Hello everyone,

Wejust came in from an evening out in the
willows. With the time clﬁange and it being
dark so earlg now, we took advantage of
the full moon and went out to our favorite
P]ace to build a CamP)Cire, roast hot dogs
and eat chili. We invite friends over and
some have small kids. Tonig}'\t we scored
with one Familg that went ’crick~or~treating
last night. Ti’lcg came home with a 1lb.
Hershey's chocolate bar from grandma’s
house. Needless to say, we all enjoged

some s’mores!l!

The willows are rigl'\t a]ong the gardcn
area. | he moon was so brig!ﬁt tom’ght you
could see for a long ways. Evergthing in
the garden this time of yearis dead, brown
and drg. We are in the past now when we
look out at the garclcn, finished for
another year. |t is sad right after the frost
but then later we have a Feeling of
contentment. Our bodies are tired and we
need a little rest from all the Phgsica] labor.
The ]ong cvcnings ahead of us are a treat
now: time to dig into sewing Projccts,
sPcncl time in the kitchen cooking, have
friends over for dinner—all the thir\gs that

we cannot do during tl’lé summer months
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because of the ]ong claﬂs of work. But the
icing on the cake is the seed ca’calogs
alreacly trickling in through the mail. What
fun to look forward to cozying in and
sitting down with a cup of tea and dreaming
’chroug}'x all the beautiful Pictures and
pages of seceds. Creating a beautiful
gar&en while looking at all of the beautiful
Pictures while sitting in the comfort of your
living room is so fun and easy. | know a few
of you tried a garclen for the first time this
year. T he best part is alwags the Planning.
T}we hard part is the weeding, the pests,
the weather, and the Plants dging because
of you don't know what. But when those
ca’calogs begin coming in the mail, you
Forget all the hard work and begin

drcaming of the year to come.

But now we have hoop houses. | his
increases our abi]itg to continue growing
way Past the tyPica] growing season.
Evcrgonc is still P]anting lettuce and
sPinac}w. If it all comes up, grows, and we
can kecp the bugs out of it, we will have
wonderful and flavorful greens all winter

long. And to me, this is such a dream. The

hoop house invention is incredible. E_xpect



more greens later on. l’c is difficult to get
greens to germinate in the heat of the late
summer. This is the time of Planting to get
a harvest right now, so we should be able
to look forward to more greens coming up

here Prettﬁ soon.

[Here is what you’" find in the Pasket:

* Onions

* Fo’catoes

* Acorn scluasl'l

* Cabbage

* 5ugar Fie Fumpkin

* T:uji Apples

* Mushrooms (For those of you who didn't
get them last weck)

Next week we have several surPrises for
you. | can't wait. | he cabbages will be
Picked tomorrow so as | type this the night
before ] rea”g don't know how ’cl‘xey are
going to turn out. T here will be some bug
damage. Don't worry. Just trim around the
holes thcy may have Put in the cabbagc.
Some of the cabbagcs that are small are
actua”g cabbagcs that grew back from the
P]ants we cut from carlg this summer.
Sometimcs thcg are small and cute. Wc
need to giguré out how to replicate it and

have Persona! sized cabbages for St
Fatrick's Dag!!

The Acorn squasl’w is my favorite squash
to bake with brown sugar. l usua“y eat

winter squash with butter and salt and
pepper. But the acorn has such a nice
inviting built in dish that holds the butter so
we”J sPrinHe a little brown sugar on top
and bake and you have a real treat. Try it
Jus’c once this fall. You won't be sorry!!

FEEEREEEE bk ki kkk

Did you know?
(Tai(en from ACRE\S magazine)

From the signs of the times clcpar’cment,
Wa” Street, fund manager Jamcs
Altucher is recommending that investors
ac’civelg seck out companies the Producc
&rugs for the ongoing war against
autoimmune discases. Jerrg Brunetti tells
us that comPromised digestion, leakg guts,
and an ons]auglﬁt of GMO, Processed
and stale foods, as well as food void of the
enzymes and Plﬁgtonutrients needed for
dcep health are the real culprits.
Meanwhile, fortunes will be made....and

Peoplc will become sicker.

Food Timeline

[~ ver wonder what foods the \/iking ate
when tl‘xcg set off to cxplore the new
world? How Thomas chcrson made his
ice cream? What the Pionccrs cooked
along the Orcgon Traii? Who invented
the Potato chiP and why? Welcome to the
]:ooci Time]incl

(continucc{ on the next Page)
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(For those of you out there that teach or
are Parents, ] thought this would be a fun
and interesting bit of info. for your i(icls.)

