
In your box this week . . .  
Beans: Provider 
Delicious sautéed in butter or olive oil with fresh 
mushrooms 
Broccoli: Green Magic, Green King or Imperial 
Don’t forget to peel and eat the stem!  The broccoli 
is really delish right now.  Abe had three helpings of 
this broccoli for dinner on Sunday. 
Cabbage: Farao 
This is a lovely early green cabbage, delicious in stir 
fries, soups, slaws, and cold salads.  We love slicing 
this cabbage thinly and sautéing with thinly sliced 
onions and curry powder.  You can add in fried 
ground pork or beef if desired. 
Cucumber 
Some people prefer to peel cucumbers before eating 
to digest a little more easily.  Peeled and sliced 
cucumber is a favorite car snack for us.   
Kohlrabi: Winner 
Kohlrabi is the slightly space-age looking green 
vegetable in your box.  Our favorite way to eat it is 
to trim off the greens, peel the bulb, slice the bulb 
thinly and eat raw.  Great dipped in a dressing, 
guacamole, hummus or just sprinkled with salt. 
Lettuce: Summercrisp 
Nearing the end of lettuce season.  Enjoy while it is 
here! 
Onions: Purplette 
A nice early onion that is great fresh on salads, 
sandwiches or for cooking/soups. 
Peas: Sugar Snap 
The last of the peas!  These are a little on the large 
size but still sweet and tasty.  Try in a stir fry with 
chicken, broccoli and summer squash. 
Radishes: Cherriette 
Also the last of the radishes for awhile. 
Salad Mix 
Savory 
This is our favorite fresh herb to add to ground beef 
before grilling into burgers. 
Summer Squash and Zucchini 
These are fantastic halved, tossed with olive, salt, 
pepper, and fresh herbs and roasted on the grill.  
 
 

Week 5: Stocking Hats? 
Monday was oddly September-ish on the farm as the crew rolled 
out to the fields in hoodies and stocking hats.  Yes, that’s right, 
stocking hats.  Hard to believe that this was the farm apparel on 
July 14.  Monday’s temps were equal to the average temperature 
for October 1 here in Minnesota.  Our summer crops would love a 
little more heat though it was quite comfortable for working in.  
We will just have to store up these cool days as memories for the 
dog days of summer in August.   
 
Well, as if the weather doesn’t have us laughing enough the 
wildlife continues to keep us in stitches as well.  A wayward 
family of ducks found its way into the packshed on Monday and 
they made for quite the spectacle.  Young ducklings trying to run 
across a cement floor gave me uncanny reminders of middle 
school nights at the local roller rink.  The ducklings are much 
more graceful in the water than on land though awfully cute up 
close.   
 
We had a rare getaway from the farm this weekend to attend a 
family reunion and celebrate Joan’s father’s birthday.  We left 
the farm in able hands as Skye and Elizabeth held down the fort, 
doing multiple farm tasks and keeping the livestock in check.  
FYI, if you are looking for a fun read with kids, or simply a 
chuckle for yourself, check out “Giggle, Giggle, Quack” by 
Doreen Cronin, a picture book for kids.  The book follows the 
antics of duck, cows and pigs as Farmer Brown goes on vacation 
and leaves them in the less than able hands of his brother Bob. 
Luckily, our livestock are not quite so clever or conniving and 
Skye is not quite so much of a pushover as Farmer Brown’s 
brother Bob.  This is a favorite story around our house! 
 
As we know that calendars fill up rapidly this time of year, make 
sure to mark your calendars for our annual fall potluck here at 
the farm on Sunday, September 28th in the afternoon.  We would 
love to have you join us to celebrate the season and our 
community! 
 

~Best wishes from your farmers,  
Joan, Nick, Abe and Freya 

 
 
 
 
 
 
 
 
 

Phenology and WEather NOTES 
on the Farm from the past week 

Rainfall:	  0.85”	  
High	  Temp:	  87°F	  
Low	  Temp:	  55°F	  
Sightings:	  	  Robin	  nest	  with	  two	  gorgeous	  blue	  eggs	  
actually	  tucked	  into	  our	  trellised	  peas. 
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RECIPES 
 
Kohlrabi Risotto 
Risotto is a welcoming home for just about any vegetable, and this combination is a comforting one. 
Thank you for the recipe Kate! 
 
1 pound kohlrabi, preferably with some greens attached (if desired) 
7 to 8 c. well-seasoned chicken or vegetable stock 
1 T. extra virgin olive oil 
1/2 c. minced onion 
1 1/2 c. arborio rice 
1 to 2 garlic cloves (to taste), minced 
Salt and freshly ground pepper to taste 
1/2 c. dry white wine, like pinot grigio or sauvignon blanc 
1/4 to 1/2 c. freshly grated Parmesan cheese (1 to 2 ounces) 
2 to 3 T. chopped flat-leaf parsley 
 
Peel the kohlrabi, making sure to remove the fibrous layer just under the skin, and cut into 1/2-inch 
dice. If there are greens attached, wash, stem and blanch them for 1 minute in salted boiling 
water. Transfer to a bowl of cold water, drain, squeeze out water and chop coarsely. Set aside. 
 
Put your stock or broth into a saucepan and bring it to a simmer over medium heat, with a ladle 
nearby or in the pot. Make sure that it is well seasoned. Turn the heat down to low. 
 
