i everyone,

We” winter is here! lt has been very cold. ]n
fact it is so cold it is giving our HooP
houses a real test. Those of us that have
greens outside and covered with row cover
lost them the last few nights. We are
Hoping that all the greens in the l—roop
houses will make it. We will bcgirx Picking
tomorrow and won’t know how everﬁthing
turned out until then. ] he temperatures
are not suPPosed to get above Freezing. Jt
will be interesting Picking. We will l’roPe for
the best. So cvergthing | tell you that you
are receiving in the box will hop@cu“g come
to be. But there may be a few changes. ]F
you don't get somcthing that | said you
were then that means the frost got it firstl!

Jtis bcginning to look alot like Cl‘rristmas. |
am beginning to get into the (Christmas
sPirit now. | ike all of you, there are
(Christmas traditions that our Familg enjogs
every year. As our kids grew up and left
home, we have clﬂangcd some of these or
naltered” them. Putitis still such a sPccia!
time of the year. | lﬂopc you are cn}'oging it.
Slow the pace down and make sure you
are cnjoging the moment. Don't rush it!

Down on the Farm Notes: December 8", 2009

Here is what you’" find in the Pasket:

* Fo’ca’coes

* Carrots

* (yreens (hoPeFullg theg will have made it
throug}'x the Frost)

*\Winter Squasl—r ( Some omcyou will get
Delicata (sio’rmg 3euow colored),
SPagl—xet’ci (ob]ong 3ellow>, Acorn, or
Dumpling.

* Fie Pumpkin (Ma9 be the last...do | heara
siglﬁ of relief??)

* Onions

* Jerusalem Artichokes (Sun chokes)
Make sure you check out the recipcs to
find out how to use them.

* Mushrooms (some of you this wcck, rest
of you next wcek)

* T omatoes (965, a surPrise. Nevada's
Own kept tomatoes going in their
grccnlﬂouse. Usc them for color. }"lc
didn't have very many! Agairs, some of
you this week and the rest next wcck)

* Roscmarg or Thgmc (a]so dcpcnds on
how hard the frost was on thcm)

* f’jazelnuts (You may receive hazelnuts

this week or next weck)



We are trub ‘(eePing our Fingcrs crossed
with the greens and the cold temPeratures‘
As you have noticed we have been short
all season. Something we Plan to change
for next year. A few crop failures taught
us that we need to have everyone Plant
greens. Sorrﬂ for the disaPPointmentl
Next year ] hope to hear you groaning
over too many greens. Woulcln‘t that be

great?? [

]1C you receive a spag}'\c’c’ci squash, it tru]y
cooks up like spaghct’ci. You can pour
pasta sauce over it and sPrinHe cheese on
topjust like you would spaglnetti"except
the squasl'l is baked in the oven first. T hen
take a fork and scrape out the Pieces of
spagl—letti.

Sun chokes are also great in soups and
stews. Dan at chada‘s Own has been
excited about the mushrooms. Tl‘xey keep
coming, | like the tender part of the
mushrooms in with eggs or salad. T he
stockier Par’c of the mushroom is great cut
up and cooked in a vegetablc broth.
]mParts a great flavor. E_njoy them! When
the basket is Finishcd, you can still find
them at the (areat Pasin CO~OP in
Reno.

The tomatoes are kind of a nove]tg. Dan
needs to keeP his heater going anyway
because of other Plants he is starting at

this time of the year and crazy enough, we

don't havc greens but we have tomatoes.

So enjogl

H: you get hazelnuts this week, use them as
you would any other nut. Theg are a raw
nut right now. You can lightly toast them or
roast them in the oven. Theg are excellent
in cookies. So keep this in mind (Juring
your holidag bai(ing. (Great toasted on
salads or angtl—]ing you want to give some

cruncf’x.

Don't Forgct the Comn Dags at | attin
Farms in ]:allon this Saturc!ay. Thisis a
great time to take advantage of free
chicken feed or experience the novcltg of
Picking corn and coming into the barn and
using their old fashioned corn grindcrs‘
Dress warm because it looks like it is going
to be a nice brisk winter dag. | ast year we
had snow and everyone still had a great
timell Bring a lunch and hopc to see you

there!

