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Laying down plastic mulch rows with drip tape.  Drip tape is 
more economical, as there is less water waste than use of over-
head sprinklers.  

Welcome! 
Our first CSA pick-up and/or drop-off is June 20th. For 

those signed up to pick-up their produce, please re-

member that we will be at 84 Exeter Road, Exeter, RI 

in the  parking lot of Kateri Tekakwitha Church (near the Veter-

an’s Cemetery).  

 

Announcements  

Change to share pick-ups on Tuesdays. 

Due to the increase in members wanting home drop-off of their 

weekly shares, we only have a few who requested share pick-ups on 

Tuesday. For Tuesday pick-up’s we will be pre-bagging your shares 

weekly.  

All shareholders will be receiving re-usable egg cartons. Please 

make sure to keep these cartons, as these will be re-used to pro-

vide you with more eggs in the future weeks/months.  

Each shareholder will receive a re-usable bag with their share. 

Please make sure to bring your bag weekly for pick-ups. Feel 

free to decorate or customize your canvas bag. 
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Every 2 weeks, we will  pro-

vide you with a newsletter.  In 

the newsletter, we will share a 

brief description of each new 

item that you receive, as we 

grow unique varieties along-

side some standard varieties 

that you may or may not be 

familiar with.  



Introducing the Cedar Edge Farmers... 
Tim:  You will most often see Tim fixing the water system on the farm, as well as putting up the electric fence 

and weed whacking the farm perimeters. He has a lot of patience, which one needs when setting up the wa-

ter system!  He is also a big help when it comes to direct seeding vegetables.  

Sue: You will most often see her smiling and laughing at farmers’ markets as well as growing out all of the 

plants in the greenhouse as well as in the field. 

Jackie: She is the farm’s CSA contact lady! She is in charge of planting all of the plants in the greenhouse as 

well as in the field, and she spends much time with the newsletters, CSA, and is our point of contact with 

farm inspections. 

Mike:  You will most often see him driving the tractor, whether he is cultivating, growing new cover crops for 

nutrients in the soil, or laying down new rows to plant. Mike will also be at CSA pick-ups.  

Katie: You will most often see her at the CSA pick-ups and Saturday Farmers’ markets. Just like Sue, Jackie 

and Mike, she is in charge of growing and weeding all of the fruits and vegetables on the farm in the field.  

Auburn: You will most often see her at farmers’ mar-

kets as well as growing out plants in the greenhouse. 

Tom: He enjoys plowing the fields and doing all trac-

tor work. He helps with planting in the greenhouse in 

the winter months. 

Ted: He is our engineer/mechanic – fixing the tractor 

and equipment when it breaks down, as well as con-

structs new equipment when needed for markets.  

Fletch:  Considered the construction worker/

carpenter on the farm, because he has built the re-

frigeration unit and made signs for various farmers’ 

markets.  

Children (2 - 8 years old): The children act as our 

quality control, especially during the strawberry and melon season!   

Farm Fact... 

Today’s farmers produce 262 percent more food with 2 percent fewer inputs 

(labor, seeds, feed, fertilizer, etc.), compared with 1950.  

                   -Farm Bureau 



Our Farm  

Animals 

On our farm, we have two 

bee hives providing us with 

honey during the season 

and they pollinate our 

plants. Since all of the 

plants on the farm produce 

a flower, the bees are defi-

nitely hard at work. Honey-

bee’s have been dying due 

to pesticides  usage and 

weather conditions 

throughout the U.S.. Hav-

ing honeybees on the farm 

is a symbiotic relationship, 

even though we feel as 

though we are gaining 

more from them.  

Our farm also houses a 

rooster and a dozen chick-

ens. The chickens are our 

main egg providers, but al-

so provide compost to our 

backyards. The chickens 

will eat all  farm scraps ; 

they love to eat the corn 

when we have it along with 

anything else they can get 

their beaks on (e.g. straw-

berries, vegetable cast-

offs).  

We recently purchased 16 

guinea hens. These birds 

are great for tick and cater-

pillar removal, are territorial 

and will even attack snakes 

and mice. Eventually we 

will be collecting their eggs 

as well when they mature 

into bigger birds.  
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Please remember that our first shares will start off  

smaller and will grow with the season. 

 

(Weeks 1 & 2) What to Expect... 
Items listed from most to least perishable. 

Strawberries: We have over 13 strawberry varieties on our farm; they vary in 

size and arrive in May through June. In May, they slowly come in and are ex-

tremely small, but turn sweeter on the vine with the sunny days. However, 

the insects also find them sweeter at this time, so we have competition. 

 

Lettuce: we have numerous varieties of lettuces that you will take home 

over the course of the CSA season from your common varieties to your heir-

loom varieties. Some of the lettuces grown on our field are heat tolerant, so 

we are hoping that when it gets extremely hot outside, they will not bolt and 

the flavor will still be tender and sweet rather than bitter. This week we are 

offering a red maple leaf variety and a romaine. Lettuce makes for a great 

salad and/or can be used in sandwiches, grilled, or  in stir-fry.   

 

Mizuna – a tender leaf green with jagged edges. It can be eaten raw in sal-

ads or cooked in soups, sautéed as a side dish on its own, or put in stir-fry. 

 

Kale: is filled with vitamins. Kale can be sautéed, put into stir-frys, soups, or 

pasta dishes; small leaf kale can be eaten in salads as it is not as tough. The 

flavor of kale is similar to a mild cabbage. 

 

 

Lettuce 

Mizuna 

Tatsoi 

Chard 

Kale 

Rhubarb 

Transplants 



What to Expect for Weeks 1 & 2 con’t…. 

Items listed from most to least perishable. 

Fresh Herbs: we always have fresh herbs on-hand at the farm, as they add a subtle or bold flavor to any 

dish. Some fresh herbs that are ready now…. 

 

 * Italian Basil: great in any dish; even the flowers are edible. 

 * Thai Basil: has a spicy, anise-clove flavor. Great for in stir-fry with citrus fruit 

 * Oregano: strong aroma and flavor; great in sauces, on pizza, and in soups. 

 * Sage: great in meat dishes, fried as chips, used to make sausage or dressings. This herb also helps 

with digestive issues (has medicinal benefits). 

 * Cilantro: great bold flavor to be used on salads, meat dishes, salsa, falafel. When cooked, the flavor 

fades, so it is best to use fresh.  

 

Tatsoi:  we grow a variety of Chinese cabbages including bok choi, tatsoi, napa, pac choi. Tatsoi can be 

wilted as you would handle spinach, steamed, or sautéed. The leaves and the stalks of the plant are sweet 

and tender. 

 

Rhubarb: sweeter and milder than other varieties of rhubarb. The kids like to sprinkle a little sugar on it, 

for a tart and sweet treat, but is also used in jams/jellies, cooked down to be used as an ice cream top-

ping, can be used in breads or in pies.  

 

Radishes: the bunches of radishes that are mild in heat are the cherriettes. We grow an assortment of 

radishes and there will be plenty to take home throughout the season. They vary in sizes; the larger ones 

(size of golf balls) contain the most heat, while the smaller ones are mild. Radishes can be eaten raw or 

cooked such as in a stir-fry; when cooked the heat mild’s down.  

 

Eggs: We have Rhody Red chickens so the eggs are brown and medium to 

large in size. 

