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So What Food System Will You 
Support?

By Farmer Richard

Towards the beginning of this CSA 
season, we were faced with the buyout 
of Whole Foods Market by Amazon.  
Given we grow a signifi cant amount 
of produce for Whole Foods Market, 
this buyout weighed heavy on our 
minds and le   us wondering how this 
business decision may trickle down 
and directly impact our farm.  It also 
le   us wondering what may happen 
to our food system in general as we as 
a society adapt to the changes in the 
market place.  We truly believe our 
future and the future of society is in 
the hands of the consumers.  Over the 
course of the season we have tried to 
report on a variety of  topics to impress 
upon our readers about how our food 
purchasing choices aff ect our health, 
our community, our downstream 
communi  es and more.  Our choices 
will sculpt our future food system and 
are based on and related to more than 
just the basic price of an item.  So what 
are the issues?

One of the most important issues that 
plays into the bigger picture view we 
are seeking is our health.  Choosing 
to eat more organic vegetables grown 
locally and in their season is one of the 
best ways to maximize the nutri  on 
you get from your food as produce 
received directly from the farm 
typically is more fresh and thereby has 
retained more nutrients.  Vegetables 
grown in nutrient dense soils are 
especially high in an  oxidants and 
other nutrients.  Just as you would 
seek out an experienced surgeon with 
lots of experience to perform a surgery, 
so it is with fi nding an experienced 
farmer to grow your vegetables!  For 
those who choose to include meat 
in their diets, choosing to eat only 
meat produced locally from pastured 
animals and grass-fed beef may be the 
healthiest choice.  Ea  ng local and in 
season is also benefi cial for community 
health.  When food is grown locally, 
there is an opportunity for any “extras” 
to go to a local food pantry, thereby 
opening up access to fresh, nutri  ous 

What’s In The Box?
RED & YELLOW ONIONS:  Store onions in a cool, dry, dark place and keep 
them in the mesh bag we packed them in as it allows for good air fl ow.  
PORCELAIN GARLIC: Store your garlic in a cool, dry, dark place for the longest 
storage poten  al.  You may also just keep it on your kitchen counter un  l you’re 
ready to use it.
SWEET POTATOES:  Remember to store your sweet potatoes in a cool 
environment, ideally at about 55-65°F, but any cool room in your house will 
suffi  ce.  Do not put them in the refrigerator.  You may keep them on the 
counter top for a short period of  me, but if le   out too long, they’ll likely start 
to sprout.
ORANGE & WHITE CARROTS:  This week’s bag of carrots includes white 
carrots!  Store your carrots in the bag they are packaged in. 
CARNIVAL OR FESTIVAL OR SUGAR DUMPLING SQUASH:  Store winter 
squash either on your counter top un  l you are ready to use them, or in a cool, 
dry loca  on.  The ideal storage temperature for squash is 45-55°F.
BUTTERKIN OR KABOCHA OR SPAGHETTI SQUASH:  See the note for 
Fes  val squash for storage guidelines.  Bu  erkin squash is a nice all-purpose 
squash in its uses.  Use it for roas  ng, making soup, baking, etc.  
CELERIAC:  Celeriac will store for months if kept in the crisper drawer of your 
refrigerator and if loosely wrapped in a plas  c bag.  If it starts to get a li  le 
so   before you use it, just submerge it in a deep bowl with cold ice water to 
rehydrate it.  
HORSERADISH:  See this week’s vegetable feature for more informa  on about 
this root.
SCARLET TURNIP:  Store turnips in the crisper part of your refrigerator, loosely 
wrapped in a plas  c bag.  Add them to pot roast, chicken pot pie, etc. Check 
out last week’s featured vegetable ar  cle on our blog for more informa  on 
about turnips as well as a delicious recipe.
PARSNIPS:  Parsnips will keep for months if you store them in the bag they 
came in and make sure they are in the coldest part of your refrigerator.
RED OR RED/GREEN SAVOY CABBAGE:  We’re down to the fi nal heads 
of cabbage.  If you aren’t quite ready to use the cabbage, store it in your 
refrigerator.

produce in communi  es that may otherwise have limited access or be unable to 
aff ord purchasing fresh food.  This year we donated over 30,000 pounds of fresh 
vegetables to our local food pantry that picks up weekly at our farm during the 
growing season. 

More and more people are choosing organic for health reasons including to 
minimize pes  cide residues and to raise healthy children!  We applaud your 
choice.  But organic is available everywhere now.  Not just the co-ops and farmers 
markets, but almost every grocery chain including Wal-Mart.  Even convenience 
stores, ie in our area Kiwk Trip, now carry some organic products.  But is all organic 
the same?  Unfortunately, the answer is No!

