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In your box this week: Fingerling Potatoes,
Red Chard, Tomatoes, Jalapefios, Mixed
Sweet Peppers, Basil, Mystery, Apples OR
Strawberries

Veggie Notes from Julia: You have two
kinds of peppers: sweet peppers in their own
bag, and a few mildly spicy jalapefios in
with your tomatoes. These are not as spicy
as standard jalapefios, they are a different
variety. For recipe help and or identification
of your mystery item, | ve created a special
CSA mystery webpage this week

The potatoes are great roasted or steamed!
Ful-ish by Andy

Wednesday is the first day of autumn. On
the farm it is already time to begin planting
winter cover crops. My favorite winter cover
for the field is a thick stand of horse beans.

The horse bean is a primitive, small seeded
form of the fava bean. While old timers in
America and England fed this type of fava to
their livestock people around the southern
and eastern Mediterranean still use them as a
common grain called ful. In Egypt horse
beans are soaked, boiled, and mashed into a
porridge called Ful Medames. It is common
to flavor the ful with garlic, clarified butter
and lime juice.

I like horse beans because they make
atmospheric nitrogen available for other
plants. Beneficial bacteria infect the roots of
the horse beans and produce usable nitrogen
as a by-product. This nitrogen becomes
available to other crops when the beans are
turned under. Another reason I like horse
beans is that, though they grow tall and rank
enough to choke out winter weeds, their

stems are hollow, which make them easy to
mow down and incorporate into the soil.

The hollow stems on fava plants made their
nutritious seeds suspect for some ancient
Mediterranean people. Egyptian priests felt
that the souls of the buried dead passed out
of the earth through the horse bean s tube
like stems. Why this perception should get
in the way of a tasty hot bowl of ful is
beyond me. I dcallita ful-ish
superstition.

Recipes

For those of you who don t eat the apples as
is:

QUICK APPLE CRISP

Preheat oven to 375F. Cut a bunch of apples
(peeled or not) into a pie dish, until it's full or
you use up all your apples. Blend 1 cup flour, 1
cup brown sugar and 1 stick butter in a mixer
(add a bit of cinnamon if you like), with a fork,
or your fingers - blend until crumbly and mostly
mixed. Press the topping firmly over the apples,
covering the entire surface of the dish. Bake for
about 45-60 minutes, until the topping seems
nice and the apples are soft (poke 'em with a
fork to check). Serve warm or cold. Yum!

from Anne S. in Santa Cruz
Crockpot Applesauce

I've also made this without the sugar, and also
I've made it on the stove top. You can also halve
or quarter whole apples, cook them down, and
zip the whole mass through a food mill. Many
options...

3 Ibs. tart apples, peeled, cored, and sliced
1/2 cup brown sugar

1 1/2 Thsp. lemon juice

1 tsp. cinnamon

In 3-4 quart crockpat, combine the apples,
brown sugar and lemon juice. Cook on high 3-4



hours. Mash with a potato masher into the
consistency you want. Stir in cinnamon and
serve warm or cold.

Fresh Apple Cake submitted by Diana Roome
"I made this cake using your apples last week. It
was such a success - equally wonderful for
dessert or breakfast - that | want to pass it on to
you and your readers. It's also very easy,
especially if you forget the glaze. It comes from
Feast of Eden."

2 cups sugar

3 cups flour

1 1/2 tsps baking soda
1/2 tsp salt

1/2 tsp ground cloves

1/2 tsp nutmeg

1/2 tsp ground cinammon
2 tsp vanillaextract

1 cup oil

3 eggs

3 cups chopped fresh apples
1 cup chopped pecans

Preheat oven to 350. Sift dry ingredients
together. Add liquid ingredients, stirring well to
combine. Add chopped apples and nuts. Bake in
large lightly oiled bundt or cake pan at 350 for
about 1 hour 15 minutes. Sprinkle top with
powdered sugar when cooled. Or add glaze:
Melt 1/2 cup butter, add 1/4 cup water, 8-16 0z.
powdered sugar and 2 tsps cinammon. Blend
well, and pour over cake when still hot.

