
This Week’s Basket: 
Kale 
Napa Cabbage 
Potatoes 
Turnips 
Garlic 
Red Onions 
Carrots 
Acorn Squash 

Broccoli (full shares) 
Tomatoes (full shares) 

 Week 19! This is the final week of the summer CSA for some of you and we want to 
thank you so much for joining us for the season. We hop you enjoyed the ups and tolerated 
the downs, it was a season for the record books for sure. I’m not sure that we can expect a 
predictable growing season anymore. While it wasn’t the easiest year, I think we still pulled 
through alright. Our garlic is very diseased from the wet weather, the soggy soil kept us from 
getting all of our seedings and transplants in the ground (thus why we’re low on lettuce these 
past few weeks), and the weeds have certainly made their presence known, but we’ve still had 
great harvests of potatoes, winter squash, carrots, and our cabbages have been huge! We’re 
so thankful to have our high tunnels for tomato production, out in the field we would’ve have a 
very short harvest season this year.  
 For those of you new to the CSA this year, we hope the shift to eating seasonally was 
smooth. I’ve heard some folks say that the learning curve is about 3 years for you to really get 
into the groove of how best to store everything, when to expect different kinds of veggies, and 
to build up your go-to easy recipes that work best for you. While next season is still pretty far 
away, seed catalogs have already started to arrive and we’re already starting to plan for next 
year (actually, we’re always planning for the next few years!) and we hope that you’ll join us 
again in 2018! Of course, you don’t have to wait that long, our winter CSA runs from 
November through February!
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 Simple Stuffed Squash1-2 small, round winter squash 
2-3 cups filling: 

1/2-1 cup protein (sausage, 
chicken, tempeh, baked tofu) 
1-2 cups veggies (onions, 
mushrooms, greens, turnips, etc.) 
1/2 cup cooked grains/nuts 
(quinoa, rice, farro, walnuts, etc.) 
1/2 to 1 cup shredded cheese 
1-3 tsp spices or herbs 

(double the recipe for 2 squashes. 
Try using leftovers in the filling!

- Preheat oven to 400˚. Cut squash in half from stem to 
root and scoop out seeds (use a very sharp knife and 
be very careful. Alternatively, microwave quickly to 
soften). Place cut side up on a baking sheet, poke 
with fork and drizzle lightly with olive oil. Roast until 
tender, about 30-50 minutes. 

- Meanwhile, cook raw meats and vegetables, with 
herbs, salt & pepper, and combine all ingredients. 

- Stuff squash with filling and roast another 15-20 
minutes and top with extra cheese
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