
October Farm Update by Andrea Yoder
     I can hardly believe we’re going to be turn-
ing another page on the calendar next week as 
we move into November!!  Where did summer 
go?!  Peak season veggie shares fi nish this week 
& summer fruit fi nished last week.  Now we’re 
moving into the fi nal 5 veggie deliveries of the 
season and the fi nal phase of the 2010 growing 
season.  A lot has happened over the past several 
weeks and a lot more is yet to happen before 
Thanksgiving.  
     Earlier this month we took ti me to travel to the 
Twin Citi es and Madison to meet with you, our 
members!  We hold Advisory meeti ngs annually 
so we have an opportunity to talk with you face 
to face.  Richard always presents his “State of the 
Farm” address, which typically includes a report 
about the crops and fi elds, but also includes an 
update on our fi nancial situati on.  In brief, our 
fi nancial situati on this year is dramati cally dif-
ferent than last year.  Our expenses are up 40%, 
especially labor and labor related expenses (re-
lated to an hourly wage increase dictated by the 
government for our H2A visa employees).  Our 
expenses this year are ti pping the balance as we 
only did a modest 3% increase in our CSA share 
price last year and we do not have the wholesale 
sales this year to off set the imbalance.  We have 
done quite a few needed improvements over the 
past year to our land and faciliti es, which added 
to our expenses.  We have four employee houses 
to maintain as well as our home/offi  ce.  This 
year we invested in new insulati on in four of our 
employee houses, put on two new roofs, totally 
rewired another house and  replaced the bath-
room in our apartment house in town (defi nitely 
needed).  We sti ll need to invest in new windows 
and siding or paint at one of our houses, but that 
project is going to have to wait unti l another year.   
     Over the course of the summer we’ve tried 
to keep you updated on our growing situati on 
here at HVF.  It has been a wet growing year—37 
inches of rain over the course of the season!  
We’ve dealt with more disease problems this year 
due to perfect damp conditi ons for the spread 
of leaf disease.  This issue had an impact on our 
onion crop as well as many of our root crops 
and the fall brassicas.  We have also dealt with 
the aft ermath of many washed out crops.  We 
followed our planti ng plan and completed almost 
all of them, in between periods of rain.  Unfortu-
nately, we got some pounding rains shortly aft er 
many of these planti ngs that simply just washed 
over the beds and carried the seeds away—litt le 
lett uces and bok choi growing in drainage ditches 
is evidence of this.  The result was many poor 
stands, some of which were so poor it didn’t 
make sense to maintain the fi eld.  As a result our 
yields on spinach, salad greens, carrots, beets, etc 
are down signifi cantly.  We were sad to lose our 
leek crop and much of our celeriac crop to fl ood-
ing and wet conditi ons.   

