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This Week on the Farm 
Well, fall is definitely upon us. We have had a few cooler days here and there and the weeds are 
starting to die back. I went for a walk to take stock of what needs to be mowed (as soon as it dries out 
again), and it was very cool to see some of the crops that have been left alone for a while peaking out 
bright green from the brown mass of grass stems. It looks like we should have some kale in a week or 
two. I want to give it a chance to grow a little more and hopefully the deer don’t find it.  

On the stand this week we have a few different kinds of 
winter squashes. My favorite is the delicata. We also 
have the acorn and the red kuri again this week. We 
have made more progress harvesting the winter squash 
and we are almost done harvesting the acorn squash. 
My weight restriction got lifted on Friday, so I am 
finally back in action. We worked on getting winter 
squash in with work shares on Monday night, but with 
the subsequent weather we haven’t been able to make 
more progress. I am hoping that Thursday and Friday I 
should be able to get more in so that we can add at 
least one more variety to the mix. 

Honey harvest is this coming weekend. We have a wedding to go to that was already scheduled, so 
our friend, Susan, is going to harvest it for us. She has hives near Columbus and has used our packing 
shed as a place to extract her honey for the past several years. In exchange we get to use her 
harvesting equipment. I am looking forward to seeing how well the hives did this year. 

I am almost done getting the Robust popcorn harvested. I have one more row to harvest and then all 
of the popcorn will be in for the year. The Dakota Black is all shucked and winnowed and in jars. We 
have some available on the stand and at market. The seed coat is black, so when you pop it the inner 
kernel is black and the rest is a snowy white. The first time I popped it I thought I had burned it, but 
then I had to remind myself of the seed coat color. I am just so used to popping “regular” orange 
popcorn that it threw me at first. It tasted great though. 

The fall cabbages are looking fabulous. This week we have savoy cabbages available (a lot of them) 
and a few of the regular green cabbages as well. The savoy cabbages have curly leaves and are very 
tasty in soup or stir frys. They also are a good storing cabbage, so we will have them on the stand for 
some time. 

There are a few kohlrabi that are ready this week. The peel doesn’t look the greatest, there is some 
spotting on it, but the flesh is fine and was more mild than the kohlrabis we had earlier this summer. 
We should have more available in the next week or so. It is hard to gauge as things grow in fits and 
starts in the fall compared to early spring.
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To forget how to dig the earth and to tend the soil is to forget ourselves- Mohondas Gandhi
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On the Stand 
This Week !

Hot Peppers- Store 
in a paper bag in the 
fridge. !
Bell Peppers- Same 
as hot peppers. !
Sweet Peppers- 
Same as hot peppers. !
Slicer Tomatoes- 
Store on the counter 
in a cool place. !
Saladette 
Tomatoes- Same as 
cherry tomatoes. !
Baby Onions- Store 
in a cool dry place. !
Spaghetti Squash- 
Store in a cool, dry, 
dark place. !
Acorn Squash- 
Same as spaghetti 
squash. !
Delicata Squash- 
Same as spaghetti 
squash. !
Sunkist Orange 
Kuri- Same as 
spaghetti squash. !
Savoy Cabbage- 
Store in the fridge. !
Green Cabbage- 
Same as Savoy 
Cabbage 

Roasted Delicata Squash & Tomatoes over Spinach Pesto Pasta 
1 medium delicata squash (around 1.5 lbs.), unpeeled, halved lengthwise, seeds removed and 
cut into 3/4 inch thick crescents  
1 tbsp plus 1 tsp olive oil  
1 large clove garlic, pressed 
kosher salt and fresh ground pepper  
1 cup grape tomatoes  
2 cups hot, cooked long slender pasta of choice (I used whole grain spaghetti, about 1/3 of a 
box)  
shredded parmesan, for serving, if desired 
for the pesto:  
1 1/2 cups tightly packed baby spinach 
1/4 cup loosely packed basil leaves 
1/4 cup toasted walnut pieces  
2 tbsp olive oil 
1/4 cup shredded parmesan 
2 cloves garlic, smashed 
2 tbsp water 
Preheat oven to 400 degrees. 
Toss squash slices with 1 tbsp olive oil, garlic, a couple pinches of salt and a generous amount of 
pepper. Spread in a single layer on half of a baking sheet. Toss tomatoes with remaining tsp of oil and 
a touch of salt. Spread onto other side of baking sheet. Roast for 15-18 minutes, or until squash is 
tender and tomatoes have collapsed, flipping squash over halfway through cooking time. 
Meanwhile, pulse all pesto ingredients in a food processor until smooth, scraping sides down as 
needed with a spatula. Toss hot pasta with pesto. 
To serve, top pasta with roasted squash and tomatoes and sprinkle with additional grated parmesan, 
if desired. (From tashaandsage.blogspot.com) 

Chili, Tomato, & Charred Red Onion Salsa 
1 small red onion, cut through root end into 8 wedges 
2 teaspoons vegetable oil 
Kosher salt 
2 medium beefsteak tomatoes, chopped 
5 Fresno or other medium-spicy chiles, 3 with seeds removed, chopped, 2 thinly sliced 
½ habanero chile, seeds removed 
2 tablespoons fresh lime juice 
Prepare a grill for medium-high or heat broiler. Toss onion with oil in a medium bowl; season with salt. 
Grill or broil, turning occasionally, until blistered on all sides, 8–10 minutes. Let cool, then chop.  
Toss charred onion, tomatoes, both types of chiles, and lime juice in a clean medium bowl to 
combine. Let sit, tasting every few minutes, until desired level of heat is reached, then discard 
habanero; season with salt. 
Do Ahead: Salsa can be made 3 days ahead. Cover and chill. Taste and adjust seasoning with more 
salt and lime juice just before serving. (From www.bonappetit.com) 

Delicata Squash & Red Pepper Skillet 
1 small delicata squash, seeded and sliced 
1 tbsp extra virgin olive oil 
2 small bell peppers, diced 
1/2 medium onion, diced 
1/2 tsp chili powder 
1/2 tsp cumin 
Salt and freshly ground pepper 
1 cup fresh spinach 
2-3 eggs	
Preheat the oven to 375 degrees F. Heat the olive oil in a large oven-safe skillet over medium heat. 
Add the squash, cover, and cook for 6-8 minutes, stirring occasionally. Remove the cover and stir in 
the peppers and onion. Sauté for 3-4 minutes. Sprinkle with chili powder, cumin, salt and pepper. Stir 
in the spinach and wilt. 
Make two or three small wells in the squash mixture and crack an egg into each. Transfer the skillet 
to the oven and bake for 7-10 minutes or until the eggs are set. Serve immediately. 
(www.paleogrubs.com)
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