
What’s In 
My Box?
From The North Farm

Brussels Sprouts
Carrots
Garlic
Kale

Onions
Sweet Peppers

Tomatoes
Watermelon

Acorn Squash
Pie Pumpkin

From Bean Pole Farm
Radish

From Full Heart Garden
Cucumbers

Kohlrabi
Turnips

From Mastfell Farm
Potatoes

Notes From The Field
Week of September 27

Can you feel it? Fall is most cer-
tainly here - the leaves are starting 
to change, the air is crisp, the dew 
is heavy in the morning, and soon 

we will see our first frosty blades of grass upon waking - a 
sight that will be both unwelcome and full of relief on the 
farm. Despite what most people think, the season does not 
end with the first frost. There are many crops that remain in 
the field long after the temperatures have dropped below 
32. For example, parsnips and Brussels sprouts taste even 
better when the cold has hit. The low temperatures cause 
the plants to produce excess sugars, essentially as a natural 
antifreeze to avoid damage to their 
tissues. This is most notable in cold 
hardy crops that have experienced 
frosts in the spring and fall, including 
those that have been overwintered for 
spring harvest.

We are currently working to bring in 
the crops that cannot withstand frost, 
such as winter squash. The acorn and 
butternut are harvested, and the rest 
will come in over the next week or 
two. We hope you are enjoying all of 
the the sweet fruits of fall!

Week 15



Recipes and Resources

Pie Pumpkins

Aren’t they adorable? These small 
pumpkins are great for any of the sea-
sonal or year-round recipes that call 
for pumpkin. They differ from the jack-
o-lantern style pumpkins in that they 
have much thicker walls, meaning more 
usable flesh, than their spooky counter-
parts.

They can be cooked the same way as 
squash - cut them in half, remove the 
seeds, then roast in the oven until ten-
der. Be sure to try roasting the seeds in 
oil and seasoned salt for a great snack 
to hold you over until pie time!

Featured Item

www.msunorthfarm.org
(906) 439-5058

In the Fridge (Crisper Drawer)
Carrots
Turnips
Kale
Brussels Sprouts
Radish
Kohlrabi
Watermelon
*keep greens in plastic bags to retain moisture

In the Fridge (Warmer Shelf)
Potatoes
Sweet Peppers
Cucumbers

On the Counter
Garlic
Onions
Tomatoes
Winter Squash & Pumpkin

Storage Recommendations

Perfect Pumpkin Pie Recipe

Creamy Fall Vegetable Soup

18 Amazing Acorn Squash Recipes

All the Kale Recipes You’ll Ever Need

http://www.msunorthfarm.org
http://allrecipes.com/recipe/23439/perfect-pumpkin-pie/
https://books.google.com/books?id=spRzyUOOU7QC&pg=PA281&lpg=PA281&dq=creamy+fall+vegetable+soup+coleman+damrosch&source=bl&ots=YuWSGwOUt4&sig=vJ_foWsFuSteBlCAw7C9zr-sRuo&hl=en&sa=X&ved=0ahUKEwi_r_mwlK7PAhUCoD4KHWofCM0Q6AEIHDAA#v=onepage&q=creamy%20fall%20vegetable%20soup%20coleman%20damrosch&f=false
http://www.marthastewart.com/275063/acorn-squash-recipes
http://www.bonappetit.com/recipes/slideshow/kale-recipes