 



Recipes... 
Rhubarb Nut Bread 

1 ½  cups brown sugar 

2/3 cup vegetable oil (canola) 

 1 egg 

1 cup sour milk (add 1 Tbsp lemon juice to milk) 

1 tsp. salt 

1 tsp. soda 

1 tsp vanilla 

2 ½ cups flour & 3 Tbsp.  

1 ½ cups diced rhubarb 

½ cup chopped nuts  or grape nuts if you have an allergy 

 

Topping: 

½ cup sugar 

2 Tbsp. butter 

Pinch of cinnamon 

Mix ingredients together and pour into two greased loaf pans. 

Sprinkle topping over batter, bake at 325 degrees for app. 60 

minutes. 

You can substitute gluten free flour, but please don’t forget to add 

1/2 tsp of Xanthium gum to the flour mixture. 

 

Strawberry Mojito 

 

You don’t need to have alcohol in this drink. If you prefer non-

alcoholic, please replace the rum with seltzer.  

 

15 mint leaves (can use extra leaves if you have them for garnish) 

10 strawberries (garnish) 

1/2 cup sugar 

1/2 cup fresh lemon juice (we squeeze our own, as we like the 

pulp) 

1 liter seltzer (you can use lime seltzer or plain) 

1 cup white or amber rum 

 

Muddle the mint and sugar together to release the flavors. Next, 

mix all ingredients together in a pitcher; chill and serve! 

Is there anything 
you would like to 

see in our  
newsletter?  

 
Contact us! We love to 
share recipes, quotes, edu-
cational ideas/materials, 
etc.   

 

Have a special event 

coming up and need 

flowers and/or floral 

arrangements?  

Contact us! We are more 

than happy to help with 

any event no matter the 

size.  

cedaredgefarm@gmail.com 



Farm News 
It has been a rainy season so far, but the farm fields have 

been cultivated and planted!  

Now we are being patient and  waiting on the sun to bring 

us some much needed rays to help the crops grow! This 

week is a big help to the plants, since we reached a high of 

93 on Monday and Tuesday.  

The woodchucks are already out regardless of the weather 

and have been munching on some of the plants (even at 

the baby stage of their growth). We definitely have competition! 

The caterpillars are not as bad this year, but are still out in full force, munching away on the shade 

trees that keep our spring and fall crops cool. They are also starting on some of our leafy greens, so 

there may be a few holes in the greens this year. As you know, we do not spray pesticides, so getting 

rid of the caterpillars is a challenge. We have been trying to hand squish caterpillars when we spot 

them (yuck!).   

Last night we noticed that a snapping turtle is laying her 

eggs in our potato row! This is a first on our farm; we’ll 

have to keep an eye out for when they hatch.  So far we 

have deer, woodchucks, turtles, caterpillars, and lots of 

spring rain.  

 

 

Cedar Edge Farm, LLC                June 2017 



C.S.A.  

“I love the strawberries; 

they are my favorite!” 

- Connor 

In This Issue 
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 What to Expect in 

the Coming Weeks 
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 Farm News 

 FAQ’s  
 

Great Start to the Season! 
We are happy to reunite with familiar faces and to meet 

new shareholders this growing season! CSA pick-ups and 

home deliveries seem to be off to a good start!  

 

Announcement 

July 4th falls on a Tuesday. We are changing the CSA 

pick-up/home delivery for that week to Wednesday, 

July 5th.   

 

Reminders  

Each shareholder will receive a re-usable bag with their share. Please 

make sure to bring your bag weekly for pick-ups. Feel free to decorate 

or customize your canvas bag. 

Our newsletters will share a brief description of each “new” item that 

you receive for the week.  

 

Cedar Edge Farm  Newsletter  - Weeks 3 & 4 
 June 2017 

 

Farm Fact... 

Elevators in the Statue of 

Liberty use a soybean-based 

hydraulic fluid.     

          

   -Farmers Feed Us 



What’s All the Buzz? 

The best time to keep a hive is in the spring, as the bees need time to build a strong hive. With the warm 

weather, the flowers are emerging allowing the bees to take pollen back to the hive. Hundreds to thousands 

of honeybees will come and go to the hive daily, so placement of the hive is extremely important in the yard 

and on the farm. Our beehives are located on our farm field in Exeter; the bees are extremely busy with the 

flowers growing there, clover in the field as well as the blossoms on the plants. We used to have hives at our 

Richmond location, but they did not survive the past winter seasons. Being able to access them in the late 

fall and provide them with sugar water is critical to help with their survival during the cold months ahead. 

When checking on the bees pollen production, honey, and egg laying patterns (which play a key role in how 

much honey will be produced during the season), wearing bee suits, head gear and gloves is a must. We also 

have a smoker, which as the name implies “smokes” to help calm the bees when we are checking on the 

hives.  

A couple of 

weeks ago 

we noticed 

that our 

bees were 

congregat-

ing at the 

front of the 

hive, so we had to do some investigational 

work to find out the reason. We were hoping 

they were not going to swarm, as we would 

lose the entire colony. Swarming bees create a 

loud roaring noise, but will cover the hive be-

fore forming a large cloud in the air (looks like 

a dark grey cloud, but it really is a cloud of 

bees). Bearding is when bees are outside of the 

brooding boxes (hive) clinging to it during hot weather. A lot of time goes 

into keeping bees and it can be an expensive hobby, 

but also well worth it! 

There is enough honey for the bees during the sea-

son as well as for us.  

Even some of the kids have bee 

suits!  

Katie and Fletcher checking on the brooding boxes.  

Bearding  - cooling off  

Smoker  -  used to calm the bees 

when checking on their hive. 

Aiden (6) all suited up 

and getting the smoker 



Our Farm  

Locations 

We have 2 main farm loca-

tions. One field is located in 

Wyoming and the other is 

located in Exeter. We try to 

keep the colder crops on our 

Exeter farm as it provides 

more shade for the plants. 

This is extremely convenient 

with crops such as tatsoi, let-

tuces, cilantro, broccoli, as it 

slows down the bolting pro-

cess .   

The field in Wyoming has 

most of the crops that love 

the heat and full sun includ-

ing tomatoes, watermelons, 

cantaloupes, peppers, and 

eggplant. We also grow some 

colder crops there as well 

(e.g. kale, lettuce, radishes)  

but know they may not last 

as long in the direct sun.  

We get our soil tested from 

each field every other year. 

Both farm locations have 

different soil types; sandy-

loam to rich loam. When 

planting with bare hands and 

not with machinery, the rich 

fine loam is the best to work 

with, as your fingers don’t 

constantly jam into a rock. 

Different plants like different 

soil types as well as shade 

versus sun. Finding a harmo-

ny with this can sometimes 

be  tough, but just remember 

that it all comes with trial and 

error at times.  
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(Weeks 3 & 4) What to Expect... 
 

Lettuce, Mizuna, Tatsoi, Kale, Fresh Herbs, Rhubarb, Radishes, Eggs 

 

Raspberries: Our farm grows a couple of red raspberry varieties. They are 

rich in vitamins and fiber. 

 

Swiss Chard: Bright lights chard has colorful stalks (white, red, pink, yel-

low, orange, burgundy). It’s great in stir-fry or noodle dishes in place of 

spinach. 

