
Survey Says ...
by Richard de Wilde

       With another season nearly behind us, 
we invited members to complete our survey 
to share their feedback on their CSA experi-
ence in 2013. An impressive 814 members 
took our survey, providing us with many 
praises, along with a handful of sugges  ons, 
ques  ons and ideas for future CSA seasons. 
We were happy to see that despite a chal-
lenging year with the weather, members’ 
overall sa  sfac  on remained high this year at 
96%.  This covers areas of box content, pick-
up instruc  ons, newsle  er content, share 
op  ons, overall value, customer service and 
payment op  ons. We embraced some great 
feedback such as “We love our CSA and plan 
to con  nue for many years,” and “Everything 
was wonderful!” While we love to read the 
posi  ve comments, we also searched for 
feedback that will help guide our planning for 
the 2014 season.
       Our 2014 sign-up forms are already 
posted on our website and we are ready to 
start receiving 2014 sign-ups as we begin 
our planning for the next season. We made 
the decision to maintain our 2013 vegetable 
share pricing for next year. Member input on 
our specialty shares, along with other factors, 
guided us in making a change (and decreasing 
the cost) to both our fruit and cheese shares 
for the upcoming year. We encourage you to 
read the December 5th newsle  er for each 
share to learn more about these changes. 
Quality and variety were pre  y close com-
pe  tors as members’ favorite aspect of the 
fruit share and quality came out ahead as the 
favorite aspect of the cheese. Coff ee sa  sfac-
 on was just as we expected – great – and 

quality and freshness topped out as the 
winning aspect of the share. We plan to keep 
bringing you fresh, organic, fair-trade Kicka-
poo coff ee in 2014!
       When it comes to our vegetable shares, 
there was no shortage of comments, praises 
and sugges  ons. As the seed catalogues are 
fi lling our mailbox and we start ordering and 
planning for next year, we are keeping them 
all in mind. Using this feedback to plan for 
2014 box contents, however, proves challeng-
ing, as there is no clear consensus for what 
changes should be made – what some mem-
bers love, others would prefer to do without. 
We would love to have a longer spinach sea-
son, but we already push the season on both 
ends. In addi  on, spinach will not grow in hot 
weather and when we lose our overwintered 
crop (as happened this season), it shortens 
the season a li  le more. When it comes to 
garlic, “more!” seemed to be the trend, and 
we agree. This year we lost about 50% of our 
2013 crop due to the same ‘bad winter’ that 
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This Week’s Box
B  B :  If you cook these within the next month or two, you’ll fi nd the 
cooking  me will be less than the typical suggested cooking  mes for dried beans.  
While it’s been awhile since they were harvested, they are s  ll considerably more 
fresh than the typical dried beans found in a grocery store.  Enjoy these in soups, 
salads, or salsas.
C  B :  These are the rosy pink roots in your box this week.  When you 
cut them open you’ll fi nd a candy-striped interior.  Cook these just like other beets.  
R  S   G  S   R  S  C :  Cabbage will store in 
the refrigerator for several months wrapped loosely in a plas  c bag or stored in a 
sealed container.  
C :  Don’t feel like you have to eat all of these right away.  They’ll store for 
several months if kept cold and stored in the resealable bag they are packed in.
C :  The easiest way to tackle a celeriac is to cut it into quarters.  Using a par-
ing knife, peel away the outer, bumpy skin and use all of the fl esh on the inside.
G :  Spread roasted garlic on toast and ward off  winter colds!
R   Y  O :  Store in a cool dry loca  on for longer storage.
P :  Similar to a carrot, but with a fl avor of its own.  Great added to mixed 
root veggie blends
B  H  R :  Check out this week’s veggie feature
F  S :  The seeds of this squash are tender enough to toast and make a 
delicious snack or topping for soup or salad.
B  OR W  S  S :  Winter sweet is meant to be a long term 
storage squash and it will only get be  er with  me. Best baked and then pureed.
S  P :  Store in a cool, dark place.  The ideal storage temperature is 
about 60°F.  
G  T :  These are the round, light yellow roots in your box.  Golden turnips 
are more mild in fl avor and add a nice background fl avor to stews and braised 
meats such as pot roast.
S :  Anything you can do with a potato you can do with a sunchoke—
steam, pan-fry, roast, saute or boil!

