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Red Dog Lake, Nov. 2009 

 

In your share this week: 
Salad Mix 

Brussels Sprouts 
Russet Potatoes 

Pie Pumpkin 
Curly Parsley 

Red Onion 
 

Welcome to the first week of Winter CSA! The farm is half underwater from all the rain we’ve had. Luckily 
it’s mostly the hay half and not the veggie half. We have spent the last couple harvest days mucking about in 
uncomfortably deep mud, especially in the Brussels sprouts patch, which is significant since today we harvested 
over 300 Brussels trees! We certainly enjoyed the mild weather today, however. I hope more of that is on the way… 

 
Some reminders for the beginning of the Winter CSA:  

�  Please do not take home the black plastic crates. Always bring a bag from home to put your 
veggies in and stack the crates neatly nearby. 

�  Let me know if you’d like any other email addresses added to my distribution list. I’d be happy to 
add family members, joint CSA members, your work email address, etc. to the list.  

�  You can always “upgrade” to a large share if you find that the small is too small. I’d be happy to 
pro-rate the amount, based on when you switch over. 

�  CSA shares can be picked up only during the pick-up time for each location. After that period of 
time, they will be given away. 

�  If you will be out of town, find a friend to pick up for you (no need to tell me), or let me know ahead 
of time that you won’t be picking up and request whether you would like to save me the labor of 
picking, or send your share to the food bank. 

�  Please share any favorite recipes using winter veggies! I always love to find out about new recipes, 
and I need to be re-inspired from time to time. I love getting recipes emailed to me! 

 
Thanks for joining the Winter CSA this year. I hope you enjoy your first share and Have a Wonderful 
Thanksgiving ! 
  
 
 
 



   
Recipes  
 
To prepare pumpkin: 
Cut in half and scoop out seeds and strings. Place face down in a baking pan with a little water. Bake at 350º until 
tender (30- 60 minutes depending on size). Let cool, then scoop out flesh with a spoon. Mash by hand or puree 
with a food processor. Pumpkin is now ready to add to your favorite recipe. 
 
Honey Pumpkin Pie 
Crust:  
1¼ cup white flour 
½ teaspoon granulated sugar 
½ teaspoon salt 
1 stick cold unsalted butter 
 
Mix flour, sugar and salt in a bowl. Cut in the cold butter until the mixture resembles course crumbs with some pea-
sized pieces. Drizzle cold water, one tablespoon at a time, over the mixture. Add just enough water for the dough to 
stick together. Roll out the dough on a floured surface and place in a pie pan. 
 
Filling: 
1¾ cups cooked Pie Pumpkin (see above) 
2 eggs 
1½ cups milk 
½ cup honey 
1 teaspoon cinnamon 
½ teaspoon ginger 
�  teaspoon cloves 
½ teaspoon salt 
 
Preheat the oven to 425º. Lightly beat the eggs. Add the honey and milk. Stir until the honey is dissolved. Add the 
pumpkin, spices and salt. Pour into an unbaked pie crust. Bake in a preheated oven at 425º for 15 minutes. Then 
turn down oven temperature to 350º and continue baking for 45- 60 minutes. When pie is done, you should be able 
to nudge the pan and the center of the filling won’t jiggle. Let cool at room temperature before serving. Enjoy! 
 
Pumpkin Soup 
2 cups chopped onions 
4 cloves garlic 
2 tablespoons olive oil 
½ cup sliced carrots 
½ cup sliced parsnips 
2 teaspoons salt 
2½ cups stock (vegetable or chicken) 
1¼ cup apple juice 
½ cup tomato juice 
4 teaspoons ground coriander 
1 teaspoon cumin 
½ teaspoon cinnamon 
½ teaspoon paprika 
¼ teaspoon cayenne 
1¾ cups cooked Pumpkin 
 
Sauté onions and garlic in oil over low heat until translucent. Stir in carrots, parsnips and salt and sauté another 5 
minutes. Add everything except the pumpkin. Cook until the vegetables are soft. Stir in the cooked pumpkin. Puree 
it if you desire a smooth soup. Add salt to taste. Enjoy on a cool winter day with a fresh green salad. 
 
BRUSSELS SPROUTS-  
If you don’t like (or don’t think you like Brussels sprouts, it’s time to give them another shot. The two ways to have a 
bad Brussels sprouts experience is either: 1) To eat the sprouts before they have experienced a hard frost; the frost 
causes them to sweeten up and become mild-flavored, or 2) To eat them overcooked, which results in a mushy, 



   
strong-flavored mess. Try this recipe, and don’t overcook them whatever you do! Remember, they can be eaten 
raw (I usually snack on a couple every day) so don’t be afraid to have them undercooked. 
 
Easy Brussels Sprouts 
1 lb. Brussels sprouts 
½ Red Onion, sliced 
1 Tbs. olive oil 
Salt and pepper to taste 
 
Sauté the red onion in olive oil until translucent. Add in the sprouts. Stir frequently. Cover with a lid to lightly steam, 
if desired. Cook no more than five minutes. Serve immediately. 
 
Parsley Pesto 
1 bunch Parsley 
2 Tbs. lemon juice 
¼ cup pine nuts, toasted 
1 garlic clove, minced 
1 tsp. olive oil 
¼ tsp. sea salt 
 
Dry toast the pine nuts in a hot skillet until lightly browned. Remove to a bowl to cool. Food process all the 
ingredients until desired texture is achieved (I like mine to be just lightly chunky). Keep well for a few days, or can 
be frozen. Delicious spread on toast or crackers, used as a sauce with fish, or swirled into pumpkin soup. 
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