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Farm News
Nippy weather, cover cropped fields, falling leaves, lots of roots in the share, and ‘number 21’ on the newsletter means that the CSA is ending for the season.  This season has handed us one of the choppier rides I’ve been on during a growing season, but with just a few exceptions, overall it has been a good growing year.  All of us here at the farm hope that you enjoyed the season, and that you will be with us again in June.  (Be sure to check out the shareholder notes below for more info on how to make that happen).

It’s been a long time since this farm was a one-person show, and this year’s team was a great joy to work with.  Our apprentice farmers-Liz, Dave, and Sarah-did a top notch job and shouldered much of the field work this year.  Along the way they asked tough questions that always made me think a bit, and were a great deal of fun to have around.  Janine, our assistant manager, did a great job of keeping track of the greenhouse plantings and the all important task of harvest management.  And our crew of morning part-time workers helped us with the big tasks on the farm.  Special thanks to Alison Horton, Susan Pearsall, Bob Cornell, and John McGuigan who stuck it out all the way to the end of the season.
One question I always get this time of year is “what do you do all winter?”   Well, we spend most of November and December cleaning up the fields and putting the farm to bed.  We read all your CSA year end surveys and come up with a plan for the next growing season.  And then there is all the broken stuff, and the ‘to do’ projects that just don’t get done in the warm season.  And yes, we do slow down a bit in the depths of winter before we start up the greenhouse in mid February.  But the most important thing we do is reflect on the past season and its lessons to us, and each year we make a plan to make the farm work better.  One of the most important ways we do that is by attending conferences where we can learn from other organic growers.  I always find it fascinating that small-scale organic growers have spent that last 30 years developing organic production systems in this country pretty much on their own, with little help from government or industry.  
We are flying the coop a little early this year as I was asked to speak at the Maine Organic Farmers and Growers conference this weekend, and I decided to take the whole crew along.  So we are busy packing the cooler full of roots and greens for this last distribution week, and we have some folks to help us out with the Thursday and Saturday on-farm distributions.  Since we won’t be around to say goodbye for the season personally, I think I speak for the crew when I say THANK YOU to all Fort Hill Farm CSA shareholders for taking the extra time to be part of the CSA, and for all your enthusiasm and encouragement.  
We wish you all a peaceful winter season, and look forward to seeing you back on the farm in June.

Paul, for Janine, Liz, Dave, and Sarah 
IMPORTANT SHARHOLDER INFO!
· THIS IS THE LAST WEEK OF DISTRIBUTIONS FOR 2008.  Thanks for a great season!
· BOX RETURNS:  You can return your box to your drop site by next week (November 5), or bring it to the first distribution of 2009.  We definitely want your boxes back!!!!
· 2009 CSA RENEWAL FORMS were mailed by US post to all primary shareholders.  Please contact the farm if you did not receive yours.   Return your renewal form and deposit no later than December 15.  Renewals postmarked after that date will not be accepted—we mean it this year—no deposit, no veggies, no foolin’!!!!   Please also send in your year end survey, we do read every one of them.
Featured this week: 
Gilfeather turnips:   Eat these guys boiled and mashed with some butter for a delicious treat, or try them in the recipe below.  Really a rutabaga, these turnips were developed by a Vermont farmer who carefully guarded his planting stock by only selling turnips with the top ‘neck’ lopped off so nobody else could propagate them.  I guess a few roots escaped ‘intact’ because nowadays they are commonly grown by small organic farms in the Northeast, but don’t seem to be available anywhere else.   Trust us, they are really yummy and taste very different than a store-bought rutabaga.  They will store for months in your fridge crisper drawer.
Sweet potatoes:  After eating these sweet potatoes, I am now ready to pronounce us competent sweet potato growers.  In the past I’ve often been disappointed in our yields and flavor.  Seems like the changes we made in fertility and row spacing have paid off, and we have distributed a bumper crop of sweet potatoes to shareholders this year.  These guys will store for weeks (months?) in a cool, dry spot (not the fridge!).  The small, thin ones taste just as good as the big ones and are great ‘oven fried’ in olive oil.
Potatoes:  Two varieties to showcase this week: the smooth skinned Kennebec and the russeted Buttes.  Both good general purpose potatoes although the buttes are drier fleshed and better for baking.  Remember to cut off and discard any green spots, the rest of the spud is fine to eat.
Also available:  carrots, radishes, Brussels sprouts, kale, and ‘Farmers Choice’ salad greens and winter squash.
Recipes (Recommendations from Janine)
Roasted Rutabaga with Sausage, from Your Organic Kitchen by Jesse Ziff Cool

2 lbs. lamb sausage (pork or chicken will work too)
½ cup blackberry or raspberry preserves

1 large rutabaga, peeled & cut into thick wedges
2-3 TBSP balsamic vinegar


1 large red onion
Salt and Fresh ground black pepper


3-4 garlic cloves, minced
1 TBSP chopped fresh rosemary

Preheat oven to 500.  Place the sausage in a shallow roasting pan.  Cook, turning occasionally, for 15 minutes, or until no longer pink.

Reduce the temperature to 350.  Remove the sausage to a plate and add the rutabaga, onion, garlic, rosemary, and preserves to the pan with the sausage drippings.  Toss to coat well.  Place the sausage on top of the vegetables.  Cover and roast, tossing occasionally, for 45 minutes, or until the vegetables are tender and the sausage is cooked through.  Transfer the sausage to a platter.  Drizzle the vinegar over the vegetables.  Mix well and season with salt and fresh ground black pepper to taste.  Serve with the sausage.

Roasted Sweet Potatoes with Honey Butter, by Tyler Florence recipe courtesy foodnetwork.com
4 sweet potatoes, peeled and cut into 1-inch cubes 
¼ cup honey
1/4 cup extra-virgin olive oil, plus more 
2 teaspoons ground cinnamon

   for drizzling potatoes after cooked 
Salt and freshly ground black pepper
 

Preheat oven to 375 degrees F. 

Lay the sweet potatoes out in a single layer on a roasting tray. Drizzle the oil, honey, cinnamon, salt and pepper over the potatoes. Roast for 25 to 30 minutes in oven or until tender. 

Take sweet potatoes out of the oven and transfer them to a serving platter. Drizzle with more extra-virgin olive oil. 

Maple Pan-Roasted Baby Carrots, by Dan Barber recipe courtesy Fine Cooking
*TIP To cut a large carrot into 6 baby-carrot-size pieces, slice the carrot in half crosswise; then halve the narrower bottom end and quarter the wider stem end.

1 TBSP extra-virgin olive oil
1 lb. carrots, peel and cut using tip above
1 TBSP pure maple syrup
½ tsp kosher or sea salt; more as needed
¼ tsp freshly ground black pepper; more as needed

Position a rack in the middle of the oven and heat the oven to 400°F.

In a large (12-inch) ovenproof skillet or sauté pan, heat the oil over high heat (the oil shouldn’t smoke but should crackle when you add the carrots). Add the carrots and cook, stirring frequently, until they blister and turn golden brown in spots, 1 to 2 minutes. Add the maple syrup, salt, and pepper and toss well to coat the carrots. Remove from the heat.

Spread the carrots evenly in the skillet and transfer it to the hot oven. Roast until the carrots are tender, browned in spots, and just a little shriveled, 12 to 15 minutes. Season to taste with salt and pepper before serving.