killed our overwintered spinach and half 
of the Midwest’s alfalfa crop. We sorted 
through the garlic, chose the best survi-
vors, and planted 58,000 cloves for 2014. 
It’s in the fi elds and mulched un  l spring 
when we are hopeful for a plen  ful crop!
       Ginger, lemongrass, cardoon and 
jicama are examples of novel vegetables 
that we have grown. There was a mix 
of feedback on these specialty crops. 
While a majority of the comments were 
posi  ve, a few men  oned their dislike for 
lemongrass and cardoon, which were not 
actually grown this year. We plan to rotate 
these specialty crops every few years with 
hopes of pleasing those who liked them 
without overwhelming those who do not 
care for them. Next year we plan to con-
 nue to grow our ginger and jicama, as 

many members seemed to enjoy both. 
       Greens are a great example of vegeta-
bles that members don’t seem to have a 
clear consensus on. Over the years, mem-
bers seem to have started to embrace 
having a variety of greens in the box. S  ll, 
not everyone is sold on the greens.  There 
are members who prefer what many con-
sider to be the ‘staples’, such as potatoes, 
carrots, broccoli, salad mix, tomatoes and 
beans. We hear you. We like the basics as 

well, and will con  nue to improve on them 
and maintain their prominent presence in 
our boxes. We will also try to fi nd room in 
the box for some of the new kale varie  es 
such as Scarlet, Wild Red, White Russian and 
Black Magic that we used this season in our 
new baby kale mix. There are many exci  ng 
new varie  es of vegetables showing up in 
our organic seed catalogues and we look for-
ward to exploring a few of these as well. We 
keep a swap box at each site so that mem-
bers who may not be up for the adventure of 
the occasional unique items can leave them 
for someone who is.In doing so, they can 
take home something else from the swap 
box that they enjoy. 
       With such a large variety of produce in 
our vegetable boxes, it was not surprising to 
see numerous survey comments related to 
resources and tools available to our mem-
bers. Many of the requested resources are 
already available and we wanted to take the 
 me to highlight a few of them: 

Storage informa  on: We try to include this 
in the “What’s in the Box” sec  on of our 
newsle  er, but they can also be found in 
the back of your CSA calendar.
What to Expect in your CSA Box: On 
Monday or Tuesday each week, we post 
our “best guess” of box contents on the 



Miso-Maple Sweet Potato Tacos
This recipe was adapted from the blog “Love & Lemons.” There are a lot of veggie-centric recipes (with photos!) available here.  Check it out at 

www.loveandlemons.com
Serves 3-4
Sweet Potatoes
2 Tbsp miso
2 Tbsp maple syrup
2 Tbsp rice wine vinegar
4 cups medium diced sweet potatoes
1 small red onion, medium dice
Olive oil

 

   

homepage of our website to help you in 
planning your meals and grocery shopping 
for the week.
Recipes: Our website also has a recipe 
database of recipes we have featured in our 
newsle  ers. You can always email our chef 
for addi  onal ideas as well at 
chef@harmonyvalleyfarm.com
- We are con  nuing to work on building a 
new website that will off er a produce gallery 
to further aid in vegetable iden  fi ca  on. 
We also hope to establish a Facebook group 