     On the fl ip side, we enjoyed a 3-week dry period this fall that allowed us to get our sweet potatoes 
harvested---and the yield was great!  Our FMC (the harvest machine that we use for our root crops) 
crew is almost done harvesti ng parsnips.  They sti ll have winter radishes and turnips to fi nish before we 
put it away for the season, but they need more ti me to grow up.  Actually, we are ahead of schedule 
with our fall root harvest this year.  Our garlic and overwintered onions are planted, mulched and 
setti  ng out roots.  We have cover crops everywhere this year!!  Richard wastes no ti me.  As soon as 
we took a crop off  a fi eld, he sent the crew in to subsoil, compost and seed a cover crop.  All our fi elds 
have either a cover crop or a crop that is waiti ng to be harvested.  Why are we so excited about cover 
crops you may wonder?  Well, it means we won’t have any exposed, bare ground to erode and wash 
away with wind and rain this fall, winter and early spring and we get the value of the plants adding 
nutrients to the soil—“green manure.”  We are planning to apply custom mineral mixes starti ng next 
week.  We lost some ferti lity in the fi elds this season with all the rain we’ve had that has leached the 
soil, which is why cover crops and minerals are very important this year.  
     We’ve invested a lot of ti me and energy into landscaping improvements in and around our fi elds to 
improve drainage during wet periods, building new fi eld roads to make our fi elds more accessible dur-
ing wet conditi ons, and clearing out old trees and brush that will improve the quality of our fi elds.  We 
expect the years to come may bring some errati c weather patt erns—we likely haven’t seen the last of 
excess rainfall. 
     We conti nue to be thankful for our great employees.  Rex and Padraic have been staying busy keep-
ing our tractors and equipment maintained and running this year.  Brandon and Tom have been doing 
a lot of the cover cropping and putti  ng away equipment and supplies for the winter.  Vicente has mas-
tered the FMC harvester and his crew has done an awesome job with our root harvest this year.  The 
rest of the harvest crew has been working hard to check the fi nal harvests off  the list and the packing 
shed crew is gearing up for a very busy next couple of weeks as we push through the pre-Thanksgiving 
rush.  Kelly conti nues to be awesome and keeps us all in line.  Kati e and Jim are sti ll going strong 
preparing lunch and dinner as well as a gazillion other tasks.  Terri is pushing forward with planning for 
next year and Captain Jack conti nues to excel in his role as the HVF Hospitality Coordinator.  Richard 
can’t get enough of his bulldozer and has been doing a wonderful job renovati ng our fi elds and roads.  
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Garlic: Pickle some garlic.  Heat a simple pickling liquid to a simmer and pour over 
raw garlic cloves.  Diced pickled garlic would add great fl avor to salads or sauces.
Spaghetti Squash: Roast squash in the oven until tender.  Fill the squash with 
spinach sautéed with onions and carrots.  Top with a little goat cheese.
Sweet Potatoes: See Vegetable Feature on back & check out the video on the blog!
Carrots: Shred carrots, add a little ginger, salt, and pepper.  Marinate in balsamic or 
red wine vinaigrette.  Spoon over roasted chicken, grilled fi sh, or tofu.
Sugarloaf Radicchio: Radicchio is a type of chicory.  Sugarloaf looks like a green/
yellow leaf white ribbed romaine. Chicories have a bitter fl avor that mellows with 
cooking, but can be eaten raw if fi nely chopped and mixed with cabbage in a slaw 
or mixed with salad mix.  Or, braise radicchio with cabbage or sauté with onions and 
garlic until tender.   
Collards:  Blanch collards until tender ,about 2 minutes.  Sauté onions, carrots, and 
garlic until caramelized and then add the drained collards.  Serve with creamy polenta.  
Broccoli or Romanesco: Steam broccoli, caulifl ower, or Romanesco.   Place in 
a small baking dish and add roasted squash.  Grate parmesan over and place in the 
broiler for about 2-3 minutes until golden brown.  
Salad Mix: Add diced avocados, orange segments, and toasted cashews to the 
salad mix for a tasty salad.
Spinach or Sauté Mix or Arugula:  Add spinach raw or sautéed to your next 
pizza.  If cooking, sauté with some garlic and chile fl akes.
Japanese Rose Radishes or White Daikon Radish: Make a radish salad with 
sliced radishes, chiffonade greens, and a creamy style dressing.  It would make a 
great starter salad or top slices of apples for a fun appetizer.
Red Mustard: Blanch greens in boiling salted water for 2-3 minutes.  Drain and chill 
with ice water.  In a blender puree greens with a little water and cream.  Add to hot 
pasta for a nice creamy sauce.
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Sadly, it’s that ti me of year again when we have 
to start saying good-bye to our H2A visa employ-
ees.  Jose Manuel and Rogelio are staying to fi nish 
out the CSA deliveries in Madison and several 
more people will be staying to help us fi nish some 
of our end of the season packing shed tasks. 
     We  hope you conti nue to enjoy the veggies in 
your boxes and cook your way through the end 
of the year.   We only have a few deliveries left , 
but many more delicious veggies are coming your 
way!
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Vegetable Feature: Sweet Potatoes
     This week’s vegetable feature is the sweet potato….. which isn’t really a potato, it’s a root.  And 
even though the orange fl eshed sweet potatoes sold in your local grocery store might have the 
word yam labeled on them, they are defi nitely not yams.  Yams and sweet potatoes aren’t even 
related.  Sweet potatoes are native to the Central Americas (Peru, Ecuador) where they have been 
cultivated for thousands of years.  Yams are native to Africa and Asia and have more of a starchy 
taste.  Sweet potatoes are smooth with smooth skin and come in many different colors.  We grow a 
variety called Beauregard which has orange skin and fl esh.  Some are long and skinny, some short 
and resemble a potato shape and some are absolutely huge.  These jumbos, as they are called, can 
be as long as your forearm and twice as big.  You won’t see jumbos in your box, as they could easily 
take up to much room, but you will receive a nice assortment of shapes and sizes.
     Sweet potatoes are started from slips, which are sprouts that grow off the sweet potatoes.  We 
source our slips from a grower in Tennessee and carefully plant them once the chance for frost 
has passed, usually around the end of May, as they will not tolerate frost.  Once established, the 
plant sends out a huge mass of vines, making weed growth nearly impossible.  This lets our crew 
concentrate on other important tasks that need our attention during the summer.  Sweet potatoes 
have very few pests or disease; they just need water and warm soil.  We grow our sweet potatoes 
on raised beds covered with black plastic to help trap heat and raise the soil temperature.  We grow 
specifi cally for CSA boxes, as this is a labor intensive and expensive process.  When it’s time for har-
vest, we must move quickly.  First, we mow off the thick mass of vines and then each plant must be 
cut by hand all the way down to the ground.  Sweet potatoes are planted about eight inches apart 
and send up around four or fi ve shoots per plant, so the guys spend a lot of time cutting away the 
vines.  Then, a machine digs about two feet underground and gently pulls up the masses of tubers 
along a conveyer as the guys vigilantly take each potato and place it into crates, being careful not 
to break the skin of the potatoes, which are very delicate fresh out of the ground.  After harvest is 
complete, they still have to go back and pick up all the plastic.  
     Next, the potatoes have to cure.  Curing consists of storing the potatoes in a heated green house 
(around 85 to 90 degrees with high humidity) for about a week, converting the potato starches to 
sugars.  From the fi eld, the potatoes’ sugar content is around fi ve percent; after they are cured they 
usually end up around ten to twelve percent sugar - twice as sweet!  Sweet potatoes provide an 
excellent source of vitamin A (in the form of beta-carotene), a very good source of vitamin C and 
manganese, and a good source of copper, dietary fi ber, vitamin B6, potassium and iron.  They also 
contain high amounts of antioxidants.     
     Sweet potatoes can be sautéed, fried, baked, roasted, grilled and boiled.  Good fl avors for 
seasoning sweet potatoes include orange, pineapple, apples, pecans, cinnamon, nutmeg, brown 
sugar, maple syrup, chile peppers, cilantro, lemon, lime, and curry.  Cut them into fries or chips and 
bake them or dice and add to soups or in sautés.  Mash them with butter or make a Thai curry soup.  
Sweet potatoes store best at 65 degrees and will keep very well.  Do not store them in the refrig-
erator; store them in a cold basement or in the garage up off the fl oor.  Enjoy your sweet potatoes 
whether it’s now or later.  This last week I have found so many possibilities for sweet potatoes and 
once again, I remembered why I love them so much!    

