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WHAT’S IN THE BOX?
Golden Bell or
Intruder Red
Peppers: The
pepper crop has
been among our
best this year. It
is hard to believe that, in just
a few shirt
weeks, frost will
likely have taken these plants!.
D’Avignon
Radishes: This
round of French
Breakfast radishes is splendid.
They are crisp
and a little
sweet. Both the leaves and the roots are edible; I recommend taking the leaves off of
the roots in order to store them. Wrap them loosely before refrigerating. A great
fall recipe is roasted radishes. The sharpness of the root goes away when they are
cooked. I am also a fan of butter and radish sandwiches.
Carrots: These carrots suddenly got very large in the last few weeks. The roots are
crunchy and sweet (even if a little oddly shaped) Remove the greens to store them.
Yukon Gold Potatoes: I heard from a few of you that a few of the Yukons had
hollow (and brown) centers. This is caused by the overly wet weather that we had. I
only found a few bad ones… but I am sorry if you got one’ There is no way to tell
from the outside. I just cut away the bad part.
Jimmy Nardello Frying Pepper: These are the red peppers that are wrinkled and

long. While they look like a hot pepper that are not (though we did find two that
WERE… so you should test them first). These peppers are AMAZING grilled over
medium heat until soft and a tiny bit charred.
Tomatoes: The tomato harvest is just about over… though we could still have
smaller amounts for the next two weeks depending on what the weather does. The
Septoria Leaf Spot
has now run its
course and most of
the plants are mostly
withered…. Sadly,
with large amounts
of still green fruit.
Even with the disease
it has been a fairly
good tomato year.
Wonder Bell Green
Pepper: While the
Red Bells are still
coming in heavy, the
rows we have picked
for green bells are
starting to slow
down…. Though they re covered in small, silver dollar sized fruit. If we can make it
through September without a frost we should have lots, again, in October.
Winner Kohlrabi: The kohlrabi is back for one final installment. These bulbs are
very crisp and sweet and are fantastic in soups.
Carmen Sweet Peppers: The Carmen Peppers are red and are horn shaped.
These are, I believe, the sweetest of all of our pepper varieties. These are too good to
cook
Buttercrunch Lettuces and/or Swiss Chard : We are just a little short on head
lettuces this week so some of you will get bouquets of Swiss Chard instead. The cool
weather makes for nice mild lettuces. Make sure to loosely wrap these in a bag before
refrigerating them.
Parsley: Perfect for a delicious fall Minestrone Soup!

From the Fields
Folks,
Week Fourteen! Another (mostly) dry and very hot week has passed
and, with the beautiful
light that we get during
mid-September, I have really enjoyed this last week.
Sadly, it looks as though
the dry is just an hour or so
from ending (I am writing
this at 5 AM on Monday
morning). The leaves are
starting to drop in larger
and larger numbers and
the fields around us are
now various shades of
brown and gold… I love
this time of year.
The pace of work has really begun to slow now; We are almost entirely engaged in harvest and clean-up and, as I do this work, despite the fact that
this has been such a challenging and rainy year for us, I am already beginning to think about where crops will be going next summer. There is something about the “winding down” of a season, the time at which it is fully clear
what has worked, and what has failed to work, that I find satisfying even
when it has not lived up to all of the dreams that I had in late February when
I was gazing at the seed catalogues.
The next few weeks will find a change in the contents of your boxes. There
will be more greens, leeks, potatoes, onions, winter squash and turnips as
well as another beautiful round of broccoli and some other stuff. Our Brussels Sprouts look good… but seem behind schedule from where we would
normally have them now.