 

Fresh Herbs  -  

 * Chives: member of the garlic, shallot, and leek family. Chives can be 

put into any dish as they provide a subtle onion-like flavor; when cooked, 

the flavor mellows, but used fresh, the flavor is bolder.  

 * Taragon: the flavor can be overpowering, so don’t use much in a 

dish. It is a cross between aniseed and mild vanilla. It is used a lot in 

French cooking (Béarnaise sauce). 

 

Collards: are from the same family (Brassica) as broccoli and kale. Col-

lards are a tougher green, but when cooked down with some garlic 

makes for a nice side dish with any meal.  

 

Fresh Garlic: young garlic with tender leaves and a small clove.  

 

Beets: This season we grew Chiogga beets (white and red striped on the 

inside and blood red beets. Beets are a great root vegetable. It is best 

roasted alone or with carrots, potatoes and turnips.  

 

Turnips: the turnips are egg-white in color and tender with an earthy fla-

vor. We cook the greens of the turnips in stir fry dishes, so don’t just 

throw the greens out. Turnips can be roasted with potatoes, alone, or 

boiled.  

 

Squash: we have green zucchini and yellow summer squash starting to 

arrive. These vegetables are tender when small, great cooked on the grill, 

used in stir-fry, pan fried alone or with bread crumbs, as well as spiralized.  

 

 



CSA Frequent Questions 

What is the process of becoming organic?  

I’m going to provide a brief overview, but below is a link that will provide you with more infor-

mation.  

Rhode Island offers two options for a certified organic program. You can either go through the RI 

DEM (Department of Environmental Management) or Bay State for paperwork, inspections, and your 

organic certificate (long, but doable process). The requirement starts with your land being pesticide 

and chemical free for 3 continuous years. Soil tests need to be conducted as well as water tests, as 

the plants should not be taking in any chemicals that may be given from water sources (e.g. well wa-

ter that may be treated) or from run-off from other yards around you. Neighbors should also be 

aware that you want a certified organic farm/garden/yard, making them cognizant of any sprays 

that they may be using (e.g. Round-Up, bug spray) regularly. Wind drift can play a factor in this pro-

cess and in your certified organic plan, a procedure needs to take this into account. A lot of paper-

work is involved, as well as inspections from the USDA and/or RI DEM agricultural inspector. The in-

spector goes through all of your books that you need to maintain (i.e. harvest records, inputs, 

equipment, harvesting procedures, pest and disease controls) at the farm, will take a random residue 

sample (can sample your equipment to make sure that you didn’t use treated seeds, chemicals, etc),  

will inspect all equipment, and the inspector will walk your  fields asking questions. It is a long ardu-

ous program, but definitely well-worth it.  

We love the fact that we know where our food is coming from 

and how it is grown. Pesticides have changed throughout the 

years. California has stronger regulations than the rest of the 

U.S. in regards to chemical use. Europe has the most re-

strictions when it comes to pesticide, chemicals and dyes.   

Here is a link for more information:   

http://www.dem.ri.gov/programs/agriculture/orgcert.php 

Have questions?  

We are more than happy to answer them privately and/or include them in our newsletter. 



Recipes… 
Kale Chips: 

 

Preheat an oven to 350 degrees F (175 degrees C). Line a non insulated 

cookie sheet with parchment paper. 

 

With a knife or kitchen shears carefully remove the leaves from the thick 

stems and tear into bite size pieces.  

 

Wash and thoroughly dry kale with a salad spinner.  

 

Drizzle kale with olive oil and sprinkle with seasoning salt. 

 

Bake until the edges brown but are not burnt, 10 to 15 minutes. 
 

 

Quiche: 

 
Beat 6 eggs and a cup of milk together and put aside.  

 

Fry a small onion and pepper along with the swiss chard 

and some garlic. I would use about 4-5 large leaves and 

cook until tender (swiss chard is much like spinach);  

 

Pam or grease a pie plate.  

 

Put in the onion, pepper and swiss chard, spreading inside pan. I usually add about 

1/2 cup of chopped ham or cooked bacon on top of this;  

 

sprinkle with your favorite cheese (I like havarti or muenster --or use a cheese com-

bination--but any cheese will do);  

 

pour milk and egg mixture over this;  

 

salt lightly;  

 

bake at 375 degrees for about 20 + minutes. It will start to brown a bit, and when a 

Is there anything 
you would like to 

see in our  
newsletter?  

 
Contact us! We love to 
share recipes, quotes, edu-
cational ideas/materials, 
etc.   

 

Have a special event 

coming up and need 

flowers and/or floral 

arrangements?  

Contact us! We are more 

than happy to help with 

any event no matter the 

size.  

cedaredgefarm@gmail.com 
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Farm News 
 

We are still going strong with planting, as we need to put in the winter 

squash, pumpkins, and more rounds of the fresh greens. The tractor helps to 

cultivate the field, lay down the plastic mulch rows, and weed in between 

rows when possible. Sometimes the tractor is not able to go between the 

rows due to the vines (e.g pumpkins, melons, winter squash) running into 

each other and climbing on top of other rows, or when the plants are too tall 

(e.g tomatoes, flowers). We use the old school methods of weeding  -  use of 

a hoe, your own hands or an old fashioned cultivator.  

Our fields have rows of black plastic mulch, 

which help to warm the soil, speed up 

growth production as it keeps the soil temperatures hotter, and lower the 

amount of weeds around the base of the plants. Each year we lay down 

the plastic and when the season is over, we have to rip up all of the rows. 

This is a very tiresome project and muscles are needed! We also use dirt 

rows for the plants that are direct seeded, such as beans, peas and corn. 

We use drip tape to water our crops eliminating water waste by use of overhead sprinklers. Also, drip tape 

cuts back on spreading of diseases and localizes water to each individual plant.  

Now that we have been getting some sun, we have noticed that the bugs are coming out. The Colorado Po-

tato Beetle is appearing on our potato plants as well as the eggplant. For us, we remove the beetles by 

squishing them...yuck!  

Various stages of potato striped beetles cycle. These pictures were all taken on the same day. We have 

the gooey larvae stage up to the adult.  

Rows with plastic mulch 

Mike hoeing the potatoes 
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Connor and Owen 

Each week there seems to be something new 

ready in the field for you to bring home.  

Farm to table at your doorstep! 

 

Announcements 

Our sincerest apologies for the inconvenience, but 

there will not be a CSA pick-up on Tuesday, 8/1. We will 

instead provide you with a share and a half on Tuesday, 

7/25 and a share and a half on Tuesday, 8/8.  

For members receiving a flower share, we will provide 

you with flowers on Tuesday 7/25 instead of on 8/1.

Cedar Edge Farm  Newsletter  - Weeks 5 & 6 
 June 2017 

 

Farm Fact... 

One pound of wool can 

make ten miles of yarn.  

          

      -Farm Flavor 



 

 

(Weeks 5 & 6) What to expect... 
 

Lettuce, Kale, Fresh Herbs, Rhubarb, Radishes, Raspberries, Chard, Collards, Garlic Scapes, Beets, Turnips, 

Summer Squash & Zucchini, Green Beans, Cucumbers, Snow Peas, Fennel and Kohlrabi 

 

Even though you may have received some of the produce in your shares last week we decided to feature kohlra-

bi and fennel in this issue. 