Have a great week!

[ ina
Rccipcs

Cortido
(a Mexican Sauerkraut)

2 medium cabbages (one w}'\itej one red),
shredded

) large carrots, gra’ccd

i onion, quar’ccred and t!‘xin]g sliced (to the
same size as the cabbage)

i thl. grouncl cumin

i thl. dried oregano

]ja]apeno pepper, seeded and minced

2 thl. sea salt

|na !argc bow!, mix all ingredients. You can
Pound it with a largc meat hammer for
about 10 minutes, or squeeze it with your
}Dare, clean hands. Flace in two quart sizecl,
wide mouth masonjars and press down with
a wooden spoon until tl'lejuiccs come to
the top of the cabbage. |f tl‘xcjuiccs don't
rise above the cabbage, add brine (mixturc
of salt and water) until it covers the
cabbage‘ The toP of the cabbagc mixture
should be atleast 1: below the toP of the

Jars. Cover thejars tightlg and kecp at
room tem Perature for about three c{ays,
then start tasting the mixture. When it's as
sour as you want it transfer it to your
re)crigerator for storage. ]t should keeP
qui’ce well for at least two months.

(ortido is a delicious, traditional way to
get beneficial bacteria and enzymes back

into our guts where t]wey belongl

Recipe Provided by Kristen Michcalis,
author of the f:ooc] Renegade biog at

www.Fooc}renega de.com

SPIit Pea 5ouP with Andoui"c 5ausagc

2 tbl. olive oil

i onion, gine]g cl—moppcd

2 stalks celerg, tl'n'n]g sliced

% carrots, Pee]ed and thinlg sliced

3 cloves gar]icJ minced

2c. ge”ow sP]it peas, Pickcd over, rinsed
and drained

i/2 Ib. andouille sausage, cut into 1,/2"
chunks

4c. chicken or vcgctable broth

| bag leaf

salt and pepper to taste

In a largc Dutch oven over medium heat,
heat the olive oil. Aclcl the onion and sauté
until soFtenecl, %-5 minutes. Add the cc]ery

(reciPc continues on the next Pagc)
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and carrots and sauté until soFtenecl, 2-%
minutes longer. Add the garlic and sauté

for 1 minute longer.

Add the sPIit peas, i/2c. of the diced
sausage, the stock, bay lea)C, and 4c. water
and bring to a simmer over medium heat.
Kecluce the heat to medium low, cover
Par’cia”g, and cook, stirring occasiona“g
and scraping the bottom of the Pot so the
peas do not scorch, until the peas are

tender, about 45 minutes.

Remove from the heat and discard the bag
leaf. USing a hand held or s’cancling
blender, coarselg puree the soup, making
sure to leave some texture. Return to
medium  low heat, add the remaining,
sausage, and cook until the sausage is
heated through, about 5 minutes. Season

to taste with salt and pepper.

( usua”g skip the blender part. ]just mash
with a potato masher. We like thick and
cl‘runkg soup. ] am also lazg and hate taking
out and washing the blenderil)

Minestrone Soup

i /4 1b. lean salt Porlc, diced (or bacon,
clicecl)
4¢. rich beef broth

ic. cubed Potatoes

i c. carrot chunks

ic. cubed turnips (oPtional...most PeoPle
don't care for ’cumips)

3 /4c. uncooked rice

ic. sliced onion

i/2c. lima beans

1/2c. green peas

i /4 small head of cabbage, shredded
1/4”3. fresh spinach, shredded

i leek, white part onb (or an onion)
i/2c. celerg chunks

4 medium tomatoes diced, or c. canned
tomatoes

2 thl. tomato paste

2 thl. clnopped Parsleg

i/2 tsp. ground sage

i/ZtsP black pepper

salt to taste Grated Farmesan cheese

ook the Pork in just enough water to
cover in kettle for 30 minutes. Add the
beef broth and return to a boil. Add the
next % ingredients and the rice. cover and
bring back to a boil. Then add rest of
ingredients except the cheese. Cook for i
hour or until veggies are tender. Sprinklc

with cheese and serve.

(You can add other ingredicnts in Place of
these that ] listed. Minestrone soup is a
good soup to add cvsrgthing but the
kitchen sink, sojus’c add what you have on

hand or like.)



