i everyone,

The frostis on the PumPkin this week.
After a”, we are into the first week of
Octoberalready!!

Hcrc’s what you will find in the basket this
week:

*Butternut Squash

*(Onion

* A mix of peppers

*T omatoes

*Garlic Cl’liVCS (use where you would use

green onions)

*Basil

Here’s what 3ou’” find in the fruit share:
* Raspberries from Rick | attin

* Nevada Granng Smith app!cs

« (alifornia grapes and P]ums.

Fruit share note: T he fruit share will end
two weeks car!g, so this week will be the

last week for fruit. [ ruit share customers
will receive a refund check in the mail to
reimburse them for the last two wecks.
Thank you for signing up this year and we
look forward to another fruit share next

Hcar‘

Down on the Farm Notes: September 29" &

October 1st, 2009

Time to change gears now. A change of
seasons brings an entire new menu. We

leave behind the heat Ioving vegetables
and move onto the fall vegetablcs. l call
them the heavier foods that we love to eat
during the cool fall clags. Butternut soup,
minestrone soup, and potato soup ring,

1comfort food" in my ears.

| am looking forward to spending more time
in the kitchen with the longcr evenings
ahead of us. T hereis somcthing about the
cool breeze sending 3e”ow and gold leaves
Fluttering lazi]g from the tree to the ground,
the blue sky that has that "fall" look to it,
and the cool air coming from the open
windows. ]t is a Per‘Fect time to Put a Pot of
soup up on the back burner of the stove to
slow|9 simmer all dag, sencling a wonderful
aroma tl'xroughout the house. ]t beckons

you to cozy in and sPcncl time baking fresh
bread.

E_njog these fall dags. Bmcore you know it,

winter will be upon us.



Just a little reminder as our summer basket
winds clown, P!ease gather up all the
CSA boxes you may have hidden in the
corners of the garage. Also, for those of
you who couldn't make it out to | attin
Farms this past weekend, don't worry
because the maze, Produce s’cand, and
Pump‘(in Patch will be open until the end of
October. Theg are open Monclag
through Saturclag. Thc farm also gives
educational tours if you have a group of
kids that you would like to take to the farm.
[tis a great way to spcnd aweekend. T ake
a Picnic lunch with you and enjog all the

fall fun.
Did you know?

(GM Good Moratorium
The American Acadcmg of
Environmental Medicine in Wicl‘xita,
Kansas, has called for an immediate
moratorium on (M Food, citing studies
that reveal links between (GM foods and
numerous health risks, including imccrti]itg.
The acadcmg is ca”ing on Phgsicians to
educate  their Paticnts on the risks
associated with GM foods and to
themselves consider the roles that GM

foods may P!ag in disease.

(GM ce cream
(nileveris now readg with its (GM ice

cream, suPPosedlg 50 Percent lower in

fats and imProvecl in stabi!itg) thus enabling
highcr fruit content and slower me!ting.
The secret ingredient is ISF (ice-
structuring Protein), origina”g isolated
from and Arctic fish, but now reProduced
ina laboratory by germenting a(GM yeast.
Although Uni]evcr claims that |SF is not
a GM organism, since the Protein is
even’cua”g removed from the yeast cells.
The l’calian Genetic rights f:ounclation

is warning, consumers that ISF is not the
equivalent of the natural Arctic fish
varie’c\g, and that it may actua”g be an
a”ergen due toits derivation from (GM
yeast. Jn any case, the Europcan (nion
has given the green light to (Jnilever, ad

the Proc{uct is a]readg available in
Aus’cralia, Mexico and the Urxitcd

Sta’cea

The Ncwlgwcc{ Kite
Tl’xougl‘x not a heavi]g industrialized nation,
|ndonesia follows (China and America as
the leading emitter of grecnhousc gas.
Wlﬂg? Because
deprivcd |ndonesia of Mother Nature's

deforestation has

great carbon absorbers: trees! TlﬂisJ
couplcd with "over Farming,” has also led to
erosion and major Hooding. Ogicials in the
agricultural Provincc of (harut have
decided to do 5omcthing about it. rom
now on, hcyou wish to marry in the Province,

you must buy ancl Plant 10 trees— usua”g



CUCB]gPtUS, avocaclo or mahogang. A

divorce will cost you 50.

