i everyone,

We”, ] think cold weather is here. We are

?incling warmth though by working in the
hoop houses cluring the clag when the sun
warms evergthing up and makes it Pleasant
working in there. Typica”y, we cannot stay
in the I’IOOP houses much after the late
morning, l’lOUFS, but this past week has been
cold and the l’loop houses quite Pleasantll

Here is what 3ou’” find in the Pasket:

* Fotatoes (wi” make great mashed
potatoes for Thanksgiving)

* Sugar Fie Fumpkin

* Long |sland (Cheese winter squash

* Buttemut squash

* Greens

* T atsoi

* Onions

* ]:ugu Fersimmons

* Pink Ladg Applcs

* Nevada Fine nuts

This is kind of an exciting week with the
basket. We have some fun things.
We have wanted to do this for several

years now and this year we Pu”ed it off.
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You have some of what was once staple
food for the ]ndians of Nevada. Fine nuts!
f:or those of you that have tasted ’chem,
you will know what to do with them. For
those oFgou that have never exPeriencc& a
Nevada Pine nut, you are about to cmjoy a
new &iscoverg. You can cook them 2 ways.
Ohne is to put them in a pot of salted
water. | et them boil until tender. Some
People take these after theg have boiled
and bake them for a few minutes to drg out

and become toasted.

T he other way is to P]ace them in a pan
with a little water. Fregerabb, use an old
Pie tin. | he Pitch in the Pinc nuts will ruin
your pans. You need to dedicate one pan
to Pine nuts. Sa]t them and put them in the
oven to bake at 350 for about 15-20
minutes. ] keep oPening the oven door and
tasting them to see if tl‘reg are done. |t is

easy to burn them so watch c!osc!g.

The pine nuts came from E_!g, Nevada.
As kic{s, we would go to the mountains
above Austin Nevada. This is where my
grandmother lived. Somc years the trees

would be solid brown from Pine cones



loaded with Pine nuts. Tl’]eg are a sPecia]
treat that is onlg available in October and
ear]g November. When it freezes harcl, the
cones all open and then the nuts fall to the
grouncl. ]t is something we look forward to
cloing every year; Pick Pine nuts and cut
wood—a great way to work up a goocl

appetite.

We gave you some extra Po’ca’coes this
week to kecp for T}'\anksgiving. Tl—]eg
make great mashed Potatoes. Tl—re Long
|sland cheese Pumpkin looks just like a
wheel of cheese. (/lsc them to decorate
tl'\rough the Thanksgiving holi&ag, then
bake them up and mix them with your Pie
Pumpkin to use later in the year! We

overloaded you on squash for ti‘me

Thanksgiving holidag.

The greens are Tatsoi. T}wcg are great
Cl’\OPPCd up into salads or braised with
other vegetab!cs in a stir Frg‘ T he other
green tastes like a radish and are tasty in
salads. \We are hoping tlﬂeg will be read9
for this week

Thé Pcrsimmons are Fugu Persimmons.

They are eaten like an applc, skin and all. ]

have a]wags loved the color of these—so

Prétty. Don’t let them get too soft

because this variety is better when firm.
Y

You can let them sit on the counter, but

thcy are readg to eat now. Theg are great

cut up in a salad with pear, cheese, some

nuts anc{ ]CFCSI’"I ngCﬂS.

This week you have Fink Laclg aPPles.
These are some of my favorite aPPles.
(Great to eat and cook.. E_njog! AlsoJ 50
that everyone i(rxows, we were offered
onions from Snyclers in Yerington,
Nevada. T hese are the onions you are
receiving, Theg are grown riglﬁt in
Yerington. Enjogl!

Don't Forgct Com Dags at | _attin [Tarms
on Dec. 12. Thisis a great oPPortunity
to Pick up corn. This is very Popular with
the Peop]e who have a few chickens in their
back 3arc15. You can Pick for your own
cornbread or chicken feed—whatever you
choose. Rick has opened it up to
whomever would like to come on out to the
farm. e estimates there is some 18,000
Ibs. out in the field. After Dec. 12, he will
be turning the cattle in to Foragc for the

winter, so mark your calendars.