 

Snow Peas: The entire pod is edible! No more shucking the peas from the pods; just eat the entire pod raw, 

sauté it with garlic, add it to stir fry or soups.  

 

Beans: We grow yellow wax beans and green beans. Beans are a great source of fiber and protein; very crisp 

when eaten raw and tender when cooked. The beans will keep their colors when cooked. 

 

Cucumbers: We have many varieties, but two distinct types  - slicing and pickling cucumbers. Don’t let pickling 

cucumbers fool you  - they do not need to be pickled, but are very tender when eaten raw. We prefer the pick-

ling cucumbers over the slicing.  

___________________________________________________________________________________________________ 

Fennel 

Fennel looks like dill due to the feathery fronds at the top of the plant. The fronds can be 

cooked too! They can be used as an herb in sauces or on top of fish (great in fish dishes as it 

adds an extra boost of flavor).  

The flavor of the fennel bulb is similar to anise. When the bulb is cooked, it softens and the 

flavor turns a little sweeter.  

Here are some recipes to try at home with fennel: 

Soup: Sauté 1” strips of the fennel bulb along with sliced onions and 1 carrot for 20 minutes until tender with 3 

tsp. butter. Add 1 garlic scape (or 1 clove of garlic) for extra flavor and 4 cups of broth. Simmer for 10 minutes 

with a sprig of thyme, puree and then garnish with some fronds. 

Raw Salad: Add Kohlrabi, apple, fennel, olive oil and lemon together for a quick salad (slice all very thin). Add 

nuts or dried cranberries as well. 

Steam: Cut the bulb into slices or cubes and steam as you would cauliflower. 

Chicken dishes: Sauté the fennel bulb and stalks for about 15 minutes until they soften and add 2 tsp of light 

brown sugar. While this is cooking, thinly slice apples to place on top, but hold off on cooking them. Once the 

fennel is softened, remove it from the pan and pan fry your chicken in 1 Tbsp. olive oil and lightly sprinkle salt, 

pepper, and cinnamon to taste. Once browned on both sides, add the chicken on top of the fennel and apples, 

put into the oven until the chicken is cooked (~30 min.); serve and enjoy! 

 



Health Benefits 
of Eating Greens 

 

Eating greens is known 

to be very advantageous 

for one’s health.  Swiss 

chard, provides vitamins 

K, A as well as C.  It also 

provides magnesium, 

potassium, iron and fi-

ber. 

Collards, kale, bok choy, 

and turnips give us pro-

tein, fiber, and vitamins 

A, C, B-6, and iron. 

As you can see, the 

greens you are receiving 

are not only tasty, but 

also quite healthy and 

low in calories. They can 

be eaten raw or cooked, 

and add not only nutri-

ents, but also nice color 

to food dishes making 

them even more visually 

desirable.  So, enjoy!! 
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Have questions?  

We are more than happy to answer them privately and/or include them in our newsletter. 

 

Kohlrabi 
It is one of those vegetables that looks like an alien or root vegetable and is 

strangely grown on top of the soil instead of underneath  Kohlrabi may seem 

foreign as it is not commonly seen in the market, but its taste is similar to broc-

coli, cabbage, and turnips, as it comes from the brassica family. 

 

When ready to consume kohlrabi, peel the outer light green skin on the bulb of 

the plant (skin is thin). Once you have the whitish bulb, you can dice it up, shave 

it and/or spiral it to eat raw or cooked. It is great on salads, soups, as a puree or 

sautéed. 

As seen in Epicurious: 

Ready to try out kohlrabi at home? Here are a few easy ideas: 

Serve Raw in Salad: Slice peeled kohlrabi very thinly with a mandoline or a 

sharp chef's knife, and then top with burrata and a basic salsa verde mixed with 

chopped pistachios. You can also toss thinly sliced kohlrabi with raw apple, fen-

nel, olive oil, and lemon for a quick salad (if you really want to go for it, add in 

raw walnuts and a soft goat cheese). 

Add to a Vegetable Soup: Kohlrabi makes an excellent base for a winter soup, 

lending its slightly sweet flavor as a stand-in for just about any simple vegetable

-based soup. 

Make a Creamy Puree: Rustic Canyon's kohlrabi "mustard" (decribed above) 

pairs well with a simple piece of protein or as a condiment for a crusty piece of 

bread 

Sauté the Stalks: Don't throw those stalks away! Slice them crosswise and flash-

fry them in oil to make an easy topping for soups and salads. 

Grill It Whole: Kohlrabi doesn't always have to be served raw or roasted. If 

you've got a bit of time, grill the kohlrabi whole (skin-on) on the grill for 1 1/2 to 

2 hours. Remove from the grill and slice the top off--you'll find that the flesh in-

side the vegetable will be soft enough to be scooped out. Put a spoonful on a 

plate and use it as a bed for a lightly cooked piece of fish. 



Recipes… 
I saw this recipe on television, but I modified it a little because I do not like cooked diced tomatoes on 

my vegetable dishes. But if you like that you can go to pioneer woman and check out her summer 

zuchinni noodles  

This is how I cooked the zuchinni and I thought it came out really good. 

Zuchinni Noodles (healthier option than pasta, or you can use as a side dish) 

Ingredients 

Zuchinni or summer squash that you have peeled with the potatoe peeler into a bowl. I peeled 2 

zuchinni for my husband and I for lunch. 

Olive oil or butter to coat your pan 

Garlic (Again, we love garlic, so I use heeping spoonfuls, but 

you can use what you prefer 

Salt (to your liking) 

Pepper (to your liking) 

Rosemary (You could use thyme as well) 

Mozerella cheese (You could use parmesan if you prefer that 

instead) 

Directions 

Coat pan with oil or butter and put on medium heat 

Once oil or butter is warm, add the peeled zuchinni pieces 

Add salt and pepper as well as garlic to the zuchinni. 

Cook on one side and then flip over. It is best to have these zuchinni noodle strips to be more on 

the crispy side, otherwise they are soggy and not as good.  

Tasty Collards 

Cook 3 strips of bacon in a pan until crispy 

Remove bacon from the pan, and cook 1 medium sliced onion in the pan with 1 chopped 

garlic scape (or 1 minced clove of garlic) until onion is soft (~5-7 min.).   

Add your collard leaves (de-stemmed) to the pan along with crumbled bacon.  

Add 1cup of broth and simmer until the greens are tender. (~15-20 min.)  

Serve immediately.  



 

Smoothie 

My family loves smoothies and it is also the best way to incorporate veg-

etables into your diet. Children do not always like to eat their vegetables 

and smoothies allow you to hide them.  

We also freeze the smoothies into popsicles (can last up to 3 months in 

your freezer). 

Ingredients 

4 ice cubes 

¼ cup water 

2 kale or chard leaves without the stems 

½ small zucchini (~3”) 

½ cup yogurt (e.g. vanilla, strawberry, peach, 

blueberry) 

1 peach without the pit 

1 peeled apple  

Directions 

Put all ingredients into a blender and mix until smooth (~2 min.). 

Is there anything 
you would like to 

see in our  
newsletter?  

 
Contact us! We love to 
share recipes, quotes, edu-
cational ideas/materials, 
etc.   

 

Have a special event 

coming up and need 

flowers and/or floral 

arrangements?  

