i everyone,

Can you believe all that has iiaPPcneci
since last week’s basket? TI"IC weather has
been incredible. ] know we have all suffered
from the cold temPeratures and have all
experienceci some difficult situations this
Past week but we are so thankful for all of
this snow. For us farmers this means water
for next year’s crops. So as you are
shoveiing one more time or cica]ing with the
mud this week,just think that it is water in
the bank—water that will make our fields

grow!
Here is what gou’" find in the Pasket:

* A tiny ”i’iodge~Podge“ of greens: (mizuna,
aruguia, chard, lettuce, spinaciﬂ, iwong vit)

* Fotatoes

* Onion

* A ”i‘iodgc~Pocigc” of winter squash

* Some offjou mushrooms

* Somc Oicgou tomatoes

* [Heart of (Gold cantaloupcjam

* Fomcgranatcs

]t was a great test of the iwooP houses to
see how greens would do in sub zero

tcmPeraturcs this Past week. \/\/e now
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know that some greens will survive 11
below in Fa“on in a i"lOOP house if ’ciiey
have some cover. Those that weren't
covered or just a singie iaycr of cover
didn't make it—and that is wiiy you all have
a tiny bit of fresh greens! Add them to

your other salad greens and enjogl

We had carrots, but ti’\éﬁ are buried in
snow. Not sure if we can get to them
before Tucsciag. There is a variety of
squasi'x therefore everyone will receive
some’ci'xing different. T he Jam was made
form | attin [Tarms organic [Heart of Goid
melons. |t is like orange marmalade. \/erg
nice on toast and exceptiona”g good over
a Pori< roast or chicken. T he
pomegranates are incrcdibig good. Thcg
are extra riPe, a beautiful ciecp wine color

and so sweet. E_njog them!

| can't believe this is our last basket
cielivcrg. 2009 is coming to an end and we

want to thank all of you for Participating in
the CSA basket this past year.

We reccntly conducted a survey and we

want to ti‘nank a” oi you tiiat tooi< time to



Par’cicipate. You have given many goocl
suggestions and we tru19 aPPrcciatccl all of

your great comments.

V\/e will take the next few weeks to P]an our
2010 year. Many of you suggested
omcgering a half share. We are serious]g
consiclering this and )Ciguring out how to do
this. We are also meeting with all of our
growers to talk over growing more variety
and more volume. [~ ach year we Eope to
do better and we will strive to improve with
your thoughtgul suggestions. We éeePlg
and sincereig appreciate all of you that
have been with us this year and esPeciang
those of you that have been with us from
the beginning.

Because of your valuable inPut we will
take a little more time to consider next
year’s basket. T herefore, it will be another
couP]e of weeks before we get the 2010
sign up out to everyone. Watch for it in
your email or go to the website to get the

information.

Don't Forgct to clrop your boxes off. ]]C
you find you have extra boxes after this

week P]casc drop them off at the Grcat
Pasin CO—OP for us to Pick up.

A few brave Pcoplc ventured out to the
farm this past weekend in Fa“on to Pick

their corn. ]t is a shame the weather was so

bad in Keno. Fa”on had sunny skies that
morning and the farm was absolutelg
gorgeous with all of the snow. ] love the
snow because it cleans evergthing up. But
the c{rg corn stalks against the blue skies
with a blanket of white surrouncling it, was

jus’c breath taking.

Because of the weather, the | attin Familg
will extend one more weekend for Pcoplc
to come on out to the farm to Pick corn for
cornmeal or for chicken feed. After this
weekend, tl—reg will then turn the cows in to
begin c]eaning up the field and spreacling
gooc} stuff called manurell Next year’s

fertilizerl!

Evergone from the basket would like to
thank our customers for their uncnding
support and all of our volunteers for their
time and he]P tlﬁrough the heat of the
summer and the bitter cold of this past
couplc of weeks. We wish you a sPccial
Clﬂristmas ho]idag season. Mag your time
spent with friends and Familg be cnjoyablc

and PCaCC]CU].