Apple, Ginger, & Basil Granita adapted from
Gourmet

The vitamin C used in this recipe prevents the
apple juice from browning. Active time: 20 min
Start to finish: 4 1/2 hr (includes freezing)

4 1/2 |b tart apples

1 vitamin C tablet, 500mg, crushed

1/4 cup fresh lemon juice

1 (2-inch) piece peeled fresh ginger

1/2 cup sugar

1 tablespoon finely chopped fresh basil

Special equipment: a juicer (optional; see cooks'
note, below)

Slice apples and process enough slices in juicer,
skimming and discarding any foam, to measure
3 1/2 cups juice, then transfer juice to a large
bowl and stir in vitamin C and lemon juice.
Process ginger in juicer, then stir 1 tablespoon
ginger juice into apple juice. Pulse together
sugar and basil in a blender until sugar is bright
green and basil is finely ground, then stir into
apple juice until sugar is dissolved. Let stand 5
minutes, then pour through a fine-mesh sieve
into an 8- to 9-inch metal baking pan. Freeze,
stirring and crushing lumps with a fork every
hour, until evenly frozen, 3to 4 hours. Scrape
with a fork to lighten texture, crushing any
lumps.

Julia s Potato Salad
Serves 6 8

2 pounds fingerling potatoes, steamed whole til
tender, then cooled and gently cut up for salad

1 teaspoon salt
1/2 teaspoon ground black pepper
4-6 green onions, chopped

1/4 cup sweet pickle (not relish), cut into small
dice (optional)

1/2 cup or more to taste Vinaigrette
3 tablespoons Dijon-style mustard
1/4 cup chopped parsley

1-3 chopped mild jalapefios

1. Mix all ingredients, chill and enjoy.

Note: homemade vinaigrette is easy and cheaper
than bottled: the usual proportions are 1 part
vinegar or lemon juice to 3 parts cil. You can
make it ina blender and add a garlic clove, a bit
of mustard, and salt and pepper, or just add salt
and pepper with the vinegar and oil in a bow! or
canning jar.

2. Mix in remaining ingredients; refrigerate until
ready to serve.

Chard-Tomato Peasant Pasta

recipe told by Martin to Julia, who wrote it all



down as best she could

1 bunch Erbette Chard, cleaned, stems removed,
and very roughly chopped (can be in fairly large
pieces)

olive oil

garlic cloves, peeled and chopped (37?)

4-5 medium sized ripe tomatoes, chopped

fresh pasta, we used Cafferata's fresh spaghetti
or dried spaghetti

splash of white wine or squeeze of lemon

S&P

**note: have tongs or other utensil to fish
cooked chard out of the water so you can boil
the pasta in the same water. another note: save a
little pasta water for the final dish....

Bring one large pot of water to boil, then add a
couple of teaspoons of salt. Add chard pieces to
the water and cook until blanched, 2 minutes or
so. Fish out the chard with tongs or strainer.
Add pasta to water to cook if using dried pasta...

Meantime, cook the garlic in the oil in a large
saute pan for 1 minute over medium or medium
high heat until softening a little, make sure it
doesn't burn. Add blanched chard & chopped
tomatoes. Cook for 5-7 minutes. Cook up the
pasta now if you're using fresh pasta.

Now the fun part: toss everything together, with
a splash of white wine or lemon juice, and add a
little of the pasta water to make everything a tad
soupy. Adjust seasoning (add S &P to taste)
and EAT.

Steamed Chard with Candied Ginger

recipe adapted from Vegetables from Amaranth
to Zucchini by Elizabeth Schneider

3/4 pound chard

salt and pepper

1 Tablespoons full-flavored olive oil
some grated lemon and or orange zest
lemon juice to taste

chopped candied ginger

Prepare chard by washing well and slicing up
coarsely. Steam leaves (with the little stems too)
for 5 to 10 minutes. Toss chard with saltand

pepper, grated lemon and/or orange zest, lemon
juice, candied ginger, and olive oil. Transfer to
serving dish. Serve warm or at room
temperature.

from a CSA member re: the above recipe: | have
"gilded the lily" and made a light, full meal from
the "Chard and Candied Ginger" recipe. | added
a good serving of finely chopped firm tofu,
sauted it with the garlic and onion, put ina llittle
arugula and stuffed it all into a pita. Tasty!
Thanks, Naeda R.

