
What’s In 
My Box?
From The North Farm

Beets
Brussels Sprouts

Cabbage
Carrots
Garlic

Onions
Parsnips

Tomatoes
Green Tomatoes
Acorn Squash

Delicata Squash
Potatoes

From Treasa’s Treasures
Leeks

Notes From The Field
Week of October 18

Apologies, but this is a repeat narra-
tive from last week’s deliveries. Those 
of you who receive weekly boxes will 

have already received this event reminder. 
 We are nearing the end of the workplace CSA season. In 
fact, if you receive biweekly deliveries, this is your second to last 
delivery. We hope you have enjoyed the boxes of produce you 
have received and that eating locally has improved your connec-
tion to your community, your heath, and your perception of how 
the food systems works.
 You should have received a separate email, but we want-
ed to include it in this newsletter, too, to make sure everyone was 
informed. Because we appreciate the support you have offered 
us as members of our CSA program, 
we want to invite you to the farm to 
see where your food comes from, meet 
some of the folks who grow it, and en-
joy some goodies and community. Here 
are the details:
When: Sunday, October 23, 2-4 pm
Where: N5431 Rock River Road, Cha-
tham
What: Join us for a celebration of the 
growing season at the farm with a tour, 
treats, and local food activities for kids 
and adults. We hope to see you all 
there!

Please RSVP here.

Week 18

https://goo.gl/forms/b1oNo21m5halmAgu1


Recipes and ResourcesGreen Tomatoes

It’s that time of year when we start 
putting the summer crops to bed. This 
will be the last share in which you will 
receive tomatoes. Actually, it is quite su-
prising we have them this late, but with 
the warm fall, we have decided to leave 
them in the ground and try to get some 
more ripe fruit.

However, with the overnight lows drop-
ping into the 30s and 40s, the fruit that 
has formed on the vine is unlikely to 
ripen. Tomatoes love heat, and with-
out consistent temperatures in the 70s 
and 80s, the plants are unable to put 
forth the energy to turn their fruits from 
green to red (or any other color) Lucki-
ly, the tart green tomatoes can be used 
in many ways. Many of you have heard 
of fried green tomatoes, I am sure, but 
check out the Recipes and Resources 
section for more ways to use these last 
few tomatoes of the season.
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In the Fridge (Crisper Drawer)
Beets
Cabbage
Carrots
Parsnips
Brussels Sprouts

On the Counter
Garlic
Onions
Potatoes
Tomatoes
Winter Squash

Storage Recommendations

25 Green Tomato Recipes

Cider Roasted Root Vegetables

10 Ways to Use Red Cabbage

Roasted Delicata Squash

http://www.msunorthfarm.org
http://tipnut.com/green-tomato-recipes/
http://www.simplyrecipes.com/recipes/cider_vinaigrette_roasted_root_vegetables/
http://www.bbcgoodfood.com/howto/guide/top-10-ways-red-cabbage
http://summertomato.com/better-than-butternut-roasted-delicata-squash-recipe