Thai Red Curry Soup with Sweet 
Potato and Squash Serves: 4
Recipe adapted from Food and Wine maga-
zine, November 2010
1T butter
1 large onion, thinly sliced
1T fresh ginger, sliced
2 tsp. Thai red curry paste
2 cups sweet potato, diced
2 cups squash (your choice), peeled, 
seeded, diced
1½ cups water
1 13.5 ounce can coconut milk
1 stalk lemongrass, cut in 3” sections

-In a small stock pot, melt butter over 
medium heat.  Add onion and ginger 
and cook about 7 min.
-Add curry paste and cook for 2 more 
minutes.  Add sweet potatoes, squash 
and water.  Simmer on low heat for 
25 minutes.  Add coconut milk and 
lemongrass and simmer for 20 minutes 
longer. 
-Remove lemongrass pieces and blend 
soup until smooth.

Sweet Potato Pie with Pecan Crust Makes one 9” pie  Recipe adapted from Delene Kilpatrick  
Delene Kilpatrick is the mother of a good family friend of the Rouths’.  Each year her son brings his Mama’s Sweet Potato Pie, usually a few of 
them for all to enjoy, and I’m positive you will enjoy it too!
To make Pecan Crust:
1 cup all-purpose fl our, plus extra for rolling 
½ cup fi nely ground pecans 
½ cup unsalted butter, very-cold, cut into 1/2 inch cubes 
1 tsp. salt 
1 heaping tsp. brown sugar 
3 to 4 T ice water, very cold

To make pie:
2 cups sweet potato, cooked, mashed 
1/2 cup butter, softened 
1 ½ cups sugar 
2 eggs, beaten 
1 tsp. ground cinnamon 
1 tsp. vanilla extract
⅓ cup cream 

-Cream butter and sugar together.  Add eggs one at a time, stirring after each addition.  Add cinnamon, vanilla and cream slowly 
and beat on medium speed until mixture is smooth. Add sweet potato until completely mixed.  Pour fi lling into unbaked pecan 
pie crust. Bake at 350 degrees F (175 degrees C) for 55 to 60 minutes, or until knife inserted in center comes out clean. Pie will 
puff up like a souffl é, and then will sink down a little as it cools.  Arrange candied pecans* on top of pie in a single layer immedi-
ately after pie comes out of the oven.

*To make Candied Pecans:
Soak pecans in water for a few minutes then drain.  Toss in powdered sugar and bake on parchment paper at 350˚F for about 10 – 
15 minutes and let cool. 

-Combine fl our, pecans, salt, and sugar in a food processor; pulse to 
mix. Add butter and pulse 6 to 8 times, until mixture resembles coarse 
meal, with pea size pieces of butter. Add ice water 1 T at a time, 
pulsing until mixture just begins to clump together. If you pinch some 
of the crumbly dough and it holds together, it's ready. If the dough 
doesn't hold together, add a little more water and pulse again.
-Remove dough from machine and place in a mound on a clean sur-
face. Gently shape into a disc. Knead the dough just enough to form 
the discs, do not over-knead. You should be able to see little bits of 
butter in the dough. These small chunks of butter are what will allow 
the resulting crust to be fl aky. Sprinkle a little fl our around the discs. 
Wrap each disc in plastic wrap and refrigerate at least 1 hour, and up 
to 2 days.  Once chilled, roll dough out to fi t 9” pie pan and place in 
pan.


