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This Week on the Farm 
Well, we did get a frost last Friday night/Saturday morning. I spent Friday afternoon gleaning 
peppers from the field. We will have small bell peppers, hot peppers and sweet peppers available 
through this week and into early next week and then we will be done with peppers for the season. 

The disease pressure and the frost ended the tomato season last week. We had a few quarts left as of 
yesterday, but someone picked them up from the stand. I am keeping an eye open for a more disease 
resistant heirlooms as I would like to add some larger beefsteak types and some more color to the 
mix next year. One reason that is difficult to do is that most of those varieties are susceptible to a lot 
of plant diseases. Even with our extensive crop rotation, by the end of the season, we almost always 
have some sort of disease in the tomato field. 

We have almost sold out of our black popcorn, I think we only have three bottles left. The regular 
colored “Robust” popcorn has finally dried down enough that it is ready to shell. I started shelling it 
today and will have a few bottles ready and out on the stand soon, probably by Friday. My thumbs are 
pretty sore from popping the kernels off the cob, so it is a slow going. We are giving serious thought 
to expanding our popcorn production next year. I may have written about wanting to try a red 
variety, but I have been having difficulty finding a variety that is available organically that produces 
large enough ears. In order for it to make sense for the amount of work that it takes to harvest, shuck, 
and shell, each ear needs to be at least 6 to 8 inches long to make it worthwhile. So far the only red 
variety that I have been able to find is a strawberry type that produces ears that are 3 to 4 inches long. 
I have all winter to find something, so I haven’t given up yet. 

I spent the morning picking up the honey frames that were left outside for the bees to clean off from 
two weekends ago when we did the honey harvest. I also made the sugar syrup and got the feeders on 
the hives. Once you take their reserves (the honey) you need to feed them so they have enough food 
to get through the winter. It has been so wet, and when it hasn’t been wet it has been too cold, for me 
to get the feeders on, but it was finally warm enough today for me to do that. The hives are looking 
good going into fall. I went to Costco today to buy another fifty pound bag of sugar to mix the sugar 
syrup. I am pretty sure that they will start sucking the sugar syrup down quickly now that I have the 
feeders out there. I plan on checking them again in a couple of days as soon as it is dry enough for me 
to go out there. 

Although I had a good honey yield this year, I am planning on getting a few more hives for next year. 
I have the space for it and I really enjoy checking on the hives. I would also really like to take a class 
next spring. I feel like there is so much more that I could learn about beekeeping. Although the more 
I talk to beekeepers, the more it seems like no one has the definitive guide to successful 
overwintering. Everyone has strong opinions about what you should or should not be doing, but the 
success of at least hobby beekeepers varies from year to year. One thing is clear though, it was a good 
year since I only got stung once!
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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. !
Baby Onions- Store in a 
cool dry place. !
Kennebec Potatoes- 
Store in a cool, dry, dark 
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. !
Carnival Squash- Same as 
spaghetti squash. !
Savoy Cabbage- Store in 
the fridge. !
Green Cabbage- Same as 
Savoy Cabbage. !
Turnips- Store in the 
fridge. Unlike turnips from 
the grocery store these are 
not waxed! !
Parsley- Store in a jar on 
the counter. 

Cream of Celery & Turnip Soup 
6 C chopped celery, chopped 
2 medium onions, chopped 
2 cloves garlic, chopped 
2 T butter 
4 C chicken broth 
3 medium purple top turnips, peeled, 1" dice 
1 medium potato, peeled, 1" dice 
3/4 C heavy cream 
salt, hot sauce to taste 
chives, frico crisps (see below), sour cream, for garnish 
Cook the celery and onions slowly in the butter, covered, stirring occasionally, until very 
tender, around 20 minutes (add a little water if necessary). Add the garlic, turnip, potato and 
broth, cover and cook another 15 minutes on medium until the potatoes and turnips are 
tender. Purée and stir in the cream. Adjust seasoning. (May be made ahead of time and 
gently reheated for service.) Garnish with the frico crisps, sour cream and chives. 
Frico Crisps 
2 oz Parmeggiano Reggiano 
2 tsp flour 
fresh ground pepper to taste 
Grate the cheese coarsely. Mix well with the flour and pepper. On a non-stick baking sheet, 
place rounded tablespoon mounds of the mixture 4 or 5" apart. Bake at 375º about 8 - 10 
minutes, until just starting to brown. Cool for a couple of minutes and then remove to a rack 
to cool completely. (Makes about 8 crisps.) Can be made several hours ahead. (From 
www.stephencooks.com) 

Quinoa & Parsley Salad 
1 cup water 
1/2 cup uncooked quinoa 
3/4 cup fresh parsley leaves 
1/2 cup thinly sliced celery 
1/2 cup thinly sliced green onions 
1/2 cup finely chopped dried apricots 
3 tablespoons fresh lemon juice 
1 tablespoon olive oil 
1 tablespoon honey 
1/4 teaspoon salt 
1/4 teaspoon black pepper 
1/4 cup unsalted pumpkinseed kernels, toasted 
Bring water and quinoa to a boil in a medium saucepan. Cover, reduce heat, and simmer 20!
minutes or until liquid is absorbed. Spoon into a bowl; fluff with a fork. Add parsley, celery,!
onions, and apricots.!
Whisk lemon juice, olive oil, honey, salt, and black pepper. Add to quinoa mixture, and toss!
well. Top with seeds. (From www.myrecipes.com) 

Freezing Peppers 
Wash peppers. Slice or chop the peppers into the desired size. Remove all seeds and 
membranes. Place in a single layer on a baking sheet and place in the freezer. Remove in 
about an hour once the peppers are frozen. Place into freezer bags and return to freezer. To 
prevent pepper smell from taking over your freezer double bag. 

Freezing Carrots (or Turnips) 
Wash the carrots. Chop into smaller pieces. Bring water to a boil in a large pot. Prepare a 
large bowl of ice water. Blanch the carrots in boiling water. Sliced carrots should only take 2 
minutes. Quickly transfer to the carrots to the ice water using a slotted spoon. Allow the 
carrots to sit in the cold water for two minutes. Drain the carrots and let them dry. Spread 
them out in a single layer on a cooking sheet. Freeze for one to two hours. Remove from 
the baking sheet and put them in an air tight container. Return the container to the freezer. 
*For turnips cut into 1/2 cubes.
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