
What’s In 
My Box?
From The North Farm

Beets
Broccoli

Brussels Sprouts
Cabbage
Carrots
Garlic

Onions
Parsnips

Tomatoes
Butternut Squash
Spaghetti Squash

From Treasa’s Treasures
Leeks

From Mastfell Farm
Potatoes

Notes From The Field
Week of October 11

We are nearing the end of the work-
place CSA season. In fact, if you re-
ceive 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 im-
proved your connection to your community, your heath, and 
your perception of how the food systems works.

You should have received a separate email, but we wanted 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 enjoy some goodies 
and community. Here are the details:

When: Sunday, October 23, 2-4 pm
Where: N5431 Rock River Road, 
Chatham
What: Join us for a celebration of 
the growing season at the farm with 
a tour, treats, and local food activi-
ties for kids and adults. We hope to 
see you all there!

Please RSVP here.

Week 17

https://goo.gl/forms/b1oNo21m5halmAgu1


Recipes and ResourcesBeets

Some people love them, some people 
don’t. These earthy and slightly sweet 
jewels are truly unique in their colors 
and flavors. My father tends to think the 
taste like dirt, which I believe is a prety 
simplistic way of describing their flavor. 
They are delicious roasted with oth-
er roots, pickled in a sweet and tangy 
brine, or shredded to top a salad. This 
week you are receiving red beets, which 
tend to be most popular, though they 
also come in golden, white, and varie-
gated forms. 

And if you have no other reason to try 
them, do so because they were consid-
ered one of the most potent aphrodisi-
acs during Roman times...

Featured Item

www.msunorthfarm.org
(906) 439-5058

In the Fridge (Crisper Drawer)
Beets
Broccoli
Cabbage
Carrots
Parsnips
Brussels Sprouts

On the Counter
Garlic
Onions
Potatoes
Tomatoes
Winter Squash

Storage Recommendations

Butternut Squash Pie

18 Spaghetti Squash Recipes

Homemade Sauerkraut in a Mason Jar

Parsnip Custard Pie

http://www.msunorthfarm.org
http://cooking.nytimes.com/recipes/8477-butternut-squash-pie
http://www.delish.com/cooking/g3001/spaghetti-squash/
http://www.thekitchn.com/how-to-make-homemade-sauerkraut-in-a-mason-jar-193124
http://www.thekitchn.com/how-to-make-homemade-sauerkraut-in-a-mason-jar-193124
http://www.cooking-diva.com/parsnip-custard-pie/