Contact us! We are more 

than happy to help with 

any event no matter the 

size.  

cedaredgefarm@gmail.com 

Quick Swiss Chard 

Ingredients 

1 lb swiss chard, chopped (remove tough bottom stems) 

1 clove garlic or garlic scape  

1 tsp lemon juice 

3 TBS extra virgin olive oil 

Salt and pepper to taste 

Directions 

Cook swiss chard in a 3 quart pot of boiling water for 3 minutes. 

Drain, and press out excess water. 

Transfer to a serving dish and toss with remaining ingredients while it is still hot. You can also sauté the garlic 

with swiss chard instead of boiling.  



Cedar Edge Farm, LLC                July 2017 

Farm News 

  This week we have been weeding a lot! We 

have been hoeing up and down the sides of 

the rows of plants grown. Mike has been culti-

vating between the rows to rid the weeds as 

well.  

We have replanted more crops such as the rad-

ishes, beans, peas, and turnips so that you con-

tinue to get them throughout the summer.  

Our kids favorite plants are finally coming in….Beans, peas, and raspberries.  We have about 5 

different varieties of raspberries, each ripen at different times and each with their own unique flavors.  

The woodchuck still seems to be making his way our way and nibbling on Kale. We are hoping he leaves 

soon, because we use Kale a lot in our food dishes at home.  

We continue to squish Colorado potato beetle larva daily when seen on the potato plants. So far, the pota-

toes are looking great! 

We have been mowing and weed whacking along the electric fence often. At the 2 field locations we have, 

we surround the fields with electric fencing to prevent deer from coming in and eating all of the cantaloupes, 

watermelons, peas, beans and more. It works very well for us. When the grass grows taller and hits the lower 

wire on the fence, the fence does not work well, so we must mow under it often to prevent weed growth.  

We were very happy for the copious amount of rain on Friday. Plants love water after a nice long week of 

sun. We use drip tape on our farm, which is like a hose that runs along the plants with little holes in the hose. 

When the water runs through, it waters right next to the plant. This is a much better method than using 

overhead irrigation, which wastes a lot of water and the water does not always get to the intended plants 

very well.  

Fennel and collards             potatoes          zucchini 
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Tomato Horn Worm 

Cedar Edge Farm  Newsletter  - Weeks 7 –9 
 June 2017 

 
Farm News 
The cherry tomatoes are coming in strong; our favorite is the sun gold variety (juicy golden cherry). 

They have a great taste! The tomato hornworms seem to be enjoying the tomatoes as well (see pic-

ture below). We scout for them weekly to remove them from the plants if we see them, otherwise 

they will eat all of the leaves and the nice red tomatoes. On our farm we often buy and release lady 

bugs and lacewing larva in our fields or greenhouse. The lady bugs and lacewings are beneficial in-

sects and will eat unwanted pests for us. They do an amazing job because they are small and can get 

on the undersides of the leaves. Preying mantis is also another beneficial insect that you may have 

seen walking along bushes in your yards. This insect is really neat to see because of its size and alien 

like appearance, and it has an amazing ability to rid your yard of unwanted pests by eating them.  

 We are super excited that the cantaloupes are ready!! It is one of our favorite crops to grow, in addi-

tion to yellow watermelon. It has a really nice sweet flavor that we hope you enjoy. The kids love the 

melons as well, so we have to fend them away from cracking open each one.  

Woodchucks this summer have been a challenge, as they seem to enjoy the cantaloupes too. We 

would not mind if they ate a whole cantaloupe or a whole watermelon, but they just take one bite out 

of it and then we cannot use it. We always say that they are wasteful little guys. We have made black 

coyote cut outs with 3D eyes and we place these cut outs in the field (very much the same idea as us-

ing a scarecrow). So far they seem to be working! We move the cut outs every few days and so far we 

have had success.  



 

 

What to expect... 
 

Beets, Broccoli, Cabbage, Cantaloupe, Chard, Collards, Cucumbers, Fennel, 

Fresh Herbs, Green Beans, Kale, Kohlrabi, Peppers, Scallions, Soybeans, Sum-

mer Squash & Zucchini, Tomatoes, Turnips, Watermelon 

 

Even though you may have received some of the produce in your shares last week 

we decided to feature zucchini and chard in this issue. 

 

Watermelon: We grow seedless and seeded varieties of watermelon; you can get yellow 

or red flesh. Some members and customers think the yellow watermelon is sweeter, while 

others think it tastes just like the red; so it is up to your own palette to decide.  

 

Cantaloupes: We grow numerous varieties of cantaloupes -  musk melons which are soft-

er and a bit juicer, but we also grow cantaloupes with a firmer orange flesh. Either way, the 

fruit is extremely sweet.  

 

Peppers (hot & bell): This season we opted to grow our standard bell pepper which is green now, but if held 

longer on the vine would turn red. We also have jalapeno peppers (3 out of 5 for heat) and rojo (4 out of 5 for 

heat). Just remember that when using hot peppers in any recipe, the seeds allow for more heat (you can opt to 

remove them, keep only a few seeds, or if you are daring, use all of the seeds along with the pepper). You can 

roast hot peppers, skin them (or keep the skin on if you want more heat), de-seed them and stuff them with 

cream cheese before lightly pan frying for a nice spicy appetizer or dish accompaniment.  

 

Basil (Italian, Thai, lemon, lime): Basil is extremely versatile. We have lemon and lime 

basil which goes great on fish and chicken dishes. Thai basil is great on Asian cuisine or put 

into a salad, and Italian basil can be used on almost anything. When cooking with herbs, 

the flavor mellows, so if you want to really taste the basil and have your dishes stand out, 

add the basil after cooking the dish.  

 

Tomatoes (heirloom, non-heirloom, cherries): We have different varieties of cherry and 

grape tomatoes that range in color from yellow, red and pink. The yellow are super sweet; 

just like eating candy. We grow heirloom tomatoes which look ugly, but have excellent flavor along with non-

heirloom. The reason we grow both kinds, is due to weather. The non-heirloom varieties are more disease re-

sistant and people tend to purchase these varieties as they are not as ugly (e.g. bran-

dywine).  

 

Soybeans: Fuzzy bean pods with edamame inside. These are a great protein source. 

They can be roasted or steamed to cook.  

 

Broccoli: is a member of the cabbage family. When eaten raw it 

provides more nutritional benefits.  

 

Cabbage: We have red and green cabbage heads. Cabbage is great raw (sliced thin) in sal-

ads to add a bit of a crunch, boiled with carrots or with bouillon, sautéed or stuffed 

(golumki; recipe to follow in next newsletter).   

 



Chard 
The colors of the stems are a rainbow, but they can be crunchy like celery, albeit a bit bitter in tasting (best to 

use the stems in stir-fry). The leaves are considered a spinach substitute and are great used in numerous dish-

es.  

The greens are an excellent source of vitamin C. The plants are locally available until November, typically. 

We add chard greens to lasagna or ratatouille, as one of the base layers along with fresh sliced tomatoes.  

Here are some recipes to try at home with chard: 

Add to a Vegetable Soup: Add to any soup close to the end of cooking the soup, as chard does not need to 

be cooked long.  

Wilted Side dish: Steam the chard greens for 2-3 minutes in 1/2 inch of water, add some garlic or garlic pow-

der to taste.  

