
This Week’s Basket: 
Kale 
Napa Cabbage 
Potatoes 
Kohlrabi 
Black Radishes 
Garlic 
Butternut Squash 
Sage 

Leeks (full) 
Carrots (full) 

 Week 20! Thank you all for such a supportive CSA season. As we say goodbye to the 
regular season, we welcome the slower season with open arms. Our mornings will move 
slower, our lunch breaks longer, and the end of the work day comes a little sooner. Our trips to 
visit friends and family are already being planned, to the cities of Philly and Boston and usually 
a stop in Vermont too. In the next few weeks we’ll get the wood stove cleaned up and ready 
for to keep us cozy all winter long. And with our storage filling up with hardy winter crops, 
we’re preparing to be at the farmers market for the long haul too. Year-round in fact, so stop 
by any Saturday to say hello! Of course, as we’ve said a few times, your CSA doesn’t have to 
end here. The Winter CSA starts in just 2 weeks and will keep you supplied with local veggies 
through February.  
 Some highlights, for us, were the amazing cucumber harvests, great tomato and potato 
harvests, and the steady supply of lettuce through the first half of the season. Some lows were 
missing out on sugar snap peas, a very diseased garlic crop due to the wet weather, and the 
lack of lettuce through these final weeks. 
 We hope you’ve been enjoying the cabbage harvest too. We’ve been enjoying some 
asian style carrot and cabbage stir fry, caramelized cabbage, and adding it to soups and stews. 
The kohlrabi in your shares are great used as carrots, which is to say raw, sauteed, roasted, or 
in soups. The radishes also store very well, my favorite way to eat them is pickled. 

 Butternut Squash with Sage & Pine Nuts
1 butternut squash 
2 Tbs olive oil 
1 tsp salt 
1/2 tsp pepper 
2 large cloves garlic 
2 Tbs sage, finely chopped 
1/3 cup pine nuts (or try 
sunflower seeds)

- Preheat oven to 450˚. Peel, seed, and cut squash 
into 3/4 inch cubes, roughly. 

- Toss butternut with 1 1/2 tbs olive oil, salt, and 
pepper. Spread on a baking sheet and roast for 
35-45 minutes, until tender 

- Meanwhile, sauté garlic, sage, and pine nuts until 
pine nuts are lightly browned. Remove from heat. 

- Scoop butternut squash into a bowl, toss with 
pine nuts, and serve immediately.
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