] would like to end with this quote that ]
found in Couni'rﬂ L/’v/rg “] was reminded
that dishes don't have to match, goocl food
doesn't need to be Fussg and there is

always room for friends).
And with that, have a good week!
[ ina
Recipes
Cremini and Putternut Squash Soup

i butternut squash

i carton chicken broth, divided
i ]arge onion, choppcd

i thl. olive oil

i/21b. Fortobe”o (cremini) mushrooms
) gariic cloves, minced

I tsp. minced fresh tlﬂgmc

i/2 tsp. sage

i/8 tsp. grouncl nutmeg

i/4c. whipping cream

i/4c. gratcd Romano cheese

Cut squash in half lcngthwise; discard
seeds. Hacc squash, cut side down, ina

baking pan coated with oil. Pake at 400
for 55-65 minutes or until squash is tender.

Coo] slightly; care?u”y scoop out PulP

Flacc in a food processor with Tc. broth;
cover and process until smooth. ]n a large
saucepan over medium heat, cook onion in
oil until tender. Aclcl the mushrooms) garliq
’chyme and sage; cook 34 minutes longer
or until mushrooms are tender. Stir in the
nutmeg, squash puree and remaining broth.

Bring to a boil.

Reduce heat; simmer, uncovered for 20
minutes. Stir in cream; heat throug}" (do
not boil). | adle into bowls; sprinkle with

cheese.
(onfetti Cornbread

ic. flour

ic. cornmeal

3 thl. sugar

ii/4 tsp. chili Powder
i tsp. salt

ic. milk

i stick butter

i egg
ic. Finely diced mixed peppers

Freheat the oven to 400 and butter an 8-
g square  pan. Whisk all  the drg
ingredients togethcr in a ]argc bowl. ]n
another bowl, whisk the mi”(, buttcr, and
egg togctlﬂcr. Four the wet ingredien’cs
over the c{rg and gcnt]y stir until the batter
is even13 moistened. Aclcl the peppers and

stir to combine. (Recipe continues...)



PBake for about 25 minutes, or until a
toothpic‘( inserted into the cornbread
comes out clrg. Cool for at least 15

minutes before serving.

T:resh T omato, Sausage, and Fecorino
Fasta

8 oz. uncooked penne
8 oz. sweet ]talian sausage
2 tsp. olive oil
ic. vertica”g sliced onion
2 tsp. minced garlic
i 1/4 lbs. tomatoes, c}woppecl
6 thl. grated fresh Pecorino Romano
cl'\eese, divided
]/‘Hsp. salt
i/8 tsp. pepper
i /4c. torn fresh basil leaves

ook pasta. Drain. Remove casings from
sausage. Add oil to a pan and then add
sausage and onion; cook 4 minutes, stirring

to crumble sausage.

Add gar]ic; cook 2 minutes. Stir in
tomatoes; cook 2 minutes. Rcmovc from
hcat; stir in pasta, 2 thl. ChCCSC, 5alt, and
pepper. Sprinue with remaining 1,/4c.

cheese and basil.

ltalian Squaslﬂ Cassero e

i whole gar]ic bulb

2 thl. olive oil, divided

i medium butternut squash, cut into cubes
2 peppers, cut into 1" Pieces

i onion, cut into weclges

2 medium tomatoes, cut into wcdgcs
i/4c. drg bread crumbs

3 thl. minced fresh Parslcy

ii/2 tsp. minced rosemary, crushed
i ’csP. sal’c; i/2 tsP. pepper

i/2c. gratec] parmesan cheese

Remove papery outer skin from garlic (do
not Peel or separate c]oves). Cut top off
of garlic bulb. Prush with 1,72 tsp. oil.
Wrap bulb in l‘leavg &utg foil. Bake at 425
for 3»0-35 minutes or until softened.
Reduce heat to 400. (ool garlic for 10
minutes. 5queeze softened garlic into a

bOWl ancl maslﬁ.

Meanwhile, in a ]arge skillet, sauté squash
in 1 thl. oil until go!dcn brown; transfer to a
largc bowl. |n the same skillet, sauté
peppers and onion in remaining oil until
crisPJcender. Add to squash. Stir in the
tomatoes, gar]ic, bread crumbs, Pars!eg,
rosemary, salt and pepper. Transfer to a
grcascd X173 })aking dish; sprinkle with
cheese. Bake, uncovered for 30-40

minutes or until squash is tender.