Heat the olive oil over medium heat in a wide, heavy nonstick skillet or a wide, heavy saucepan. 
Add the onion and a pinch of salt, and cook gently until it is just tender, about 3 minutes. Do not 
brown. Add the diced kohlrabi and the garlic and cook, stirring, until the kohlrabi is crisp-tender, 
about 5 minutes. 
 
Add the rice and stir until the grains separate and begin to crackle. Add the wine and stir until it 
has evaporated and been absorbed by the rice. Begin adding the simmering stock, a couple of 
ladlefuls (about 1/2 cup) at a time. The stock should just cover the rice, and should be bubbling, 
not too slowly but not too quickly. Cook, stirring often, until it is just about absorbed. Add another 
ladleful or two of the stock and continue to cook in this fashion, adding more stock and stirring 
when the rice is almost dry. You do not have to stir constantly, but stir often. After 15 minutes, stir 
in the greens from the kohlrabi. When the rice is just tender all the way through but still chewy, in 
20 to 25 minutes, it is done. Taste now, add pepper and adjust salt. 
 
Add another ladleful of stock to the rice. Stir in the Parmesan and the parsley and remove from the 
heat. The mixture should be creamy (add more stock if it isn’t). Serve right away in wide soup 
bowls or on plates, spreading the risotto in a thin layer rather than a mound. 
 
Warm Potato and Green Bean Salad with Summer Savory 
Adapted from Sunset magazine 
8 oz. green beans, rinsed and ends snapped off 
1 1/2 lb. potatoes, peeled and sliced 1/4 inch thick 
2 T. minced shallots or onions 
2 T. white wine vinegar 
1/4 c. olive oil 
2 T. summer savory leaves, chopped 
Salt and pepper 
 
In a 4- to 5-quart pan over high heat, bring 2 quarts water to a boil. Add green beans and cook until 
bright green and tender-crisp, 1 to 2 minutes. Drain well and rinse with cold water until cool (or 
plunge in ice water); drain again. In same pan, bring 2 quarts water to a boil over high heat. Add 
potato slices and cook until tender when pierced, 10 to 12 minutes; drain well and transfer to a 
large bowl. 
 
Meanwhile, in a 1-cup glass measure, combine shallots and vinegar. In a 1- to 1 1/2-quart pan over 
medium heat, combine olive oil and summer savory. Stir occasionally until savory is limp and 
slightly darker and oil is fragrant, 10 to 12 minutes. If oil sizzles, reduce heat slightly. 
  
Pour half the oil mixture into vinegar mixture and stir to combine; season with salt and pepper to 
taste. Pour over warm potatoes and mix gently to coat. Top potatoes with green beans and drizzle 
remaining oil mixture over beans. Serve warm or at room temperature. 
 

Preserving Tips 
• Snap Beans: To freeze, trim ends, 

wash well, and cut beans into 2-4 
inch lengths.  Blanch in boiling 
water for 3 minutes.  Cool. Drain. 
Pack beans into freezer bags or 
boxes.  Seal, label with the year 
and freeze. 

• Broccoli: Wash and remove leaves.  
Separate heads into convenient-size 
sections. You can also freeze small 
stem pieces.  Wash well.  Blanch in 
boiling water for 3-4 minutes. Cool, 
drain, and pack into freezer bags. 
Seal, label and freeze. 

• Zucchini/Summer Squash: Grate, 
drain and pack into freezer bags to 
use for winter muffins, breads, 
waffles and pancakes.  Some of our 
favorite recipes call for about 2 
cups of grated summer squash so 
we put that into quart freezer bags 
and just pull out a bag when we 
want to bake. 

 
RECIPES ON OUR WEBSITE 
• Spicy Vegetable Macaroni and 

Cheese – Thanks to the Williams 
family! 

• Summer Squash Chocolate Chip 
Cookies 

• Julia’s Cole Slaw 
• Crisp Tuna-Cabbage Salad 

 
Sweet and Sour Cabbage 
Adapted from Minnesota’s Bounty 
Melt several tablespoons of unsalted 
butter in a large skillet, and add several 
cups of very thinly sliced cabbage.  
Toss, cover, and cook just until the 
cabbage is tender, about 3-5 minutes.  
Stir in 1-2 T. of vinegar, 1-2 t. of honey, 
½ c. of chopped apple, and ¼ c. raisins.  
Season to taste with salt and pepper. 
 
Breaded Summer Squash/Zucchini 
We just had a tasty meal of refried 
beand on a tortilla with goat cheese, 
very thinly sliced summercrisp lettuce, 
salsa and a side of breaded summer 
squash.  The breading is fast, easy and 
fun with kids! 
3-4 summer squash or zucchini 
Flour 
Cornmeal 
Salt and pepper 
Olive/vegetable oil for frying 
 
Wash squash and slice thinly into disks.  
Place in a small bowl with olive oil and 
a few tablespoons of milk (we used rice 
milk).  Toss to coat.  Put flour, 
cornmeal, salt and pepper into a Ziploc 
bag and mix well.  Place coated squash 
into the Ziploc bag and toss to coat with 
the breading mixture.  Abe loved this 
part!  Heat a skillet with olive oil on 
medium.  Lay squash in a single layer 
and fry on both sides until lightly brown 
and just tender.  Depending on the size 
of your skillet you may need to do in 
several batches.  Serve immediately.   

 


