This Week’s Share:
Full Share:
Sugarsnap peas or wax beans
Cauliflower or Broccoli
Delicata squash
Lettuce

Cabbage

Turnips

Arugula or radishes
Sage

Garlic

Partial Share:
Lettuce

Delicata squash
Cabbage

Arugula or radishes
Sage

Garlic

Next week: look for more lettuce,
broccoli, radishes, sweet peppers,
and leeks. New will be toscano kale.

Calendar

October 6th — CSA Distribution, Crossroads Market

October 9th — CSA Distribution, Fair Share Farm

Fair Share Farm CSA

Welcome Autumn

Fall arrived last week and it has
been pleasant weather for working
outside, as has most of the
abnormally pleasant season. We are
still busy in the fields tending to the
fall plants and putting the other beds
to rest.

Today we sowed cover crops in 17
beds, including beds that had
contained melons, cucumbers, and
summer squash. More beds still need
to be dismantled in one way or
another before we can sow them with
cover crops. Irrigation tape needs to
be pulled, bean and tomato trellising
taken down.

Did I say tomatoes? Yes,
tomatoes are kaput until next year.
We went out to look for some green
tomatoes to hand out, but really there
weren’t many nice, decent-sized
green tomatoes. We are really
hoping for a better tomato year next
year. We'll be plotting all winter to

protect them from soggy
conditions and the deer.

Cover crops, by the way,
protect the soil from erosion
over the winter as well as

adding “green manure” to the beds
when we incorporate them in the
Spring. We use a combination of rye (a
grass) and vetch (a legume) to get
carbon from the bulky rye, weed
suppression again from rye, and
nitrogen from the vetch’s rhyzobia
(beneficial bacteria really).

On another topic, what I said last
week about the “bagged greens”
applies to this week instead. It turns
out we had just enough head lettuce to
hand out last week. The bagged stuff is
being distributed this week.

With Autumn’s arrival we have some
good news and some bad news. Bad
news first: we have no pumpkins. We
tried and failed. Squash bugs and
cucumber beetles were the culprits. Big
plans are already in the works for a new

Crossroads Farmers Market Pickup

This is the last week of the Cross-
roads Farmers’ Market for the season.
Starting October 6th, distribution of the
CSA shares will be from 5 —6:30 pm
only. This change is also needed as it is
getting dark earlier. If this timeframe
doesn’t work for you, please let us know
and we can make special arrangements.
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strategy next year. We'll keep you
posted. But don't despair, pumpkins
are in plentiful supply at locally-farmed
pumpkin patches around K.C. Ask us if
you need a referral. The good news is
we do have “corn shocks” available.
The first one is free, after that they are
two dollars. We will have them out in
the packing area at the farm for taking.
In the city, we'll have a few on hand
but let us know if you want more.
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Working at the Farm

Its been a long time since sign-up
back in April. Here's a little re-
minder for those who have farm
work coming up:

10/9: Schneider
10/13:
10/16:

Crowther

Key/ Malin

10/23: Kachevas & Fulbright
10/30: McCullough & Schneider

As always, farm work is from 8
am—noon. Please be on time &
make other arrangements in ad-
vance if you can't make it. Morn-
ings can be chilly and very dewy.
Layers and rubber boots are nice.
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Back before I was a farmer, I
used to check out bookstores for
the oldest cookbook that they
had. In Upstate NY I had pretty
good success finding some 19th
century books.

They are interesting to look
through for many reasons. One is
seeing what vegetable recipes
they have, and the cooking meth-
ods used in the past. Another is
the name of the vegetables.
Sometimes I'm not sure what
some of the veges were, but
maybe you do. How about Marti-
noes and Scorzonera .

Here are some old recipes that fit
with this week’s shares.

White Turnips—from: 7he
United States Cookbook, A com-
plete Manual for Ladies, House-
keepers and Cooks, Phil., 1884
(in English and German)

Take a good kind of white turnips,
peel them carefully, and cut them
in pieces, wash them, and let
them steam slowly, with a little
butter and the necessary soup-
stock, or in water, until done. A
few moments before dishing
them, season with salt, sugar and
white pepper, thicken with dried
flour, and boil them four or five
minutes longer. They must be
very soft, but whole, to have an
agreeable taste, and look very
white.

Winter Squash—from: The Young
Housekeepers Friend or a Guide to
Domestic Economy and Comfort by
Mrs. Cornelius, 1850, Boston

Cut it in pieces and take out the in-
side, but do not remove the deep
yellow fringe that lines the cavity, as
that is the sweetest part. Pare the
pieces and stew them in as little wa-
ter as possible. If you have a tin with
holes in it, which will fit the kettle
and keep the squash from touching
the water, it is the nicest way to
steam it. Be careful it does not burn.
It will cook in an hour. Mash it in a
dish, or if it is watery, squeeze it in a
coarse cloth like summer squash.
Stir in butter and salt. Lay it into the
dish, smooth the top, and, if you
like, pepper it.

Turnips Valuable as an Occa-
sional Feed for Horses—from:
Dr. Chase’s Receipt Book, 1886

Turnips are healthful for horses,
when sliced, or what is better,
pulped finely and mixed with a little
salt and corn meal. Of course, ruta-
bagas are richer than the flat, or
field turnip.

Turnips

Some vegetables people don't
know what they are. With others
people ask you for them. It sur-
prised us last year that at market,
people will go looking for turnips.

High in carbohydrates and vitamin
C, they originated along the mid-
latitude of the Mediterranean.

We store turnips in a box of sand
in our root cellar over the winter,
as they like it cold (low 30’s) with
a very high humidity.

Turnips don't deserve the cold
shoulder they get in the modern
American diet, as they have a
nice flavor and can make a dish
unique. One of the simplest ways
to enjoy turnips is to take your
favorite mashed potato recipe and
substitute turnips for half the po-
tatoes.

Winter Squash

As you know by now, squash is a
plant native to the Americas,
which makes it a bummer for us
that they are hard to grow organi-
cally. We hope that you enjoy this
year’s squash, as it may not have
had a chance to mature 100%
before the plant succumbed to
insect and wilt problems.

Also high in carbohydrates, you
can get a good does of Vitamin A
from the most orange skinned va-

rieties. You can also get a little fiber
by saving the seeds, rinsing and dry-
ing them before coating them with a
little oil and salt, and roasting them.

Store winter squash in a warm dry
place. We store them in the loft of
our wood heated home.

Winter squash is always good when
accompanied by butter and maple
syrup for a sweet dish, or butter and
sage for a savory dish.

Sage

Native to the north shore of the
Mediterranean, sage has been used
medicinally for centuries, curing
snake bites, memory loss, and many
other ailments. It has a strong but
agreeable fragrance, somewhat
piney and citrusy.

We grow the gray leaved common
sage (salvia officinalis.) It is good
used either fresh or dried and goes
especially well with pork, poultry,
sausage and winter squash. Dry
what you don't use for your Thanks-
giving stuffing.

Fair Share Farm

18613 Downing Road
Kearney, Missouri 64060
(816) 320-3763

www.fairsharefarm.com



