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Twas the night before CSA, and all through the farm
We, the farmers, were working and staying quitemya

The chickens were nestled all snug in the hoophauisie
guarding their feed from the occasional mouse,

The pigs in their house and sheep in their teneweuanting
and baaing, seeming quite content

The hush of deep winter lay over the farm as snbipped
and swirled over root cellars warm

When out of cold storage we began to pull, assorted
vegetables of earthy sweet smells,

We washed them and packed them, no two the sasm, th
laid them all out and on signs wrote their names,

Sweet carrots and parsnips, green leeks, onions too
Potatoes and squash, and kale shades of blue,

Rich shallots and garlic, turnips with zip,

Lettuce, quite tasty, though a little cold-nipped,

From the bounty of summer and on into fall, we fividter
vegetables the most joy of all!

We wish your holidays to be as rich as winter leaks
colorful as winter squash, and as nourishing ahfriecal
vegetables!

- Christa, Mark, and Emilie
|ll

Soft and plush, our lambskins make great chairispve
bedside rugs, and bed throws. They last for yeavsilable
at the farmstand and at the Burlington Winter Fasme
Market.
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This is one of my favorite recipes — so | inclutdmithe
newsletter every year. It's great both in sumnmet winter.
Easy to make in quantity and gets better as lefsove

2 cups sliced white, orange, yellow and purpleatarr
3 tbsp finely chopped parsley

2 tbsp finely chopped cilantro

2 tbsp freshly squeezed lemon juice
2 cloves garlic minced

%4 tsp ground cumin

% tsp ground cinnamon

1 tsp paprika

1/8 tsp cayenne pepper

1 tsp sugar

1/3 cup olive oil

1. Bring a medium pot of water to a boil. Add carrdisil
until barely tender and still brightly colored,d 2 minutes.

2. Drain carrots and immediately run cold water obemnt to
stop the cooking. Drain well.

3. Transfer carrots to large salad bowl. Add parstey
cilantro; toss to combine.

4. Mix lemon juice, garlic, cumin, cinnamon, paprilkend
cayenne in a small bowl. Stirin sugar. Slowlypim the
olive oil in a thin stream, whisking constantly tibthe
dressing is thick and no longer separates.

5. Pour the dressing over the carrots and toss ustil w
coated. Cover and refrigerate for at least 2 hours

6. Let salad come to room temperature before serving.
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2 Thbs butter

1 Ib. carrots, diced

2 cups chicken stock or vegetable stock
2 Ths brown rice
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1 bay leaf

fresh ground white pepper to taste

1% cups milk or more

1/8 tsp. freshly grated nutmeg

In a medium-size saucepan, melt butter over low. hadd carrots
and sauté for 10 minutes. Stir in 1 cup of stoatk laring to boil.
Reduce heat and simmer until carrots are almodeteabout 5
minutes. With slotted spoon, remove ¥4 cup of castioes. Stir
remaining stock, rice, thyme, bay leaf, and pejperpan. Bring to a
boil. Reduce heat, cover, and simmer until riceeigler, about 25-30
minutes, stirring occasionally. Remove and distsayg leaf and
thyme sprigs.

Drain off liquid and reserve. Transfer rice andrate to a blender and
puree until smooth. With motor running, gradualtidacooking liquid
and blend until smooth. Return to saucepan. Sinthmeinutes.
Gradually stir in enough milk to reach desired dstesicy. Bring
almost to a boil, stirring constantly. Stir in regsd carrots and
nutmeg.
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This is a recipe from Mark’s father, Fintan (Finn)
Fasching. Finn grew up on a dairy farm in Minnesuotd
later moved to Washington state as a young man. He
brought many of his family’s recipes of Austriarot®
with him and passed them on to his children. Thane
of our favorites. It adds to a meal or can be alroe
hearty snack all by itself. Great warm or cold.

Any white or whole wheat bread dough

3 cups green cabbage, chopped

1 yellow onion, chopped (and/or leeks)

% cup raisins, soaked in warm water and drained

2 cups ground meat (we prefer hot sausage in wiaish
we skip the cinnamon and clove)

1 cup tart apples, chopped

1 tsp ground cinnamon

% tsp ground cloves

Prepare bread dough of your choice — let is rigeeon
Meanwhile prepare the cabbage filling. After thistf
rising knead down the dough and roll it out to atieu
inch thick. Cut into squares, roughly 4x4 inch&ace a
few tablespoons of filling on each square and drpwhe
corners over the filling, pinching it sealed alband so
there are no holes. Turn over onto a cookie shidake
in the oven at 350 degrees F until lightly browregabut
20-30 minutes (depending on dough thickness).

Cabbage filling: Sauté onions (or leeks) in buttesr
medium heat. Once soft add meat and sauté uatilyne
cooked. Add any other spices you're using atpbist —
including the cinnamon and cloves. Next add cabbag
apples and raisins and cover, allowing cabbag&etors
until soft — several minutes. You can add any iothe
vegetables you prefer when you add the cabbagevewe
used diced carrots and celeriac. Set filling asicld cool
enough to handle, then proceed in filling the bass
described above.

Here’s Finn teaching Christa how to make poppy eypiudel,
another favorite Austrian treat Finn passed oriddidls.