Sauté the Stalks: Don't throw those stalks away! Slice them crosswise and fry them in oil along with other veg-

etables, such as zucchini and tomatoes. 

______________________________________________________________________________________________________________________ 

Zucchini 

Zucchini comes in all sizes. The smaller the size of the fruit, the more tender it is. When a zucchini resembles a 

club, it should either by given to the chickens to eat or stuffed after de-seeding it (easy to de-seed -  cut the 

zucchini length-wise and use a spoon to carve out the center). Its flavor is subtle, yet yummy! 

Do not wash the zucchini until you are ready to use it. It can last a week in your fridge. 

Here are some recipes to try at home with zucchini 

Stuffed: The fruit can be stuffed with anything you have on hand in your kitchen; it makes an excellent main 

course. See recipe on page 5. 

Ratatouille: Roasting the sliced vegetables and then layering them together adds robust flavor. Ratouille is a 

great way to use your fresh zucchini, peppers, and tomoatoes; make sure to add garlic (staple in our kitchen).   

Pan-fried: Excellent! Lightly bread your zucchini and either pan fry it in olive oil or spray olive oil on it and 

bake it in the oven at 375 degrees for 10 min. and then flipping it for another 10 min. 

Bread: Zucchini bread is moist and great for breakfast, dessert or just a snack (recipe on page 4.) 



Recipes… 
Zucchini Bread Recipe 

Ingredients: 

1 ½ cups shredded raw zucchini 

1 cup all-purpose flour 

½ cup unsweetened cocoa powder 

1/4 tsp. baking powder 

1 tsp. baking soda 

¼ tsp sea salt 

1/2 cup vegetable oil 

½ cup granulated sugar 

½ cup light brown sugar2 large eggs 

1 tsp instant coffee or ½ tsp expresso powder 

1 tsp vanilla extract 

½ cup chocolate chips, optional 

Directions: 

Heat oven to 350 degrees. 

Spray 9 X 5” loaf pan with nonstick cooking spray. 

Whisk flour, cocoa powder, baking soda, baking powder and salt; set aside.  

Using hand mixer, beat the oil, sugars, eggs, instant coffee and vanilla until blended—app. 2 minutes. 

Stir shredded zucchini into dry ingredients; add dry ingredients to wet ingredients in two batches, stir-

ring between each addition. 

Stir in chocolate chips (optional) 

Spoon into pan and bake 55 to 65 minutes. Knife inserted should come out clean. 



Stuffed Zucchini (or Eggplant) 

Ingredients 

1 large (or extra large zucchini or eggplant— de-seeded (use a spoon to scoop out the seeds) 

2 clove garlic or garlic scapes 

1 large tomato or a handful of cherry tomatoes 

3 chard greens 

1-2 kale greens 

3 sausage, ground up and cooked or 1/2 lb ground cooked beef 

Reserved zucchini or eggplant insides to be used as filler in the filling 

Salt and pepper to taste 

Fresh basil 

Mozzeralla cheese (enough for sprinkling on top) 

Directions 

Parboil the de-seeded zucchini or eggplant until soft but not mushy (~10 min.) 

Drain and place on baking dish.  

Roast the tomatoes, zucchini by spraying lightly with olive oil with a sprinkle of salt (~ 15 min. at 375 

degrees) 

Chop up the chard and kale greens and lightly wilt (~2-3 min. on stove top in 1/2” water) 

Chop up the garlic and herbs. 

Mix all ingredients together with the cooked sausage or beef and add to the middle of the zucchini 

or eggplant  

 

Cantaloupe Dessert 

Cantaloupe is great just as it is, but you can fancy it up a bit for dessert. Slice the melon in half, scoop out the 

seeds. 

Prepare your favorite flavor of jello with a ½ cup less water. 

Pour the jello into the melon centers and chill until jello hardens. 

When ready to serve, slice and place some blueberries or strawberries on the slice for added color. Pretty and tasty. 



Farm Fact... 

Farmland covers about 10 

percent of RI land at over 

69,000 acres.       

      -Farm Flavor 

 

Lasagna: 

Use your favorite lasagna recipe 

Roast zucchini: Slice them lengthwise, spray lightly with olive oil, and roast either 

in a pan on the stove, or place on cookie sheet and bake for app. 15 min. at 375 

degrees. 

Do the same with onions and peppers 

When putting your lasagna together, simply add a  layer of zucchini, onions, pep-

pers, etc.  

(I actually add the vegetables to each layer in the lasagna.) 

Cook as you usually do. Delicious!! 

This will keep for up to 3 days in the fridge.  

Tomatoes 

 

This summer has given 

us plenty of water, which 

has been good for many 

reasons, but it has also 

created potential risks. 

During rainy seasons, we 

have to watch out for 

late blight and fungus 

on plants. So far, thank-

fully we have not seen 

either. Late blight is a 

disease that has plagued 

New England over the 

last 8 years or so with 

rainy summers. It typical-

ly effects potato crops, 

eggplant, and tomatoes. 

Heirloom tomato varie-

ties can be very suscepti-

ble and many farmers 

opt to grow just hybrids. 

We grow both heirlooms 

and hybrid varieties. 

Heirlooms are true to 

seed and have such 

great flavor, but de-

pending on the season, 

may not provide as 

much yield because of 

blights etc. We like to 

give both a chance and 

hope that both fair well.  

August 2017 

Have questions?  

We are more than happy to answer them privately and/or include them in our newsletter. 
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Owen offering up a bite of his cantaloupe.        Bella and Sophia—just picked the sunflowers from the field. 

Cedar Edge Farm  Newsletter  - Weeks 10 & 11 
 June 2017 

 

Farm Fact... 

Pigs can run 11 

miles per hour.   

       

  -MSPCA Angell 

Announcement 

Starting the 1st week in September (9/8) CSA pick-up is 

now on Friday’s (no pick-up on 9/5). 

 

Pick-up of your share will be at the same time it has always 

been (3:30 to 5pm).  

 

 



 

 

What to expect... 
 

Beets, Broccoli, Cabbage, Cantaloupe, Chard, Collards, Cucumbers, Eggs, Eggplant, Fennel, Fresh Herbs, 

Green Beans, Kale, Lettuce, Nasturtiums, Peppers, Potatoes, Scallions, Snow Leopard Melons, Soybeans, 

Summer Squash & Zucchini, Sun Jewel Melons, Tomatoes, Turnips, Watermelon 

 
Snow Leopard Melons: Sweet melon that is similar in flavor to honeydew, except the flesh is white and 

not light green. The skin of the melon is white with green spots; looks kind of exotic. 

Sun Jewel Melons: Asian melon; looks like a winter squash, but don ’t let looks fool you. The flavor is a cross 

between a cantaloupe, apple and pear. You can peel the thin yellow skin or you can cut it as you would any melon; 

it does have seeds in the center.  

Potatoes: Right now the new potatoes are ready for harvest. New potatoes are not “new”, but rather young 

potatoes that are freshly dug and seem to taste a bit sweeter than their fully grown varieties. This may be due to 

the sugar not fully converting into starch as of yet. The skin on the potatoes are extremely thin; no need to peel. 

They are excellent roasted or boiled.  

Nasturtiums: Edible flowers that have a slight peppery flavor. It is great to add on top of salads or noodle 

dishes.  

