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Farm News
We had a whopper of a frost last night, just in time for our last week of distribution.   The frost handed us the kind of morning you expect in late October.  Since we can’t handle the crops when they are frozen, the crew separated seed garlic cloves in the warm(er) greenhouse until the sun was high enough to melt the ice.  We’re working hard to complete our harvesting, clean up the farm, get some projects wrapped up before winter, and start making preparations for the 08 season.

So many people have made this year a success.  Our hard working crew of apprentices did a great job of bringing you this year’s harvest.  Apprentices Brian Reardon, Susan Corrigan, and Jenny Kolin brought a lot of energy and dedication to the farm.  They are looking ahead toward next year, and I am confident that the right opportunities will come their way.  Janine Meyer was in overdrive as Fort Hill Farms first ‘official’ Assistant Manager.  Her attention to detail and creativity helped increase the quality of our produce, and made sure our deliveries, distributions, and farmers markets went off without a hitch.  The Fort Hill Farm summer crew swelled to its largest size ever this year.  Jean Wiltshire, Bob Cornell, Richard Yonkers, Tynne Clifford, and Colin Vannucci helped us bring in the harvest and keep the weeds at bay, while Heather Phillip and Rebecca Batchie filled in on the Wednesday box packing line so we could get the delivery trucks rolling on time.  Once again the Myers family (Katy, Tom, and Emily) were the enthusiastic face of Fort Hill Farm at the Weston farmers market, and Terry Westby helped serve up the salad at the Westport Market. Ace mechanic Doug Eriquez kept our rusty equipment up and going, and Jim Wooley did a fabulous job of keeping the farm grounds mowed and trimmed.  My father Joe Bucciaglia out did himself again this year in the greenhouse construction trade, fueled by lunches packed by my Mom.  
Thanks to all of you who were part of the CSA.  Your support and commitment to this farm are what makes it all happen, and I am deeply grateful to all shareholders, and to all of you, named and unnamed, who contributed to making this year a success.  Have a safe and restful winter, and I hope to see you back at the farm in 08!

Sincerely,

Paul, for Janine, Susan, Brian, and Jenny 
!!!!!!!!!!!!!            IMPORTANT SHAREHOLDER INFORMATION        !!!!!!!!!!!!!!
-Attached to this newsletter is a survey.  Please take a few minutes to fill out the form.  We read every survey we get back, and to the extent possible, tailor our crop plan to get you the produce you want.

-This is our last regular distribution week!  Thanks for being part of the 07 season!
-LAST BOX RETURN:  For CSA box shareholders, you have a couple of options.  1) Load your share into some bags and leave the box this week.  2) Return the box within one week to your drop site.  3) Hang on to the box and return it at the first pickup in 2008.   We need all boxes back, clean and unripped!
Important info continued…..
-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.  This is a firm deadline!  We are trying to move more of the administrative work to winter time, and would really appreciate your cooperation in getting your renewal back to us on time.

-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:
Celeriac:  This funky relative of celery grows a delicious root that is great for roasting, soups and stews.  Just wash, peel, and cube it.  The greens are also good for soup stock.  Will store for weeks in your fridge crisper drawer.  See au gratin  recipe below.

Green cabbage:  so many ways to eat cabbage.  Grate it and eat raw as salad, steam it, make pigs-in-blankets, or good old boiled dinner.  You can even try your hand at home made sauerkraut.  This variety of cabbage will store for months, uncovered in your refrigerator, and still taste sweet and crisp.   See recipe below.
Also available:  carrots, butternut squash, potatoes, leeks, beets, garlic.
Recipes:   
Savory Butternut and Potato Gratin, Eberhard Muller *adjustments by Janine Meyer

3 large potatoes, sliced thin
½ Butternut Squash, peeled and sliced thin

1 celeriac, peeled and sliced thin
2 cups heavy cream

2 TBSP sour cream
1 garlic clove, minced

½ tsp minced thyme
 salt and freshly ground black pepper

  Preheat oven to 300.  Butter a 9 x 13 baking dish.  

  Combine the heavy cream, sour cream, garlic, and thyme.  Season generously with salt and fresh ground black pepper.  Set aside.

   In a large bowl combine the thinly sliced potatoes, butternut squash, and celeriac.  Toss them all together so they are evenly distributed.  Add the heavy cream mixture, toss to coat well and then spread into the baking dish in an even layer.  Bake for 15 minutes, then increase the oven temperature to 325 and bake for about 1 hour and 15 minutes longer, or until the veggies are tender and top is browned.  Let the gratin stand for 10 minutes before serving.

Cabbage Pie, Nikki-Lee Carelton

My best friend shared this recipe with me, it’s easy, delicious, and a great way to use a head of cabbage.  

5 cups of cooked polenta, follow package directions (season with salt and pepper)

1 medium head cabbage, thinly sliced
1 large onion or 2 to 3 leeks, sliced

2-3 cloves garlic, minced
2 TBSP butter or olive oil

salt and fresh ground pepper to taste
1 cup grated cheddar cheese

Tortilla chips, crushed into small pieces

3 TBSP chopped fresh herbs (such as basil, thyme, parsley, sage, chives, whatever you’ve got around, I love using basil or parsley and thyme.)

Preheat oven to 375.   

Follow the package directions and cook your polenta. Polenta is easy to cook and nutritious but doesn’t have a lot flavor.  Add some salt, pepper and herbs if you like.  While your polenta is cooking grease a 10 inch pie plate and set aside.  Once your polenta is done, set aside with a lid on to begin to cool slightly and set.

   Meanwhile, heat the butter or olive oil in a large skillet over medium heat.  Add the onions or leeks and sauté until soft, 3 to 5 minutes.  Add the garlic and sauté for 1 minute more.  Add the cabbage and cook, stirring fairly often, until it’s soft and wilted (cabbage will have reduced by about half).  Add the herbs, salt and pepper to taste, and the cheese.  Mix well, remove from the heat and set aside.

   Using your hands or a spoon, form a “crust” into the pie plate using the polenta.  Then add the cabbage mixture and spread evenly in the crust.  Top with the crushed tortilla chips and bake for 45 minutes to an hour.  Let the cabbage pie stand for 10 minutes before serving.  