Vegetable Feature: Beauty Heart Radishes
by Andrea Yoder       

       If you had been a member of a Wisconsin CSA 15-20 years ago, you would never have seen a beauty heart radish in your box.  
While seed is now readily available from several diff erent mainstream seed companies, this hasn’t always been the case.  HVF fi rst 
found this seed off ered by a small Asian seed company.  It was sold under the name of “Red Meat.”  We got some seed and were 
likely the fi rst ones in this part of the country to grow this vegetable.  One day at the Madison farmer’s market, a customer ap-
proached the stand and recognized this vegetable as one she was familiar with in her home country of Korea.  The transla  on for this 
vegetable’s name from Korean to English is actually “Beauty Heart.” We thought this was a much be  er name than “Red Meat” and 
that’s how this radish got it’s name and place in the Midwest.  California growers coined the term “Watermelon” radishes which is 
another commonly used name. 
      While typically green or white on the exterior, you’ll fi nd a bright pink fl esh on the inside.  This is just one of many varie  es of rad-
ishes eaten extensively throughout Asia.  Beauty heart radishes are in a class known as winter or storage radishes.  They are planted 
in the summer, harvested in mid-late fall, and store amazingly well for several months.  We like to harvest these a  er they’ve had a 
few frosty nights to mellow the intensity of the radish fl avor and sweeten them.
       Beauty heart radishes are very versa  le and can add a unique fl avor and bright color to many winter meals.  In general, this rad-
ish is mild-fl avored and can be eaten raw in salads, slaws, or as a condiment for tacos, sandwiches, spring rolls, sushi, etc.  The fl esh 
of the radish tends to be more mild & sweet while the outer white or green por  on usually has more of the intense radish “bite” to 
it.  If you don’t care for the spicy bite of a radish, peel the outer por  on away and enjoy the more mild sweet inside fl esh.  Beauty 
heart radishes can also be cooked.  They are great in a s  r-fry along with cabbage, carrots, onions, garlic, etc and can also be roasted 
or added to soups and stews.  Cooking usually further mellows the fl avor.  If you have a drawer full of beauty heart radishes and are 
looking for some ways to use them, here are a few sugges  ons to consider:  
- Slice them thinly and eat raw with a veggie dip
- Use a radish slice as a “cracker” and eat them with a piece of cheese
- Make a quick radish salad and use it as a topping for winter tacos (check out the recipe above)
- Add them to a winter cabbage slaw and choose any variety of dressings including a tradi  onal creamy slaw dressing or one with an  
  Asian fl are such as peanut sauce or soy-sesame dressing.
- Make a radish salad by slicing thinly and topping with a creamy dressing (check out the recipe in our newsle  er for Jan 10-12, 2013)
- Cut into thin matchs  cks and use them as a fi lling for wraps, eggrolls or spring rolls
- Make a raw winter veggie pizza.  Spread French onion dip on a pre-baked pizza crust and top with diced beauty heart radishes, car-   
   rots, kohlrabi, thinly sliced red cabbage and red onions.
- S  r diced beauty heart radishes into sour cream or yogurt along with cilantro and red onions to make a version of a raita to enjoy 
   with spicy Indian food.

1. Heat oven to 375°F.  Whisk the miso paste, maple syrup, and vinegar together in a small bowl.  Put the sweet potatoes and 
    onions in a large bowl and drizzle with olive oil, toss to lightly coat all the pieces.  Add the miso & maple mixture and s  r to 
    evenly coat all the pieces.  Spread the sweet potatoes and onions in a single layer on a baking sheet.  
2. Bake for about 30 minutes or un  l the vegetables are tender and golden.  The  me will vary depending on the heat of your oven 
    and the size of your sweet potato cubes.  The onions will likely be done fi rst so be sure to watch and take them out when they’re 
    nicely browned but not burnt.  
3. While the sweet potatoes are roas  ng, make the cilantro sauce.  Put all the ingredients in a food processor and pulse just un  l 
    combined.  Set aside.
4. In a small bowl, combine the beauty heart radishes, thinly sliced red onion and the juice of a lime.  Season with salt and pepper 
    and set aside for at least 10 minutes.
5. Prior to serving the tacos, warm the tor  llas.  Top each tor  lla with sweet potatoes, cilantro-coconut sauce, beauty heart radish 
    salad, avocado slices and toasted pepitas.

that is private to Harmony Valley Farm 
CSA members to share recipes,  ps and 
sugges  ons.

       
       We really appreciate all the sugges-
 ons you shared with us, as well as the 

posi  ve feedback and comments. “The 
quality and variety are unbelievable,” 
“Your farm is amazing. I feel like it’s Christ-
mas every Friday,” “We love our CSA,” and 
“I recommend Harmony Valley to friends 
each year.” We take pride in our hard 

work and the great produce that we grow. 
S  ll, we know that there are always li  le 
changes we can cons  tute that will make our 
CSA even be  er. Many farmers  re out this 
 me of year and ques  on their commitment 

to another season. We can’t say we aren’t 
 red, but we’ve already begun our 2014 plan-

ning and are feeling op  mis  c about what is 
ahead! We are excited for what 2014 will hold 
and we hope that you will join us for another 
season! All of us at Harmony Valley Farm wish 
you happy and safe holidays!

Cilantro-Coconut Sauce
½ cup coconut milk
½ cup cilantro leaves
1 small onion
¼ cup toasted pepitas (pumpkin seeds)
1 lime, zest and juice
1 clove garlic 
Salt and freshly-ground black pepper, to 
    taste

Accesories
1 ½ cups beauty heart radish, sliced into 
    very thin matchs  cks
1 small red onion, sliced thinly
Juice of 1 lime
Salt & freshly-ground black pepper
Corn tor  llas, 2 to 3 per person
Avocado, sliced
Toasted pepitas