Eggplant: We have different Italian varieties of eggplant; white, purple and white, apple green, and 

standard deep dark purple. Italian eggplant is great in stir-fry, on top of pizza, pan-fried, used in ratatouille or 

eggplant parmesan. Asian eggplant grown in our fields are either dark purple or pink; great on the grill or in stir-

fry as the seeds are smaller and they can be diced in coin size pieces.  

 

 

Sun Jewel Melon 

Nasturiums 

Eggplant 



Recipes… 
Southern Tomato Pie  

Ingredients: 

Pie Crust 

1⁄2 lb. vine-ripe tomatoes (about 12), cored, seeded, and cut into 1⁄2-

inch dice, divided 

2 tsp. salt, divided 

1 tsp. sugar, divided 

1 tbsp. butter 

1 large yellow onion, thinly sliced with the grain 

1 tsp. picked thyme 

2 tbsp. extra-virgin olive oil 

1⁄4 tsp. freshly ground black pepper 

1⁄3 cup packed whole basil leaves 

1⁄2 cup mayonnaise 

1⁄3 cup grated fontina 

1⁄3 cup grated Parmigiano-Reggiano 

2 large Roma or heirloom tomatoes, thinly sliced and blotted dry with paper towels 

 

Lay foil or parchment paper on top of the crust and weigh that down with dried beans or rice. Blind-bake the 

shell for 30 minutes. Remove the pie weights and foil or parchment and bake 5 minutes more. Set the cooked 

crust aside as you prepare the filling. 

Make the filling: Toss half of the diced tomatoes with 1⁄2 tsp. salt and 1⁄2 tsp sugar. Set them over a colander 

to drain while you get everything else ready, at least an hour. 

Lower your oven to 375°. In a medium sauté pan or skillet, melt the butter and then add the onion and 1⁄2 tsp. 

salt. Cook over medium-low heat until deeply caramelized. This will take about 45 minutes. If the onion gets 

away from you and burns a little, add 1⁄4 cup of water to the pan, scrape up the overbrowned bits, and keep go-

ing. In the end, you have a scant 2⁄3 cup caramelized onion. 

Toss the remaining diced tomatoes with 1⁄2 tsp salt, thyme, and olive oil. Spread in a single layer on a sheet tray 

with as much room separating the individual pieces as possible. Slide the tray onto the middle rack of your oven 

and roast for 30-35 minutes. You're looking for the tomatoes to dry out and brown slightly. 

Once all the individual components are done, stir together the onion, the fresh and roasted diced tomatoes, the 

remaining salt, sugar, black pepper, and basil. 

Make the topping and finish the pie: In a separate bowl, stir together the mayonnaise and cheese. Spoon the 

filling into your blind-baked crust. Top with the cheese mixture and tomato slices. Bake in the middle of your 

oven for 30 minutes. You can serve this warm or at room temperature.  

Picture and recipe from Saveur  



BRUSHETTA (RECIPE FROM SIMPLY RECIPES) 

6 or 7 ripe plum tomatoes (about 1 1/2 lbs) 

2 cloves garlic, minced (about 2 teaspoons) 

1 Tbsp extra virgin olive oil 

1 teaspoon balsamic vinegar 

6-8 fresh basil leaves, thinly sliced* or chopped 

1 teaspoon kosher salt, more or less to taste 

1/2 teaspoon freshly ground black pepper, more or less to taste 

1 baguette French bread or similar Italian bread 

1/4 cup (60 ml) olive oil 

*To thinly slice basil leaves, stack the leaves on top of each other and roll up like a cigar. Then make thin slices 

from one end of the basil cigar to the other. 

METHOD 

Preheat oven to 450°F (230°C) with a rack in the top slot of the oven. 

Cut the tomatoes into halves or quarters and squeeze out most of the juices and seeds. Chop tomatoes, toss 

them with garlic, olive oil, vinegar, basil, salt and pepper and balsamic vinegar. 

Stir in the thinly sliced basil and add salt and freshly ground black pepper, adding more to taste. Note, toma-

toes love salt; you may need to add more than you expect. 

Toast the baguette slices: Use a bread knife to slice the baguette on the diagonal making half-inch thick slices. 

Brush one side of each slice with olive oil (a pastry brush helps here) and place olive oil-side down on a baking 

sheet or roasting pan. 

The baguette slices will toast best in the top rack of your oven, so you may need to work in batches to toast 

them all. 

When the oven has reached 450°F (230°C) place the slices in the oven on the top rack and toast for 5 to 6 

minutes until lightly browned around the edges. 

If you want you can toast the bread slices without coating them first in olive oil. Toast them until lightly 

browned on both sides. Then cut a clove of garlic in half and rub over one side of the toast. Then brush with 

olive oil.  

Serve toasted bread with tomato mixture -  Either serve the toasts plain with a bowl of the tomato bruschetta 

mixture on the side for people to top their own, or use a spoon to gently top each toasted bread slice with 

some of the tomato mixture. If you top each slice individually, do it right before serving. 

 

Picture from Food Network 



 

Tuna Stuffed Tomatoes 

Cut the top off of a tomato and scoop out the pulp 

with a spoon.  

Fill with your favorite tuna salad mix. Voila!  

Farm News 

 

The weather is starting 

to cool off, so the winter 

crops are coming in 

nicely. We have the win-

tersquash ripening on 

the vine along with or-

ange pumpkins spotting 

the field. We are slowly 

starting to harvest the 

potatoes, as they need 

to be harvested once the 

plant dies; definitely a 

labor of love.  

We have not seen the 

woodchucks in some 

time; it seems our de-

coys are working!  

 

Weeks 10 & 11 

Have questions?  

We are more than happy to answer them privately and/or include them in our newsletter. 

         Eggplant Parmesan 

When getting the eggplant ready for this 

Dish, Peel the eggplant and slice lengthwise, 

App. ¼ inch in width. Spray a cookie sheet  

with olive oil (or spread some olive oil over  

the sheet). Dip the eggplant slices in bread 

crumbs (I usually used the seasoned ones,  

but that is up to you.) and place them on the  

cookie sheet. Spray the tops with olive oil. 

Place in a 375 degree oven for app. 15-20 min. 

Flip over and cook for another 10 or so min.  

Cool on racks and either use in your favorite  

Eggplant parm recipe, or freeze in freezer and  

use whenever you are ready. 
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Cedar Edge Farm  Newsletter  - Weeks 12 & 13 
 June 2017 

 

Farm Fact... 

The queen honey-

bee has a non-

barbed stinger.  

       

 -Penn.Agriculture 

Farm News 

 

We harvested about 11 pounds of honey and left a lot for the bees to keep in the 

hives.  

It is about that time when we will slowly be taking the field apart for the winter sea-

son. So far, we removed the old zucchini and cucumber plants as the fruit is now 

done for harvesting. Out with the old crops and in with the cole crops! 

The winter squash look great out in the field, but need a little more vine time to 

sweeten up. This week you may not expect winter squash, but the following week 

you will slowly start to receive them.  



 

 

What to expect... 
 