E_njog the Pumpkin bread Puddiﬂg rccipc.
Jt was so good that | decided it might take
the Placc of Pumpkin Pic for awhile. Ol’l,
and For_just this one time, bug half-and-
half. Don't 5l<imp. ]t is reallg, rca”g goodlll
Next week is our last dc!ivcrg. Ancl did
you know that injust a little over a week
after that, it is Christmas?’? [Have a good
week! [ ina



chiPcs
Onion, Potato, and (Goat Cheese [izza

J oz. Potatoes

I tsp. olive oil

i onion, cutinto 1,/2" thick slices

A Pizza crust (frozen or homemade)

2 thl. cornmeal

i c. mozzarella cheese

3 /4c. crumbled goat cheese (optionaD or
feta or blue cheese

i clove garlic, minced

| l/ZtsP. fresh thgmc leaves(or dried)

ook potatoes in boiling water until
tender; drain. Cool slig!‘xtlg; cut potatoes
crosswise into 1/4" slices. [Jeat olive oil in
a skillet. Add onion to pan, and sauté until

tender.

Roll Pizza clougl'\ out on a fight!ﬁ floured
surface to a 14x10" rectanglc 5Prin1<]e
cornmeal over a !argc baking sheet; Place
dough on baking sheet. Sprinkle
mozzarella cvcn!9 over clouglﬂ. Arrange
Potatocs and onion over mozzare”a; toP

cvctn]y with goat cheese and garlic.

Bai«t in lower third of oven at 450 for i 5
minutes or until browned. Sprink]c with

thgme; cut and serve.

Fotato—-APPlc Latlccs

2c. shredded Po’catoes
2c. shredded aPP]es
ii/2 tsp. salt, divided
i/2 tsp. black pepper
About i/2c. flour
6tbl. oil, divided

i tsP. sugar

Combine potatoes, app]es, and i tsp. salt
in a colander. | et stand 20 minutes,
Pressing occasiona”9 with the back of

a spoon until barelg moist.

Combine potato mixture, remaining 1,2
tsp. salt, and pepper ina largc bowl. Add
flour to potato mixture; toss well to

combine.

[Heat a skillet over medium higlﬂ heat. Add
i 1/2tbl. oil to pan, swirling to coat. Add
potato mixture in 1,/% cupxcu!s to pan to
form 4 latkes; flatten s!ight!g. (Cook 6

minutes on each side or until go!dcn brown.

Remove latkes from pan; kccp warm.
chcat Proccdurc % more times with
remaining oil and potato mixture. Sprinklc
latkes even]g with sugar.



Spiccd Fumpkin Butter

4c. Pump‘(in puree

i 1/4c. pure maPle syrup
i/2c. aPPIeJuice

2 thl. Iemonjuice

2 tsp. grouncl ginger

i/2 tsP. cinnamon

i/2 tsp. nutmeg

1/4 tsp. salt

cl—ropped hazelnuts (optional)

]n 5 qt. Dutch oven combine all ingre&ients
except nuts. Bring to boiling; reduce heat.
Cook, uncovered, over medium l'reat,
stirring Frequentlg, 25 minutes or until
thick. (f mixture spatters, reduce heat to

medium-low).
Remove from hcat; cool.

| adle into jars or freezer containers,
]eaving i/2" hcadspacc (Cover; store in
reFrigcrator up to 1 week or freezer up to 6

months. T o serve, top with nuts.

Sautéed Jcrusalcm Artichokes
(5un choi«ts)

2 thl. olive oil

2 sha”ots, or onions, diced

i 1/7_“3. Jerusa]cm artichokcs, scrubbed
and sliced 1,74 thick.

Sal’c and pepper
i,/2 lemon

Hea’c the oil in a large skillet over medium
high heat. Add the shallots and Jerusalem
artichokes and sauté until the Jerusalem
artichokes are crispg on the outside and
soft on the inside, 5-8 minutes.
Season to taste with the salt and pepper.
Squeeze the lemon over the artichokes

and serve hot.
FumPkin Pancakes

ii/2c. flour

1/4c. sugar

3 /4 tsp. salt

| ’csp nutmeg

ii/4 tsp. cinnamon
21/2 tsp. baking Powder
% thl oil

2 eggs

2/3c. Pumpkin puree

i c.milk

Mix all of dr9 ingrcdicnts togcthcr. Mix
wet ingredients togetlﬂer in a scparatc

bowl. Combinc togcthcr and mix.

