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VEGETABLES

Vegetable planting is winding down, but the hangtiit
continues. October is our primary harvest monttHe root
crops that make up the bulk of the Winter CSA shakk store
these root crops in our walk-in coolers, and farageodirt floor.
Other crops such as onions, shallots, and gadistared in the
dryer cold corners of the art gallery, and the airsiquash are
stored in the dry and relatively warm upstairs tifthe gallery.
Some crops, like the leeks, cabbages, kale andddrsigrouts
are stored right in the field until their Octob@daNovember
harvest dates, as these crops are amazingly deldmt and do
not freeze even with November’s cold weather.

LIVESTOCK

Thesowsare finished with their fall farrowing. The mastent
sow farrowed 12 piglets and we expect her to wearsame
number, which makes her our best mother. Shevi@dand
weaned 12 piglets in the spring for her first birgh— quit an
accomplishment for a first time mother! We willosobe
assembling the pigs’ winter housing, using the atent
structure across the road that we used for théelbsdhis
summer. They will also get large round bales of tnegr the
winter to graze on and bed into. Téeeswill be brought back
to the main farm in October, with access to thephooise that
the pigs are in currently for winter housing. Tlnawe spent the
last part of the summer on pastures at the Barden Fwhich we
lease just down the road. We have been stockpiliags for
them to graze at the main farm during the winfene tworams,
which currently reside at our house to mow the l&ovrus, will
be brought to the main farm in December to joingive flock

pastured laying hens & 100% grassfed beef (backgraa)
at the Barber Farm

for breeding. Théaying henswill reside in the large hoophouse

for the winter (once we get it covered). They \Wdive access to
the adjacent vegetable gardens and pastureshmshiow shows
up. They are our pest control squad, cleanindugssand other
tasty bugs that frequent the vegetable fields. cives and
heifers are with the Red Devon bull on their winter pastat
Hub Vogelmann’s land, now breeding in time for suenm
calves. And lastly, thbeeffeederstock are on the Barber Farm
pastures grazing stockpiled pasture and ultimdtajjage as we
finish them for late winter processing into exentl 100%
grassfed beef!

100% grassfed lambs at the Barber Farm




Classic Meatloaf

(This recipe recommended by CSA member, Chuck Lacy.
Adapted from Nourishedkitchen.com)

It may not be a pretty dish, but meatloaf is clagsiherican
fare. Rich in calories and fat, it's often the baféow-fat
gurus, but when made with proper, natural ingredigrcan be
both richly nutritive and flavorful. Use grass-Bhied beef, as
it's rich in vitamin A, CLA, omega-3 fatty acids @other
critical nutrients and add plenty of veggies tonfi for both
flavor and nutrition. This recipe, unlike othersaiso grain-
free. You can make it even more nourishing by suhistg a
portion of the ground meat with ground liver.

2 Ibs Jericho Settlers’ Farm Grass-fed Ground Beef
4 Eggs from JSF Pasture-fed Hens, Beaten

% Yellow Onion, Minced (or shallots)

1 Bulb Garlic, Chopped Fine

3 Carrots, Chopped Fine

3 Celery Stalks, Chopped Fine (or celeriac)

2 Tablespoons Sundried Tomatoes, Minced

3 Tablespoons Parsley

JSF Homemade Ketchup (Tomato Jam)

Salt and Pepper to Taste

Mix the ground meat and eggs together until thohbyg
blended. Add the vegetables, parsley, salt andgrepm
continue mixing until the vegetables are thoroughly
incorporated into the meat mixture. Top with ketzland bake
at 375° F for about 45 minutes to an hour or whéljuices run
clear and the meatloaf’s center is cooked through.

Celeriac and Potato au Gratin

Preheat oven to 350 F. Rub a 12-inch gratin disa shallow
3-quart baking dish with a halved clove of garliet dry, then
coat with 1 Tbs. softened butter.

Combine in a large saucepan:

1Y% Ibs baking potatoes, peeled and very thinbedli
1 Ib celeriac, peeled, quartered and very thingesl
3 cups milk or half-and-half or a combination
1tsalt

Y4 t ground black pepper

a pinch of ground or grated nutmeg

Bring the mixture to a gentle boil over medium hélagén cook
and stir until the liquid thickens slightly, abdutninutes. Pour
into the prepared dish. Press down on the top kaye
submerge the slices. Sprinkle with:

1 cup grated Gruyere or Fontinella cheese

Bake until the top is golden and the potatoes aefiac are
tender, 45 minutes to an hour.

Butternut Bisque

adapted from From the Cook’s Garden, Ogden, 2003

% cup dry white wine

2 cups water or chicken broth

1 cup half-and-half

Y. cup maple syrup

fresh nutmeg, a few gratings

salt and freshly ground black pepper to taste
2 tbsp butter

2 cups butternut squash, peeled and cubed
1 large carrot, chopped

1 leek, chopped

2 garlic cloves, minced

1 bay leaf

Heat butter in large pot over medium heat. Addasu
carrots, and leek and sauté a few minutes, uet ie
wilted. Add garlic and bay leaf and continue tatéa
another minute. Stir in wine and bring to boilodR,
uncovered, until wine is almost completely evapeatat
Stir in 2 cups water (or chicken broth) and retiarioil.
Reduce heat and simmer until squash is tendert &6ou
minutes. Puree soup in food processor or blender (
batches) and return to pot. Stir in half-and-haple
syrup, and nutmeg. Cook over low heat, stirring
constantly, until soup is hot. Season with sait papper.
Serve hot.

This is enough for one meal for a few people, recign
be easily doubled. The soup is easily made ahetchef
and can be refrigerated or frozen until used.défing
wait to add the half-and-half, maple syrup, andmag
until you ready it for serving.

Serves great with a fall root salad — carrots,rizde
apple, beets all shredded fresh with a maple yaghur
dressing.

Roasted Celeriac

The roots are served like baked potatoes here.

Preheat the oven to 350 F. Scrub 2 medium ungeele
celeriac (about 1 1/2 pounds). Trim off any roistiend
fibers and pat the roots dry. Brush with 2 T oloile
Place in a 8x8 inch baking pan and roast, uncoyémned
the middle of the oven until tender all through whe
pierced with a thin skewer, about 1 hour. Tuennbots
over after 30 minutes. Once baking is completee she
roots in half through the middle, then trim thed@md
bottoms as needed so that each half will sit sdyarea
plate. Mash the center, add some butter, andidenvith
parsley.




