
 Week 18 is here! For those of you on the bi-weekly schedule that pick up on our even 
weeks, this is your second to last week. Hard to believe we’re here already. But fear not, this 
doesn’t have to be the end, there’s still time to sign up for our Winter CSA! Our winter CSA 
runs from November through February with pick-ups on the first and third weeks of the month 
(which conveniently gives an off week in the busy holiday rush of late December). Thanks to 
our high tunnels, we’ll have greens in most every share. Fresh, local greens in winter.. nothing 
like it! 
 Fall is fully established up here, with our cold hardy crops getting a good dose of 
sweetening frost early in the week. Did you know that plants use sugar to fight off freezing? 
That’s why frost sweetens up some of our seasonal favorites like kale, cabbage, and all those 
storage roots like carrots and beets. Pretty neat stuff! 
 Our fennel is back this week and I’m sharing a recipe that has one of our CSA members 
simply obsessed. They bought up the last of the crop the first time around, along with a whole 
lot of tomatoes, and processed this sauce for winter. Since they asked for yet more fennel, I 
thought that qualifies this recipe to be added to the newsletter. While the recipe calls for 
canned tomatoes, we all know that’s just absurd right now. A pound or so of chopped fresh 
tomatoes will do the job even better!
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 Roasted Fennel Tomato Sauce
2 fennel bulbs (or 1 large), cored 
and sliced 
2 large onions, sliced 
8 cloves garlic, roughly chopped 
1/3 cup olive oil 
1/2 tsp chili flakes 
2 Tbs whole fennel seeds 
1/2 tsp salt 
1/2 tsp black pepper 
1 can whole tomatoes (about 1lb) 
1/2 cup shredded Parmesan 
1 Pound short pasta

- Preheat oven to 450˚. Combine fennel, onion, garlic, 
oil, chili flakes, fennel seeds, salt, and pepper in a 
roasting dish and roast, tossing once or twice during 
cooking, for 15 minutes 

- Cook pasta as directed, reserving some cooking 
water 

- After 15 minutes of roasting, stir in tomatoes, 
combining well. Roast 5-10 minutes more, until 
fennel is tender and starting to brown 

- Drain pasta, toss with roasted sauce and parmesan, 
adding some pasta water if necessary until the sauce 
loosens and coats the pasta. 

This Week’s Basket: 
Kale 
Salad Turnips 
Fennel 
Beets 
Celeriac 
Delicata Squash 
Garlic 
Tomatoes 
Leeks 

Jalapeños 
Eggplant (full) 
Broccoli (full)
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