Makcs about 12 Pancai«ts.



Caramcl-Fccan—FumPkin Bread Fudding,

Breac//ouc/a’/}zg:
4 eggs

150z. Pumpkin
ii/2c. milk

i c. half-and-half
Ic. sugar

I tsp. cinnamon
1/2 tsp. salt
i/2 tsp. nutmeg
i/2 tsp. vanilla

i 120z loaf Frencl—] breac], cutinto 1"

Pieces (about io CuP5>

Caramc/-F ecan 5aucc”
ic. pecans, c!noPPecJ

ic. brown sugar
i /2c. butter
i thl. Iight corn syrup

i tsP. vanilla

To prepare bread Pudding, whisk
togcthcr eggs and next 8 ingredients in a
]arge bowl until well blended. Add bread
Pieccs, stirring to thoroughlg coat. (over
with P]astic wrap, and chill 8-24 hours. (it
rCa”y is better if left ovcrnight}

Frchéat oven to 350. SPoon bread
mixture into 11 (éoz.) lightlg grcasccl
ramekins. F!ace on an aluminum foil-lined
je”y roll pan. Bake at 350 for 50 minutes,
shie]cling with foil after 30 minutes.

During last 15 minutes of baking, prepare
caramel sauce. Heat a skillet and ligl’]’cly
toast pecans. Cook brown sugar, butter
and corn syrup in a small saucepan over
medium heat, stirring occasiona”g, 34
minutes or until sugar is dissolved. Kemove

from heat; stirin vanilla and pecans.

Remove bread Puclcling from oven and
drizzle with sauce. Pake 5 minutes more or

until sauce is tHorougHy heated and
begins to bubble.

Note: | don't own Kamekin dishes sowe
put the bread mixture in a greascd Ixi13
baking dish. Cover with aluminum foil.
Bake coverecl, at 350 for 35 minutes.
(ncover and bake 15 minutes. Proceed
with the rest of the same steps of the

recipc

|_emon and [Herb Roasted Jerusalem
Avrtichokes

2lbs. Jerusalem artichokes
3 thl. olive oil

dried basil

2 cloves gar]ic

zest of 1,72 lemon

salt

Freheat oven to 500. Liglﬂtlg grease a
large sheet pan with olive oil. Scrub the
Jcrusalem artichokes well. Cut off the



irregular ‘(ﬂObS to make rcasonably regu]ar

shapes. Cut the artichokes into 1" Pieces‘

Combine the artichokes with the oil in a
]arge bowl and toss to coat. Arrange in a
single iager in the PrePared pan. Koast for

about i 5 minutes, stirring occasiona”g.

While the artichokes roast, combine the
basi], garlic, and lemon zest in a mini food
processor or on your cut’cing board and
ginely chop. SPrinHe the lemon-herb
mixture over the artichokes and continue
to roast for about 5 minutes. | he
artichokes should be well browned and
tender, and the garlic should be Fragrant
but not burned.

T ransfer the chokes to a serving bowl or
P]atter. SPrinUc with salt and serve at

once.

Winter 5quasl1 Salad with Citrus
Drcssing

i sPaghetti squash or other winter squash
3 thl. oil

2 thl. fresh ]imejuice

2 thl. fresh orangejuice

i thl. fresh ]emonjuicc

i/2 tsp. fresh lime zest

salt and pepper

I carrot, gratec’

i c. toasted almonds or hazelnuts
i/%c. cl—ropped onion

2 thl. choppec‘ fresh cilantro (optional)
2 thl. clnopped mint (optional)

Bake or boil sciuash until tender. | et cool.

Meanwhile, combine the oll, limcjuice,

orangejuicq ]emonjuice, and lime zestin a

small bowl. Whisk well. Season with salt
and pepper.

Wl’]éﬂ the squash is cool cnough to hanc”c,
scrape out the strands of squash (if using,
a spaghetti) or cl‘rop winter squash meat
into small cubes. ACJCJ the carrot, nuts,
onion, ci]antro, and mint, and toss. Four

tl’]C drcssing over thc sa!ad and toss wc”.

Tastc and acljust the 5casoniﬂg. Let the
salad stand for at least 30 minutes to allow

the flavors to blend. Scrve at room temP.



