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WHAT’S IN THE BOX?
Delicata Winter Squash:
We’ve been spending quite
a bit of time bringing in the
MANY varieties of winter
squash that we grew this
year! There should be new
varieties each week for the
remaining two deliveries of
this season. The delicate
are my personal favorite
squash. They cook fast and
the skin is so thin that it can
be eaten, as well. These are
the long, striped squash.
Butterscotch PMR Butternut: More Squash! Butterscotch are a smaller and
sweeter butternut type. These will keep for months.
Young Leeks: The first round of leeks are thinner than the later rounds that we will
be giving you. Leeks are in the onion family and the white shank is the edible part of
the leek. We had a classic potato and leek soup last week and all who ate it were
pleased!
Napa Cabbage: This is what NAPA is supposed to look like! These heads are beautiful! Napa is a type of Chinese Cabbage and is used, often, in stir fries and soups. It is
also the primary ingredient in Kimchi. This is the first round of cabbage that has
come from a field that is NOT the field that has given us so many problems this year.
Mixed Tomato Bags: The Tomatoes are just about done; the plants are mostly
dead now. We gleaned what we could from the field and this will probably be the
last tomatoes of the season.
Green Bell Peppers: Every time I go to the pepper field I feel a little sad; For

years we have ALWAYS had a great pepper crop… but it just did nt come together
this year! Here’s hoping that, next year, we are back on track.
Red Norland Potatoes or Kennebec
Potatoes: This first
round of potatoes are
really great! I made
some herbed fries with
them, last week, and
the texture was fantastic. There will be potatoes, of one king or another, every week until
the end.

From the Fields
Folks,
Week 15. Just two more deliveries after this one… and they look like they
will be beauties!
I first considered the idea of farming, for a living, the fall of the year I
turned 21. I was working at Mississippi Market food co-op, and gardening
a little in St. Paul and, after reading a few books about how the way we
grow food has so MANY negative impacts on ecologies and human communities, I suddenly felt like it was the MOST IMPORTANT thing I could
spend my time doing. I loved food. I loved a being outside. I loved the politics of it. Most importantly, I had the perfect blend if idealism and naivete!
At twenty one I could imagine a farmers’ “revolution” where we would simultaneously change how food was grown, build soil, take care of our waters,
repopulate our rural areas by welcoming in people from all walks of life….
We were going to “fix things”. Since all of this hit me, like a vision, in the
fall, every fall, even 25 years later, I still feel a little echo of that vision. The
taste of roasted squash, in particular, really connects me with the young

part of myself that felt so very optimistic! I still think that I was right about
some of that stuff… but now I
feel as though the idea that
change, as large as that which
I imagined, can come in a
lifetime, made up of, perhaps
just a few score of growing
seasons, was way off the
mark. On the one hand, I
think that my 21 year old self
would be VERY disappointed
to see the state of things, with
regards to agriculture, and
the broader culture’s inability to see how quickly we are
destroying the very ecosystems that make life habitable for us, as humans. A
quarter of a century ago I really believed that we were on
the cusp of a great Awakening to our reliance on functioning biological systems.
Despite the fact that, today,
we know so much MORE than we knew then, and we have so many more
tools to accomplish the task of living in closer harmony with the rest of the
earth’s biota, culturally, we feel further than ever. It is a bit dispiriting. On
the other hand, there ARE so many MORE people learning to live in a gentler way, today, than there were 25 years ago! That is something to feel good
about!
(to be continued next week!)
Mike