Mcrrg Christmas and a HaPPH Ncw
Year!

[ ina



chiPcs
Warm Caramelized Onion DiP

2 tsp. olive oil

“4c. chopped onion

3 /4 tsp. choppcd thgme or dried thgme
i,/2c. sour cream

i/3c. gratecl Farmcsarx cheese

i/%c. cream cheese

i/%c. maﬁonnaisc

i/4 tsp. salt and pepper

i/4 tsp. hot pepper sauce

i/4 tsp. \/\/orccstcrshire sauce

[Heat oil in a skillet. Add chopped onion

and thgme to pan; sauté 10 minutes or until
go]den brown. Reduce heat to low: cook
20 minutes or until onions are deep go]den

brown, stirring occasiona”g.

Remove onion mixture from heat. Add
sour cream and the remaining ingre&ients
stirring until blended and cheese melts.

Yields 12 servings, 3thl. each.

Bc[gian bcc{: and Peer Stew

3 bacon s!ices, cutinto 1,/2" Picccs

2 1,/2lbs. chuck roast, trimmed and cut into
i 1/2" cubes

2c. choPPed onion

5 c. sliced mushrooms

2 gar]ic clovcs, minced

3 thl. flour

i~ 12 oz. bottle amber beer
2¢. sliced carrots

I 3/4c. sliced Parsnips or tumiPs
(OP’cionaD

ic. beef broth

2 thl. Dgon mustard

i ’csP. salt

i tsp. thyme

i/2 tsp. caraway seeds
i/2 tsp. black pepper

i bay leaf

ook bacon in a large Dutch oven over
medium heat until crisp. Remove bacon

from pan, reserving drippings; set aside.

Add half of beef to drippings in pan; cook

5 minutes, browning on all sides. Remove
beef from pan. Repeat Proccdure with
remaining, beef. Add onion to pan; sauté 4
minutes. Stir in mushrooms and garlic;
sauté 4 minutes or until half of quuicj
evaporates. Stir in F]our; cook 2 minutes,
stirring occasiona”g. Stir in beer, scraping
pan to loosen browned bits. Aclcl bacon,
bemc, carrot, and remaining ingredicn‘cs to

pan; bring to a boil.

Covcr, reduce hcat, and simmer 2 hours or

until beef is tender. Discard bag leaf.



Chicken and Wild Kice Salad with
Almonds

Dressing:

1 /4c. white wine vinegar
2 tsP. sugar

I tsp. Dﬂon mustard
1/4 tsp. salt

i garlic, minced

2 thl. oil

Remaining ingredients::

2c. chicken broth

1 1,/2c wild rice

i thl. butter

i |b. boneless chicken breast
i/4 tsp. salt

i/8 tsp. black pepper

ic. choppcd cclcrg

i/2c. shredded carrots
i/%c. dried cranberries
i/4c. choppcd almonds, toasted

2 thl. minced red onion

To prepare drcssing, combine first 5
ingredients in a bowl. Gradua”g add olil,
stirring with a whisk until well blended.
Covctr and chill.

Com})inc broth, rice, and butter in
sauceparn; bring to a bolil. Covcr, reduce
heat, and simmer 45 minutes or until rice is
tender and !iquid is absorbed. Remove rice

mixture from heat; cool.

[Heat a gri“ pan over medium heat. Coat
pan with oil. SPrinUe chicken with i/‘%’csp.
salt and pepper. Add chicken to pan cook
8 minutes on each side or until done. Cool;

cutinto 1,/2" cubes

Combine cooked rice, chicken, cclery,
carrots, cranberries, almonds, and red
onion in a ]arge bowl. Add clressirxg; toss
gen’cly to coat. (_over and chill.

