Fort Hill Farm CSA

Week 20 – October 24, 2007





Paul Bucciaglia










18 Fort Hill Road

New Milford,
CT 06776











860-350-3158











forthillfarm@gmail.co m










www.forthillfarm.com
Farm News
The harvest this season has been really incredible.  I’ve wanted to say that for a long while now, but I didn’t want to jinx the farm.  With a pile of potatoes and winter squash in the barn, lots of frost tolerant greens and roots in the field, and 20 weeks of deliveries behind us, I think we can safely say that 2007 might go down as the best season we’ve had since Fort Hill Farm was born just five short years ago.  I’ve also been really happy with the flavor of our produce this year.  We work extra hard to make sure that our soil has plenty of water, nutrients, and humus, and this year we were well rewarded for our efforts.  It’s really true:  healthy soils produce healthy crops which in turn keep our bodies healthy.  
For the moment, the warm weather keeps us very busy in the field.  We are still waiting for a frost, which feels downright strange.  There’s no sign of frost in the seven day forecast, so we may make it into November without one.  We are also switching gears a bit, and doing a little less harvesting while we pick up spring projects that we had to put aside in June.  Some days it has been oddly warm and humid, but we’ve also had some of those splendid New England autumn days with clear skies and crisp temperatures, which I think are the kind of day people are thinking of when they tell farmers that we are lucky to work outdoors.

Hope you enjoy the farm and the harvest.

Paul, for Janine, Susan, Brian, and Jenny 
PYO at the Farm:  Pumpkins are still available, but the pickins’ are getting slim.  One per share per season, extra pumpkins available for purchase, check the PYO board in the white barn for details.   Some herbs still available for fresh use and drying.
Award winning veggies at Fort Hill Farm!  Apprentice Susan Corrigan attended a national meeting of flower growers earlier in October.  She competed in the bouquet design category with a most creative and unusual entry:  a bouquet of rainbow chard, lettuce mix, and kale!  Her ‘veggie bouquet’ bested over 70 entries, which  included very fancy floral designs by accomplished arrangers.  Congratulations to Susan! 

!!!!!!!!!!!!!            IMPORTANT SHAREHOLDER INFORMATION        !!!!!!!!!!!!!!
-The form for 07 CSA members to reserve their share for 08 is available, email the farm if you did not find one attached to Week 18 newsletter.  Deadline for renewal is November 30.
-Next week is our last regular distribution week!  The last box distribution will be Oct. 31, and the last Mix and Match distribution will be Nov. 2.
-We will open our wait list for new CSA members in January of 2008.  If you have friends who are interested in joining the CSA, please point them to www.forthillfarm.com, they can enter their info on our website in January 08. Those already on the wait list do not have to re-enter their info.

Featured this week:
Turnips:  great for roasting, mashing, or soups and stews.  See lamb stew recipe below.

Spinach:  we have some very tasty fall cut leaf spinach for you this week.  Be sure to soak your spinach in a big pot of cold water, stirring it to remove sand from the leaves, and then put it through a salad spinner.  This spinach is delicious eaten fresh in salads, or you can also wilt it with a bit of garlic and oil.
Also available:  carrots, butternut squash, potatoes, green kale, Brussels sprouts, bok choy, Farmers choice (eggplant or red peppers). 
A note on the eggplant:  we had a late season flush of eggplant after a disappointing summer crop.  We are finding that this eggplant is not holding well in storage, so please cook it quickly.  We have two types available: the large round eggplants which are great for eggplant Parmagian, and the slimmer Asian varieties, which are best sautéed, roasted, grilled, or stir fried.
Recipes:   
Brussels ala Burkhouse, by Paul Burkhouse, Foxtail Farm CSA, Osceola WI.  

Cut Brussels sprouts off stalk and cut in half.  Thinly slice one half of an onion.  Sauté the sprouts in about 1/3 cup water for a few minutes, add the onion and continue to simmer until sprouts are just tender.  Add 1 tablespoon of butter and simmer until water is evaporated, add 1/3 cup chopped walnuts, salt and pepper to taste, and continue to sauté until sprouts are lightly browned and water is evaporated.

Potato and Kale Soup, by Janine Meyer

This recipe is vegan friendly, but it’s also delicious with sausage added.

1 onion, diced
2-3 celery ribs, diced

2-3 medium carrots, diced
2-3 cloves garlic, minced

3-4 medium potatoes, cubed
1-2 TBSP olive oil

1 Bay Leaf, broken into pieces
1 Quart Veggie Stock (maybe more)

salt and fresh black pepper to taste
1 tsp fresh thyme

1 TBSP fresh parsley
                                      ½ bunch kale, de-stemmed and chopped

   In a medium soup pot heat the olive oil over medium heat.  Add the onions, garlic, celery, and carrots.  Saute 3-5 minutes, until the onions are transparent and the carrots just begin to get tender.   Add the potatoes, bay leaf, and thyme, sauté one minute more.  Add the stock,  simmer for 10 –20 minutes (the amount of time needed for simmering depends on how big you’ve cubed your potatoes.  Check the potatoes, you don’t want them to be mushy).  Once potatoes are done, you have a choice.  You can either blend the soup in a blender or food processor for a smooth and creamy texture, or leave everything whole.  Both ways are fun, (I suggest not blending if you’re adding sausage) then add the kale, salt and pepper to taste and the parsley.  Turn the heat off and let the soup sit for 5 minutes before serving.  

Marrakesh Lamb Stew, from “Simply in Season”, a generous gift from CSA shareholder Susie Buckley
1.5 lbs lamb, beef, or venison, shopped into bite size pieces

1 large onion (chopped)
2 cloves garlic (minced)

5 medium carrots (chopped)
2 cups stewed tomatoes

2 medium turnips (chopped)
1 medium potato (chopped)

1 cup beef broth or tomato juice
1 cinnamon stick

1 teaspoon each ground cumin, coriander, cloves, turmeric

¼ teaspoon crushed hot chillies

Pinch of ground allspice and ground nutmeg
2 cups cooked chick peas
½ cup pitted prunes
½ cup raisins

2 Tblsp fresh parsley

Brown lamb in 1-2 tablespoons oil in a soup pot and set aside.  Stir garlic and onion into drippings, sauté until translucent.  Return meat to pot.  Add carrots, tomatoes, turnips, potatoes, broth, and spices.  Bing to a boil, then cover and reduce heat.  Simmer 40  minutes.  Add 2 cups cooked chick peas, ½ cup pitted prunes, and ½ cup raisins.  Cover and cook until vegetables are tender.  Stir in 2 Tblsp. fresh parsley.  Serve on a bed of couscous or rice.
