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What’s In The Box?
ITALIAN GARLIC:  As soon as the fi elds dry out we’ll be plan  ng next year’s 
garlic crop!  
CAULIFLOWER: Why are the caulifl ower so small?  With 20 degree temps in 
the near forecast we decided to cut every caulifl ower in the fi eld!  They are 
small, but tasty and we saved them from freezing!
ORANGE CARROTS:  Everyone loves mac and cheese, so what could be be  er 
than Carroty Mac & Cheese!?  Check out this week’s Cooking With the Box 
ar  cle for a recipe sugges  on.
PETER WILCOX AND/OR MOUNTAIN ROSE POTATOES:  Your bag of potatoes 
may contain just one of these varie  es or a mix of the two.  Both are waxy 
potatoes best used for roas  ng, boiling or pan-frying.  Peter Wilcox potatoes 
have purple skin with gold fl esh.  Mountain Rose potatoes have a dark pink skin 
with pink fl esh.
MONASTRELL RED ONIONS:  Thin slices of red onion are a great addi  on to 
sandwiches, burgers, and salads.  This variety is known for having dark purple 
coloring on the rings all the way through the onion to the center, which also 
adds a splash of color to your meal!
RED MUSTARD:  This is our favorite  me of year to eat mustard, and 
specifi cally this variety of red mustard!  The red color is deep and vibrant and 
the fl avor is well-balanced, but s  ll has a good mustardy bite which mellows a 
bit when it is cooked.  
SPINACH OR SALAD MIX: We’re nearing the end of the season for these 
greens and this may be the last week for both.  Slow down and take a minute to 
no  ce how fl avorful the greens are right now!
BURGUNDY SWEET POTATOES:  This variety of sweet potatoes is known for 
its bright orange fl esh and purple-red skin.  Read more about this year’s sweet 
potato harvest in our featured “Weed Em’ & Reap” Newsle  er this week.
MINI BUTTERNUT SQUASH:  This year we tried two new varie  es of 
mini bu  ernuts, Bu  erbaby and Brulee.  Both varie  es look like tradi  onal 
bu  ernut, but they are supposed to be small single-serving size with sweet, 
rich savory fl esh.  Use them in recipes such as Red Len  ls with Winter Squash 
and Greens featured in our October 16, 2015 newsle  er, or just cut them in 
half, bake them and serve with a li  le bu  er.
PARSNIPS:  Check out this week’s vegetable feature and recipes which feature 
parsnips in a delicious Parsnip Oatmeal Chocolate Cherry Cookie or Parsnip, 
Lemon and Poppyseed Muffi  ns with Lemon Drizzle!
GREEN SAVOY CABBAGE:  This variety of cabbage is known to get sweeter as 
the weather gets cold and it stores well.  Use it to make a simple cabbage slaw, 
add it into soup, or include it in a fall/winter s  r-fry.
CILANTRO:  Is this a new variety of purple cilantro?  Good ques  on, but no.  It’s 
the same variety we always plant, but it’s from our fi nal crop of the year.  When 
it gets cold, biology in the soil slows down and nutrient uptake by the plant 
changes.  Some  mes this can cause leaves to turn purple like this.   The leaves 
are s  ll good to eat. 

VEGETABLE FEATURE: Parsnips

By Chef Andrea
Parsnips fi ll an important place in our 
seasonal Wisconsin diets because of 
their ability to store well through the 
winter, both in our refrigerators as well 
as in the fi eld.  Parsnips are one of our 
largest crops and this year we planted 
3.5 acres.  That may not sound like very 
much, but in the world of parsnips it is 
quite a lot and will yield tons of food!  
Parsnips are a challenging crop to grow 
because their seeds take about 2 weeks 
to germinate and we have to plant them 
early in the spring when the soil is s  ll 
cold.  They also have a very long growing 
season which means more management 
in the fi eld to keep them healthy and 
keep the weeds under control.  Parsnips 
are o  en described as being a white 
carrot.  While they do resemble carrots, 
they are not really just a white carrot.  
They have a dis  nct fl avor that is much 
diff erent from a carrot.  They also have 
the ability to survive if we leave them in 
the fi eld over the winter.  We’ll harvest 
most of this year’s crop this fall, but 
we will leave some parsnips in the fi eld 
with plans to harvest them next spring.  
It’s a li  le risky, but parsnips can be 
overwintered in the fi eld and when we 
dig them in the spring they are even 
more sweet and delicious than they are 
this fall!  
Parsnips are a versa  le vegetable that 
can be prepared in a variety of ways.  
Their sweetness really comes out when 
they are roasted, which is one of my 
favorite ways to prepare parsnips.  They 
also make a nice addi  on to a fall root 
mash or mix them with other vegetables 
in hearty soups and stews.  You can also 
use them in baked goods, similar to how 
you might use carrots.  I’ve used them 
to make parsnip muffi  ns that are similar 
to carrot cake and this week we are 
featuring a recipe for Parsnip, Lemon 
& Poppy Seed Muffi  ns!  You can also 
use them to make quick breads such as 
Andrea Bemis’ Spiced Honey Parsnip 
Bread (h  p://dishingupthedirt.com/lifestyle/favorites/spiced-honey-parsnip-bread).  You can also use them in cookies.  Make 
sure you check out the recipe for Parsnip Oatmeal, Chocolate, Cherry Cookies in this week’s newsle  er!
Parsnips pair very well with other root vegetables, wine, shallots, apples, walnuts and a variety of spices including cinnamon, 
nutmeg, cardamom and ginger.  Some people really like the dis  nct fl avor of parsnips, while others may s  ll be learning to 
like them.  If you’re in the la  er group, I’d recommend that you start by using parsnips in a baked good or use them in small 
quan   es mixed with other vegetables in soups, stews or a simple root mash.  