Beets, Cabbage, Chard, Collards, Eggs, Eggplant, Fennel, Fresh Herbs, Kale, Lettuce, Nasturtiums, Pep-

pers (hot/bell), Potatoes, Pumpkins, Scallions, Snow Leopard Melons, Sun Jewel Melons, Tomatoes, Tur-

nips, Winter Squash 

 

Pumpkins: We have large pumpkins (15+lbs) and sugar pumpkins. The sugar pumpkins are excellent for pies, 

whoopee pies and breads. The large pumpkins can also be used for cooking, but most people enjoy carving 

them out for the holidays or to use as centerpieces with a bouquet of flowers sticking out the top. Just remem-

ber, once carved, they don’t last long (~1-2 weeks).  

Winter squash: We grow a few varieties—acorn, butternut and kabocha. Acorn squash has longitudinal ridges 

and sweet orange/yellow flesh. Butternut squash has an elongated neck and seeds are found at the bulb end of 

the fruit. It’s flesh is orange/yellow, but has more of a nuttier flavor. Kabocha is round, but looks a bit squashed 

down. It is a little bit drier in texture, but is really sweet (cross between a pumpkin and a sweet potato).  

 

Pumpkins and winter squash will last awhile in your home, if they are not subjected to a lot of heat or 

even extreme cold temperatures. Storing them in the pantry, cellar, outside or even in your garage will 

allow them to last longer.  

 

 

Let us know if you would like extra produce such as greens tomatoes or hot peppers. We 

are happy to give more than the share provides up to 10 lbs for tomatoes, up to 6 bunches 

of chard or 3 bunches of kale and/or up to a quart of hot peppers.  



Recipes… 
Savory Chard Pie (from Better Homes & Gardens) 

Ingredients: 

Pie crust 

1 bunch chard - coarsely chopped chard stems and leaves 

4 oz. garlic-and-herb flavor goat cheese 

3 oz. thinly sliced ham 

4 large pitted dates 

1/2 tsp salt & pepper 

Instructions:  

Cut pie crust in half and press into 8” round and transfer to a baking sheet. 

Mix all ingredients above together in a bowl and place half onto each pie crust.  

Fold pie edges over the filling, leaving the center exposed. 

Bake at 375F for 25-30 min. or until golden brown crust.  

Chard, Beet & Mushroom Stir-fry (from Better Homes & Gardens) 

Ingredients:  

2 Tbsp. coconut oil (or canola) 

8 oz. peeled and thinly sliced beets 

8 oz. quartered mushrooms 

4 cloves of thinly sliced garlic 

2 Tbsp. fresh grated ginger 

1 bunch chard—coarsely chopped chard stems and leaves 

1/3 cup chicken broth (or vegetable or beef broth) 

1/2 cup chopped cilantro 

1/2 tsp. salt and pepper  

Instructions:  

Heat oil in pan and then add beets, cooking for about 5 min.  

Add the mushrooms, garlic and ginger. Cook and stir for 4 min. 

Stir in the chard and broth.  

Bring to boiling and then reduce the heat to low.  

Simmer, uncovered for up to 2 min. until the chard is tender.  

Remove from heat and stir in the cilantro, salt and pepper.  

Serve over rice or polenta.  



 

Tomato Cantaloupe Salsa (from Skinny Chef)  

 Ingredients 

 4 large plum tomatoes, seeded and chopped 

 1 1/2 cup chopped cantaloupe (or any other melon) 

 1/4 cup chopped red onion 

 1/4 cup chopped red bell pepper 

 2 fresh Serrano or Jalapeño chilies, seeded, minced 

 Juice of one or two fresh limes, (about 2 tablespoons) 

 1/4 cup packed chopped fresh cilantro 

 1/4 teaspoon salt 

Instructions 

In a medium bowl, combine all ingredients. Stir to combine and 

serve immediately. 

Spicy Kale and Ricotta Grandma Pie (from Bon Appetit) 

Ingredients 

1 bunch kale 

1/4 cup olive oil 

2 Tbsp lemon juice 

Salt/pepper to taste 

Pizza dough (make your own or get store bought fresh dough) 

1 1/2 cup fresh grated mozzarella cheese 

1 cup fresh ricotta 

1/2 cup parmesan cheese 

Red pepper flakes 

 

Instructions 

Toss kale with oil, lemon juice and sprinkle salt and pepper. 

Massage the leaves with the mix and let leaves sit for 2 hours at room temperature to soften the kale and keep 

it from burning in oven.  

Let dough rise on baking sheet for 20-30 min. 

Tope dough with mozzarella, dot with ricotta, and top with kale mixture and grated parmesean.  

Bake until golden brown at 475 for 20-30 min.  
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THANK YOU! 

Thank you for joining our CSA this growing season. We 

hope that you enjoyed receiving the “fruits of the farm.” 

We know that some of the produce was new for some of 

you, but I hope you had time to enjoy, explore and test out 

new recipes.  

 

We hope to see you all next season! If not with us, we do 

hope you explore other CSA’s.  

 

Thank you for your support!! 

 



Recipes… 
Potato Squash Hash 

Ingredients: 

1/2 butternut squash, chopped into 1” cubes 

1/2 onion, sliced thinly and chopped 

1-2 garlic cloves minced 

3 large potatoes, diced into 1” cubes 

1 handful of fresh cranberries (optional) 

1/2 tsp salt & pepper 

Directions:  

Bake all on cookie sheet at 375 degrees F for 20 min.  

Stir in the oven and bake for another 20 min. until potatoes brown.  

Mix all ingredients together after baking; sprinkle with salt and pepper to taste. 

Pumpkin Pie (from All Recipes; Lori Howe) 

Ingredients:  

2 sugar pumpkins, halved and seeded 

4 eggs, beaten 

1 cup heavy whipping cream 

1 cup sour cream 

2 cups demerara sugar 

 2 tablespoons all-purpose flour 

2 tablespoons pumpkin pie spice 

1 teaspoon salt 

2 (9 inch) unbaked deep dish pie crusts 

Directions:  

1. Preheat oven to 325 degrees F (165 degrees C). Line a baking sheet with aluminum foil; lightly oil the 

foil. 

2. Arrange pumpkin halves onto the prepared baking sheet, cut sides down. 

3. Bake in preheated oven until flesh is tender throughout, about 40 minutes. Set aside until cool enough 

to handle. 

4. Increase oven heat to 425 degrees F (220 degrees C). 

5. Scrape pumpkin flesh into a large mixing bowl. Add eggs, heavy cream, sour cream, demerara sugar, 

flour, pumpkin pie spice, and salt; beat until smooth. Pour the pumpkin mixture into pie crusts. 

Bake in the preheated oven until a toothpick inserted into the center comes out clean, about 45 minutes. 



What to expect... 
 

Chard, Eggplant, Fresh Herbs (Mint, Oregano, Sage), Kale, Peppers (hot/bell), Potatoes, Sugar Pump-

kins,   

Tomatoes, Turnips, Winter Squash (Acorn & Butternut) 

Seeds 

Remember you can cook the seeds from the winter squash and pumpkins. They are excellent toasted with a 

little salt. If you are feeling daring, add garlic powder or other spices such as cinnamon.   

When you de-seed the squash and pumpkins, wash off the seeds to remove the pulp, mix them in melted 

butter just to coat or sprinkle/spray with olive oil. Place the seeds on cookie sheet (spread in 1 layer), sprinkle 

lightly with your seasoning and cook for 10 min. at 325 degrees F.  Stir them on the sheet and bake for an-

other 15 min. or until they turn slightly brown.  
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