Chickcmbuttcrnut Tanginc

i thl olive ol

2 c. clnoppecl onion

2 tsp. ground cumin

I tsp. Paprika

I tsp. ground turmeric

I/4 tsp. salt

i/4 tsp. cinnamon

i/4 tsp. grouncﬂ cinnamon

i/4 tsp. grouncl ginger

2 cloves garlic, minced

i Ib. chicken breast, cut into bite-sized
Pieccs

2c. chicken broth

8 oz. Pee]ed cubed butternut squash
i /3c. olives

8 Pittcd dried P]ums, choppcd

rﬂeat oil in Dutch oven over medium heat.
Add onion; cook 8 minutes or until golc{en,
stirring occasiona”g.

(Kecipc continues)



Stir in cumin and next 7 ingrcc{icnts
(through chic‘(en); cook 1 minute, stirring
constantlﬁ. Stir in brothj squash, o]ives,
and dried Plums; bring to a boil. (over,
reduce heat to meclium~low, and simmer 10
minutes or until squash is tender. Garm’sh

with Pars]eg it desired.
Potato (iratin

i clove garlic, Pcclccl ad halved

i thl. butter

2 1/2c. whole milk

2 thl minced onion

i/4 tsp. salt and pepper

Dash of gratcd whole nutmeg

2 lbs. potatoes, Pcclcd and cutinto 1,/8"
thick slices

i,/2c. shredded Grugcre cheese

i/4c. grated fresh Farmesan cheese

Freheat oven to 375. Kub an | I><7“
baking dish with garlic; discard gar]ic. (oat
dish with butter. (Combine milk and next 5
ingredients (through Potatocs) in a skillet;
}Dring to a simmer. (_ook 8 minutes or until
Potatocs are almost tender. Spoon
potato mixture into Preparecl baking dish.
Sprinuc with cheeses.

Bai«t at 375 for 35 minutes. Frehcat
broiler. Broi! % minutes or until go]clcn‘ | et

stand 10 minutes.

Sweet Potato and Butternut Gratin

2 tbl. butter

I oz. bacon, choPPecl

i/4c. Cl"IOPPCCl onion

2 gar]ic cloves, minced

5 thl. flour

i ’csP. choPPecl thgme

2 c. milk

3/ 4c. grated fresh Farmesan cheese

1,/2 tsp. salt

i/2 tsp. pepper

i/8 tsp. red pepper

i b. potato, Peeled and cutinto 1,/8" thick
slices

8 oz. sweet Potato, peelcd and cut into
1,/8" thick slices

8 oz. butternut sciuash, Peeied and cut into
1,/8"thick slices

1 /%c. shredded Grugere cheese

Frel’xea’c ovento 375. Melt butterin a small
sauce pan over medium heat. Add bacon;
cook 1 minute. Add onions and garlic;

cook 2 minutes, stirring constantlg.

Lig}‘vtly spoon about 1,/4c. Hour into a
measuring cup; level with a knife. Adcl to
pan; cook 2 minutes, stirring constantly

with a whisk. Stirin thymc.

(Kecipe continues)



C;raclua”y add mi“<, stirring constant]g with
a whis‘(; cook over medium heat until

s]ight]g thick (about 3 minutes), stirring
constantlﬁ. Stir n Farmesan; cook 3
minutes or until cheese melts. Stir in salt

ancl PCPP@F. Remove 1Crom Hcat.

Cook regular potato in boiling water 4
minutes or until almost tender; remove with
a slotted spoon. Cook sweet Po’cato in
boi]ing water 4 minutes or until almost
tender; remove with a slotted spoon; drain.

sPrinUe vegetablcs evenlg with remaining i

thl. flour.

Arrangc potatoes and squash in
a]temating laﬁcr in a broiler safe 11X7"
baking dish coated with cooking spray;
spoon sauce over potato mixture. top with

Grugere.

Bake at 375 for 40 minutes. Frelﬁeat
broiler. Broil 3 minutes or until go]den. | et

stand 10 minutes.