(See our blog for the rest of Richard’s ar  cle including a summary of our feedback)



Featured Vegetable: Horseradish
We’ve been growing horseradish for many years, however we don’t put it into CSA boxes every year.  Horseradish is 
a big wholesale crop for us.  It stores amazingly well and can maintain quality for months in storage allowing us to 
sell it throughout the winter.  You’ll fi nd your horseradish in this week’s box packaged in a small ziplock bag.  We are 
sending you a 3 oz por  on of horseradish whips.  You may be wondering “What is a horseradish whip?”  The whips 
are my favorite part to use because they really don’t need to be peeled!  A horseradish whip is a small, skinny piece of 
horseradish that was cut off  the main root.  They are not appropriate for a standard wholesale pack, so we trim them 
off , but can’t bring ourselves to throw them away because they are perfectly fi ne to use and are actually easier to work 
with than the larger root pieces!  We also save pieces that are larger than whips but smaller than the big roots we sell.  
Typically pieces that are about the diameter of your fi nger and 10-12 inches long are saved as seed pieces that we 
plant in the fall for the following year’s crop.

(See our blog for the rest of this vegetable feature ar  cle)

Horseradish Sour Cream Dip
Yield:  2 cups

1 cup sour cream
¾ cup peeled, cored and minced Granny Smith apple
¼ cup lightly packed grated horseradish
2 Tbsp minced onion
2 Tbsp fresh lemon juice
½ tsp kosher salt
¼ tsp freshlty ground pepper
¼ cup fi nely snipped fresh chives  (may subs  tute with 2-3 tbsp dried chives)

In a medium bowl, whisk together the sour cream, apple, horseradish, onion, 1. 
lemon juice, salt, and pepper.  Using a rubber spatula, fold in the chives. 
Cover and refrigerate for at least 1 hour to allow the fl avors to meld and the dip 2. 
to thicken.  It can be prepared up to 1 day in advance.  Remove the refrigerator 
10 minutes before serving.

This recipe was borrowed from Diane Morgan’s book, Roots.  This dip is excellent 
served with roasted beets, baked potatoes, toast crisps, or even just potato chips!

Prepared Horseradish 
Yield:  1—half pint jar

3 oz fresh horseradish whips
4 Tbsp dis  lled white vinegar
¼ tsp salt
Sugar, pinch

Cut the horseradish whips into 1. 
chunks and place them in the food 
processor.  Pulse to grind.   It will be 
a bit dry, something like coconut.   
Have a clean and sterilized jar with 2. 
a lid and canning ring available 
nearby.
Add the vinegar, salt and sugar.  3. 
Blend to combine well.
Pack the horseradish into the jar 4. 
and refrigerate.  

Recipe adapted from The Kitchen 
Ecosystem by Eugenia Bone.

Cooking With This Week’s Box!
Well friends, here we are at the end of the season.  I’ve enjoyed sharing recipes and cooking ideas with you 
throughout the season and look forward to doing so again next year!  Lets see what delicious things we can make with 
this week’s box contents.

Lets start with this week’s featured vegetable, horseradish.  The Horseradish Sour Cream Dip (See below) is a nice 
dip to serve for holiday par  es.  Make a pla  er with fresh vegetables or homemade vegetable chips.  Beet chips, 
bu  ernut squash chips, even sweet potato chips!   If you have le  over dip, serve it with roast beef or salmon.  

Now that you’re well stocked with root vegetables, there are a lot of delicious dishes we can prepare.  Lets start with 
this recipe for Rus  c Roasted Root Vegetable and Goat Cheese Tart.  This tart calls for parsnips, turnips, rutabagas 
and celery.  In place of the celery, use celeriac and feel free to subs  tute another root vegetable in place of any of 
these if you’d like.  Don’t have a rutabaga?  Subs  tute carrots.  This recipe for Rice Noodles with S  r-Fried Chicken, 
Turnips & Carrots will make good use of some of the carrots and turnips in this week’s box as well. 

With the remainder of this week’s parsnips, consider making Parsnip Biscuits with Black Pepper and Honey.  Serve 
them for breakfast along with scrambled eggs and these Sweet Potato Maple Hash Browns.

Last week I stumbled across this recipe for Carrot Bacon.  There is no real bacon involved, rather this vegan 
prepara  on uses long strips of carrots that are seasoned with smoked paprika and baked to make a bacon-like strip.  
You can munch on these as a snack or use them as a garnish for soup, grain dishes, etc.  If you have some larger 
carrots, those would be the ones to use for making Carrot Bacon.

Trying to fi gure out what to take to that New Year’s Eve party you were invited to?  How about Real Sour Cream & 
Onion Dip.  You could serve it with Carrot Bacon!

(See our blog for the rest of this ar  cle & Chef Andrea’s sugges  ons for u  lizing every item in your box including recipe links!)  