Parsnip Oatmeal Chocolate Cherry Cookies
Yield:  approximately 40 cookies (2-3 inch diameter)

Si   together fl our, baking soda, salt, cinnamon and nutmeg.  S  r in oatmeal and set aside.  1. 
In a separate bowl, combine vegetable oil, brown sugar, white sugar, eggs and vanilla.  Mix un  l smooth and well 2. 
combined.
Gradually add the dry ingredients into the wet ingredients, incorpora  ng well a  er each addi  on.  Add the 3. 
parsnips and s  r to combine.
Last, fold in the coconut, chocolate chips and dried cherries.  The dough is going to be very s  ff  and you may feel 4. 
like you are not going to be able to incorporate all of these last ingredients.  Trust the recipe and keep working 
them in.  It will come together!  Don’t forget to scrape down to the bo  om of the bowl!
Drop by the tablespoon full onto a cookie sheet.  Do not fl a  en the cookies, they will spread out as they bake.  5. 
Bake in a 350°F oven for 14-16 minutes.  The cookies should s  ll be a li  le so   in the middle when you take them 
out of the oven.  They will set up nicely as they cool.  If you want a crispier cookie, bake them a li  le bit longer.  
Let cool on the cookie sheet for a few minutes and then transfer to a cooling rack.

This recipe was created by Annemarie Maitri, owner of Bloom Bake Shop in Madison, Wisconsin.  Annemarie dreamed 
up this cookie recipe when I asked her to make a sweet treat for our Fall Harvest Party this past September.  She was 
so pleased with the crea  on that she added it to her cookie menu for the fall!  Thank you Annemarie!

2 ½ cups all-purpose fl our 
2 tsp baking soda
1 tsp salt
1 Tbsp cinnamon
⅓ tsp nutmeg

1 ¾ cups oatmeal
½ cup vegetable oil 
1 cup light brown sugar 
½ cup plus 2 Tbsps white sugar 
2 eggs, beaten

1 tsp vanilla
2 cups parsnips, shredded
1 cup fi nely shredded coconut
1 pkg (10 oz) chocolate chips (1 ¾ cup)
¾  cup dried cherries 

Parsnip, Lemon and Poppy Seed Muffi  ns with Lemon Drizzle
Yield:  12 Muffi  ns
 

Preheat oven to 350°F. Grease or line a muffi  n  n.1. 
Peel and fi nely grate the parsnips. Set aside.2. 
In a medium-sized bowl, si   together the fl our, baking powder, baking soda and salt. S  r in the poppy seeds and 3. 
parsnip.
In another bowl, use an electric mixer or wooden spoon to beat the bu  er and sugar un  l light and fl uff y. Add the 4. 
eggs one at a  me, bea  ng each in well. Beat in the zest, lemon juice and vanilla extract, blend well and then add 
the yogurt and combine.
S  r the dry ingredients into the wet, alterna  ng three  mes.5. 
Spoon the mixture into the muffi  n cups, fi lling them ¾ full.6. 
Bake for 25 minutes or un  l an inserted skewer comes out clean.7. 
Remove the pan from the oven and allow to rest for a few minutes in the  n and then transfer to a wire rack to 8. 
cool completely.
Make the drizzle topping:  S  r lemon juice, teaspoon by teaspoon, into the powdered sugar un  l it is a runny 9. 
consistency. Drizzle over the completely cooled muffi  ns

 
This recipe was borrowed from veggiedesserts.co.uk, a very interes  ng food blog wri  en by Kate Hackworthy.  If you 
like this recipe, check out her blog where you’ll fi nd more delicious baked goods featuring parsnips as well as other 
vegetables!

5 oz raw parsnip (approx 1)
2 cups all-purpose fl our
2 tsp baking powder
½ tsp baking soda
¼ tsp salt

2 Tbsp poppy seeds
½ cup bu  er, so  ened (plus extra for 

greasing)
¾ cup sugar
2 eggs

Zest and juice of 1 lemon
1 tsp vanilla extract
½ cup plain yogurt
¾ cup powdered sugar
4-5 tsp lemon juice

Store parsnips in the coldest part of your refrigerator in a plas  c bag.  They will store for several weeks under these 
condi  ons, so don’t feel like you need to eat them all right now.  When you are ready to use them, Scrub the outer skin 
with a vegetable brush and trim off  the top and bo  om.  If you are making a pureed parsnip soup and want it to be snow 
white, I’d recommend peeling the parsnips.  If you aren’t looking for an art display presenta  on, I would recommend 
skipping the peeling part of the process.  


