
Farewell to our Summer Share Only folks!  We hope to see you again next June and we 
will send you a message on February 1 about signing up for 2015.  Return customers 
get a discount if they sign up before we open up to new folks on Feb 15, so mark your 
calendar! 
 
Thanks for eating your way through 16 weeks of vegetables -- remember those first 
weeks of garlic curls and Hakurei turnips and lots and lots of lettuce?  It has been a long 
and winding season and we appreciate your support. 
 
And to those who are continuing into the fall -- get ready for a tremendous sweet potato 
harvest and a great winter squash yield and piles and piles of kale and kohlrabi and 
collards.  And eventually broccoli and cauliflower and carrots.  All the fall crops look 
healthy and vigorous. 
 
This is the last week for summer shares. If you do not receive a message from me next 
Monday, that means that you did not sign up for fall, so don't come and pick up before 
checking with me first!  
 

IN THE BAG 
Week 16:  September 16, 2014 
Featuring: Recipe Resources 

 
 
Here is a list of what you may find in your bag this week. Things change from day to 
day, so sometimes what's on our list is not exactly what you get. Don't be alarmed!  
Mini: corn, squash, peppers, beans, arugula, baby kale, garlic 
Regular: corn, squash, peppers, beans, radicchio/escarole, Napa cabbage, Daikon 
radish, chard, garlic 
Robust: corn, squash, beans, peppers, beans, sweet potatoes, radicchio/escarole, 
arugula, Daikon radish, garlic, cherry tomatoes 
 
As the corn season comes to a close, you may notice an increase in  worm damage.  
This corn has not been treated with pesticides and as the year goes on, worm pressure 
increases.  The easiest thing to do is chop off the end of the corn before you even shuck 
it (like they do at the supermarket) -- then you don't have to handle all the mushy brown 
stuff.  The corn is still quite sweet, and especially good cut off the cob for soup or a 
delicious side dish. 
 
Tomatoes go on the counter and never, ever in the fridge. Garlic and potatoes go in a 
cool, dark place. Everything else should be stored in the fridge.  
 
If you have trouble figuring out what you brought home, refer to our ID That Veggie 
section of the website. We try to keep it updated with what's available to you.  
 
Want to reference a past week's newsletter? Take a look at the newsletter archive. 
 
Daikon radish is a very large, white, mild, East Asian radish resembling a large, white 
carrot. The flavor is not as zippy as a standard, small radish. It’s crisp and juicy, and 
great eaten raw, pickled, or used in soup. Daikon aids in digestion and is high in vitamin 



C. 
 
Escarole and Endive are in the chicory family. Both are rich in many vitamins and 
minerals including folate and vitamins A and K, and they are high in fiber.  Escarole and 
Endive grow in a large head, like lettuce, and are easily confused with each other and 
with lettuces. Escarole, or broad-leaved endive, has wider, pale stems and broad, dark 
green leaves. The outside leaves of an endive head are can be bitter. The inner leaves 
of the endive head are light green to creamy-white and milder flavored.  Both are eaten 
like other greens, sauteed, chopped into soups and stews, or as part of a green salad. 
 
Napa Cabbage, in the Brassica family, is a Chinese cabbage widely used in East Asian 
cuisine. The flavor is slightly sweeter and milder than traditional cabbage and the texture 
is a bit more crisp and delicate. Use this raw in a nice Asian cole slaw, in addition to 
other greens in a salad, or to top some tacos for a nice, crunchy change. You can also 
sauté it up in a stir fry or as a side dish. 
 
Radicchio is a leaf chicory, also known as Italian chicory, that grows in a head like 
lettuce. It has bright magenta and white leaves and tends to be both sweet and bitter. It 
dresses up a salad nicely, is excellent grilled and then brushed with a bit of olive oil and 
salt or a favorite vinaigrette. It is fantastic alongside other grilled vegetables and polenta, 
or poultry. 
 
Featuring Recipe Resources 
This is my fifth year of writing CSA emails and, as you can imagine, I've compiled a list 
of favorite and go-to resources for the recipes I share with you. Don't get me wrong, 
sometimes I just type the vegetable + recipe into a Google search and parse through 
what it finds, but often I start with this list of favorite blogs and books and work from 
there.  
 