Tucsc]ay the l7th is the last clag for
signups for the Thanksgiving Basket. |f
you are intcrcstcd, check out our website.
Thc rcgular basket is $ 100 this year. We
are also oxcmcering a mini withjust a few items
for $20. You can also order additional

Pies, or bread or Proclucc if you need to.


http://www.greatbasinbasket.com/orderyourbasket.html

Don't Forgct, we will be skiPPing our
rcgular November 24th dclivcry. This
week is onlg for those that have signecl up
for the sPecial Thanksgiving Paskets.
Thankgou.

] wish everyone a lﬁappg and sPecia]
Thanksgiving. Erxjoy cooking, eating, and
give thanks for all of our blessings. A]so
on this sPecial dag, give a moment of
tlnought and thanks to all of our men and
women in xcoreign lands, away from their

gami]y and friends this holic}ay season.
[ ina
Rccipcs

Mashcd Fotatocs and Carrots

Boi] your Potatocs and carrots together.
ook until tender. Drain. Add roasted
gar]ic, salt and pepper to taste, cream or

chicken broth. Mash well and serve. \/er9
Prettg!

Mashcd buttcrnut Squash

When Fccding a crowcl, it is easier to
quar’tér the Butternut squash, bake until
tender and then remove the meat from the
skin. Mash, add butter, salt and pepper to

taste ancl serve in a Prettg bowl.

Stcwcd Fork and 5quash

i thl. oil
3/ 4c. choPPec{ onion

i clove gar]ic, minced

i 1b. Pork shou]cler, cutinto 1,/2" Pieces
ii/2 thl. chili Powcler

I tsp. grouncl cumin

1/2 tsp. salt

i/4 tsp. red pepper

i 1/2c. chicken broth

1~ 150z can stewed tomatoes, undrained

4¢. cubed Pee]ed butternut squash

[Heat oil in pan. Add onion and garlic;
sauté 2 minutes, stirring Frcqucntlg. Add

Pork; cook 5 minutes, browning on all sides.

Stir in chili Powcler, cumin, salt, and red
pPepper; cook 30 seconds, stirring
cons’cantly. Stir in broth and tomatoes;

bring to a simmer.

(Cover, reduce heat, and simmer 1 1,2
hours or until Pork is almost tcndcr, stirring
occasiona”g. Stir in butternut squash;
simmer 30 minutes or until Pork and squash

are tcndcr.



Vani“a—Bourbon Fumpkin Tart

Crust:

3/ 4c. graham cracker crumbs
i thl. Finelg choPPed pecans
i tsP. sugar

i thl. butter, melted

Filling:

ic. cream cheese (802.)
1/2c. sugar

i/4c. light brown sugar
15 oz. Pumpkin puree
2 eggs

2 thl. bourbon

2 tsp. vanilla

i/2 tsp. salt

i/2 tsp. cinnamon

i/4 tsp. nutmeg

i/8 tsp. a”spicc

To prepare  crust, combine first 3
ingredients in a bowl. Drizzlc butter over
crumb mixture; stir with a fork. Firm]g press
into bottom and 1" up sides of a 9" spring
form pan coated with cooking spray.

Bai«t at 350 for 8 minutes or until ]ightiy

}DFOWﬂCCl; COO!.

To prepare {:i”ing, beat cream cl’xccsc,
i/2c. granu(ated sugar, and brown sugar

ina large bowl with a mixer until smooth.

Add Pumpkin and eggs; beat until
combinccl, scraping sides of bowl as
needed. Add bourbon and the next 5
ingredients (through grouncl a“sPice); beat

i minute or until combined.

Four cheese mixture into PreParecl pan.
Flace pan in a ]arge roasting pan; add hot
water to pan to a clepth of 1. Bake at
350 for 35 minutes or until center barelg
moves when side of pan is tappecl. ool

complcte]\g on wire rack.

Cover and reFrigerate at least 4 hours or

ovemig!‘x’c. Serve with whipped cream.



