are tal(ing signuPs for our
Thanksgiving box. We need to know how
many are interested }Jg November ]7’:"1.
Go to the website to see what is on the
menu. We are oxCFcrirxg it for $100 this
year. We decided to go with less cost this
year. We are trging to be sensitive to the

times.

We are also, for the first time, oﬁccring a
smaller box which will contain onlg the basic
Produce for a dinner such as Potatoes,
winter scluash, onions and Pie Pumpkin for
$20.00. Also check out this list on the
website. Flease remember that the
November Z‘l—t11 Pick up is for only those
PcoPlc who sPccia[ ordered  the
Thanksgiving Basket. Qur regu]ar
deliveries will resume as usual the next

WCC!(.

Order  extra Thanksgiving gooclicsl
Chcck it out @. You can order extra
breacls,Jams, Pumpkiﬂs, potatoes, squash,

and yummy Pies!

Remember, the Co—op location is no
Iongcr available for Piclc up. All of our

customers that Pick up at the co-op will

now Pick up at the West St Market
138\W. St. between 1° and 2" in the
back. \/\/e are terrib]y sorry for the

inconvenience this has caused.

Com Days: ]:a[[on...Saturdag, Dcc. 12,
A dag on the farm. 9:00am to 4:00 or

5:00Pm

This was such a great success last year
that Rick is offering it again. [t may be cold
so dress warm. Pring your own lunch and
bring gloves. You will be able to
experience picking the corn from the field,
husking it, shelling it, and you will also have
the option of grinding it. Pring your own
plastic or paper bags. We suggest you
store it in paper for awhile to make sure it
is dry. Then you can keep it in a glass jar
once you are sure the corn is dry. [Jate to
have it mold on you. [veryone had so

mucl’m {:Uﬂ ]ast 968[‘ even in thC SNOW anc!

cold!

Havc a great week!

[ ina


http://www.greatbasinbasket.com/basketoptions.html
http://www.greatbasinbasket.com/specials.html

chiPcs

Buckaroo Spuds
(Sharecl bg Don Keele from Fa”on. 5

generations of Family have enjogecl the
stories a]ong with these sPuclsl)

i Dutch Oven
i 1b. bacon, choPPcd up

Ohnions and potatoes to fill Dutch oven.

Adc’ enough water to almost cover
potatoes. (Cook until tender. Serve.
[T at outside on a dark night under the
bright Nevada stars, Prcﬂccrablg around a

campgire.

Green Onion Pancakes

(From Fame!a, a work stu&g student from
| ima, Peru, working the summer at |_attin

Farms)

6 green onions ~white part very small and
green parts medium

3 eggs

| tsP. salt

1 /%c.milk or you can use i/%c. water

2/%c. Hour

Sprinuc in dried basil or oregano if you
choose. Mix all ingrcdicnts togcthcr.
Scoop i/%c. of dough mixture and pour
into hot oil. ]:rg until brown on both sides.

TOP with tomatoes and sour cream.

Onions can be reP]acecl with any kind of
garc{cn vcgetablcmher favorite })eing
Swiss (Chard or spinach leaves.

P

]__inguinc with Fennel and Shrimp in
Orangc Sauce

8 oz. fresh or frozen Peeled deveined
shrimP

8 oz. linguine or fettuccine

i medium fennel bu”j, trimmed and sliced
i thl. olive ol

i c. chicken or vegetable broth

i thl. cornstarch

I tsp. Fine]g shredded orange Pecl

i/4v. orangejuice

2 oranges, Pee]e&, halved lcng’chwise, and
sliced

I green onion, thiniy sliced

Snipped fennel fronds (thc green Par’c)

T haw sl‘xrimpJ if frozen. Rinse shrimp; pat
drg. Set aside.

Cook Pasta according to Packagc
directions until almost tcndcr; add shrimp.
Return to boi]ing; reduce heat. Simmer,
uncovcred, for -3 minutes more or until
sl’mrimp turn opaque and pasta is tender
but still firm.

Drain; return the pasta and shrimp to
saucepan. (overand kccp warm.
Meanwhilc, for sauce, in a medium
saucepan, cook sliced fennel in hot oil over

medium heat for 3 to 5 minutes or until



crisPJcencleﬁ ]n a small bow!, stir ’cogctlﬂcr
chicken broth and corns’carch; stir in
orange Peel and orangejuice. Add broth
mixture to saucepan. Cook and stir until
thickened and bubblg Cook and stir for 2
minutes more. Geﬂtlg stir in orange slices.
Four sauce over Pasta mixture; toss gent]g
to coat. Transxcer to a warm serving dish.
Sprinue with green onion and, if desired,
sniPPccl fennel fronds. Can substitute
chicken for shrimp.

Lcm on-an d~]’1crb~roastcc1 Jcrusal cm

Avrtichokes

2lbs. Jerusalem artichokes
3 thl. olive oil
| eaves from one sprig of herb of choice

(oruse drg herbs like basil)

2 cloves garlic

/estof 1/2 lemon (about 1 tbl)

Preheat the oven to 500. Ligl‘rtly grease a
]arge sheet pan or large shallow roasting
pan with oil. Scrub  the Jerusalem
artichokes well or Pccl them. Cut off the
irregu!ar knobs to make rcasonably regu]ar
5haP65. Cut the artichokes into 1" Picc@s.
Com})inc the artichokes with the oil in a
]argé bowl and toss to coat. Arrangé ina
5ing!c iaycr in the Prepared pan. Roast for
about 15 minutes, shaking the pan
occasiona”y for even cooking. While the

artichokes roast, combine the basi], gar]ic,

and lemon zest in a mini food processor or
Finelg chop Sprinue the lemon-herb
mixture over the artichokes and continue
to roast for about 5 minutes. The chokes
should be well browned and tender, and
the gar]ic should be gragrant but not
burned. SPrinHe with salt and serve right

away.

]:Yl ]:rom comments we heard last Year:
Once introduced, the Jerusalem artichoke
was quicklg adopted in Europe, though
Jol'm Gooc}gear, revising (erard's
[Herball in 1621 wrote, "which way soever
theg be dressed and eaten, thcg stir and
cause a Filt}‘ng loathsome stinking wind
within the body, tl—\erebg causing the }36”3
to be Paine& and tormented’ Some
Peoplc are more tormented that othcrs, no
doubt related to how their bodies deal with
the inulin present in the tubers. lnulin is a
carb, related to Fructosc, but largelg
indigestible. For this reason, while some
experience digestive distress after eating
the artichokes, diabetics and those on low
carb diets are encouragcd to think of
Jerusalcm artichokes as a potato
substitute and given the go ahead to enjog
it Frcclg.

IF you cxpcricncc flatulence when eating
Jerusalem  artichokes, you can try
Parboiling the Pieces until crisP tender, 5~
i5 minutes clc[:)cncling on the size. Then

roast or sauté.