BLOGS 
I keep track of my blogs using Inoreader--a blog reader where I can organize my too-
many favorite blogs by subject and then read new posts in one place. I've also heard 
good things about Blog Lovin'.  
 
Cookie and Kate 
A veggie-heavy blog full of delicious recipes and entertaining writing. Inventive salads 
and nutritious baking are her specialties.  
http://cookieandkate.com/ 
 
The First Mess 
Focusing on seasonal, wholesome, and natural foods, Laura is a culinary student turned 
food blog writer with a passion for food you can share.  
http://www.thefirstmess.com/ 
 
101 Cookbooks 
Heidi Swanson, author of 101 Cookbooks, is also the author of two natural, whole foods 
cookbooks. Her focus is vegetarian recipes. Search  by key ingredient or category. 
http://www.101cookbooks.com/index.html 
 
Dishing up the Dirt 
This is a great farm blog written by a passionate, new farmer and a passionate cook. Her 



recipes are seasonal, relevant, and delicious. 
http://dishingupthedirt.com/ 
 
Nourished Kitchen 
Real food, traditional recipes, searchable by category or key ingredient… what more 
could you want?  
http://nourishedkitchen.com/recipe-index/ 
  
Smitten Kitchen 
Though her recipes are not necessarily seasonal, Smitten Kitchen has some fantastic, 
creative recipes for both the cook and the baker. You can search on key ingredient to 
easily find recipes.  
http://smittenkitchen.com/ 
 
Tasty Kitchen 
An offshoot of Pioneer Woman, this blog is full of delicious, reader-submitted recipes 
and is easily searchable by key ingredient.  
http://tastykitchen.com/ 
 
David Lebovitz 
An American living in Paris, David Lebovitz has wonderful, creative recipes, often with 
an ethnic twist. Sometimes they're complicated--more weekend than weeknight recipes--
but they're always worth it. 
http://www.davidlebovitz.com/ 
 
Sprouted Kitchen 
Healthy, whole food, accessible, creative recipes. I love this blog.  
http://www.sproutedkitchen.com/ 
 
Joy the Baker 
Joy is all over the place with her recipes--fun sandwiches, salads, baked goods. Her 
writing style is very relaxed and fun, and her recipes often easy for any night of the 
week.  
http://joythebaker.com/ 

 

BOOKS 
Vibrant Food 
Kimberly Hassselbrink celebrates both the ingredients and colors of each season. The 
book is organized by season, and the recipes bring together the author/artist's passion 
for the colors of food each season and her interest in the nutritional value of recipes. Not 
surprisingly, those passions go hand in hand. It is a beautiful book with gorgeous, 
inventive recipes.  
 
The Nourished Kitchen Cookbook 
Written by the author of the blog, The Nourished Kitchen, this book focuses on farm-to-
table recipes for traditional food enthusiasts. It is based on the Weston Price theory of 
nutrition and eating, but celebrates local foods. The recipes are fairly simple, nutritious, 
and accessible.  
 



Plenty, Plenty More, or Jerusalem 
Or really, anything by Yotam Ottolenghi. These are books you will become obsessed 
with. The recipes are fresh, creative (yet familiar), and delicious. The pictures are 
gorgeous. Be prepared to fall in love.  
 
The Art of Simple Foods and The Art of Simple Foods II 
This classic by Alice Waters focuses on fresh, seasonal ingredients. She gives fabulous 
descriptions of individual ingredients, talks about building a pantry and what equipment 
you may want, and takes you from the idea of eating fresh, local food to the reality of 
having it on your plate. Wonderful resources.  
 
Super Natural Cooking 
A vegetarian cookbook by Heidi Swanson of the blog 101 Cookbooks. Her recipes are of 
the beautiful, delicious, nourishing, creative enough to be interesting without being 
overwhelming, whole-food variety.  
 
Greens Glorious Greens 
By Johanna Albi and Catherine Walthers. This is my go-to for greens information and 
recipes. It gives wonderful descriptions about the flavors and textures of greens as well 
as simple ways to cook them to bring out their best flavor and nutrition. 
 
The Smitten Kitchen Cookbook 
Deb Perelman focuses on simple, creative family meals. Her recipes are easy enough 
for a weeknight, but creative enough to keep you interested. 