Greens Tacos

This recipe is one of my favorite breakfast
recipes, but of course it would work at any time
of day. Please note the amounts given are
approximate, | dont measure anything when |
make these. You could use more or less of any
one of these ingredients. Serves 2-3

3/4 pounds greens, cleaned well and sliced into
approximate 1 inch pieces (today | used arugula
and radish greens, leaving the radish roots' in
the fridge to be munched on later. the greens are
good to eat, but they don't last long!)

2 teaspoons cooking oil

2 stalks green garlic, cleaned as a leek and
chopped, or another allium family, whatever you
have on hand (onion, green onion, garlic, leek.....
Pinch red pepper flakes or cayenne

2 Tablespoons cream cheese

4-6 small corn tortillas or 2-3 larger flour ones

Heat the oil and add the garlic, having the
greens ready to go, and cook garlic for about 30
seconds. Then add greens and cook until bright
green and wilted, add red pepper (and salt and
black pepper if you like). Take off heat and stir
in cream cheese. Heat tortillas, divide filling
among them. Eat and enjoy.

IDEAS FOR CHARD

- Saute chard with garlic in olive oil. Put a cover
on the pan and allow chard to steam for about 5
minutes. Add a squeeze of lemon juice and , if
desired, some hot pepper flakes before serving.

- Blanch the leaves and add to soup. Try



substituting chard for spinach or arugulain soup
recipes.

- Make a gratin with the stems: Boil the stems
until tender (about 30 minutes). Put themin a
gratin dish, add seasonings (such as a little
garlic and parsley), top with a bechamel sauce
and cook under broiler until golden brown.

- Blanch the whole leaves and stuff them with
meat or vegetable fillings.

Fettuccine with Swiss Chard, Currants,
Walnuts, and Brown Butter.

Adapted from Fields of Greens Serves 2 to 4 1/3
cup brown butter (recipe follows)

1 tablespoon dried currants

2 tablespoons golden raisins

1 bunch chard

1 tablespoon alive oil

1 onion, thinly sliced

Salt and pepper

2 garlic cloves, finely chopped
1/2 pound fresh fettuccine

1/3 cup walnut pieces, toasted
Grated Parmesan cheese

Make the brown butter and keep it warm over
very low heat. Set a large pot of water on the
stove to boil. Plump the currants and golden
raisins in a small bow! covered with 1/3 cup hot
water. Trim the stems from the chard and slice
across the leaves to make 2-inch wide ribbons.

Heat the olive oil in a large saute pan; add the
onion, 1/4 teaspoon salt, and a few pinches of
pepper. Saute over medium heat for about 5
minutes, until the onion softens and begins to
release its juices. Add the garlic, chard, and 1/4
teaspoon salt. Saute for 4 to 5 minutes, until the
chard is just barely tender, then reduce the heat
to low.

When the water boils, add 1 teaspoon salt. Add
the fettuccine to the boiling water, timing it to
finish cooking with the chard. (The chard should
be very tender but not overcooked when the
pasta is done.) When the pastais just tender,
drain it immediately in a colander, shake off
excess water, and add it to the onions and chard,
along with the plumped fruit, walnuts, and

brown butter. Toss together and season with salt
and pepper to taste. Serve with freshly grated
Parmesan.

Brown Butter
1/2 pound unsalted butter

Melt the butter in a small saucepan over low
heat. As the butter gently simmers, the butter fat
and milk solids will separate from each other.
The solids will settle to the bottom of the pan,
coloring the butter as it cooks. When itturns a
rich amber color, in about 8 to 10 minute,
remove from the heat. Line a fine-mesh strainer
with a paper towel or cheese-clots and pour the
butter through it, straining out the solids. The
butter can be used immediately or cooled and
refrigerated in a sealed container. Makes about
3/4 cup.






