
What’s In 
My Box?
From The North Farm

Brussels Sprouts
Carrots
Garlic

Onions
Parsnips

Sweet Peppers
Tomatoes

Butternut Squash

From Bean Pole Farm
Radish

From Full Heart Garden
Cucumbers

Kohlrabi

From Mastfell Farm
Potatoes

Notes From The Field
Week of October 4

Every once in a while things slip away 
from us at the farm and we experiene a 
bit of a blunder that makes us wish we 

had prioritized tasks differently. This is not unique to farming, by 
any means, but that doesn’t necessarily take the sting out of it.
I have been intending to build an electric fence to protect our car-
rots from the inevitable deer feeding frenzy that happens in the 
fall. Last year, we lost nearly 2000 pounds of carrots to hungry 
deer, so I wanted to make sure that this same thing did not hap-
pen again.
However, as often happens, time slips away and tasks get lost in 
the shuffle. And again, deer found their way into the carrot field 
and had a really great night. Luckily, the damage was not as se-
vere as last year and the hard-working 
crew hauled in the rest of the carrots 
so they were not vulnerable anymore. 
While these moments are frustrating 
and sometimes infuriating, there is 
certainly a silver lining - because we 
saw some damage, we hustled and got 
the job done. It also motivated me to 
build a fence around the remaining root 
crops to hopefully prevent further dam-
age. And of course, the beautiful thing 
about farming is that there is always 
next year - the opportunity to improve. 
And you can bet good money I’ll have a 
fence built next fall.

Week 16



Recipes and Resources

Parsnips

Parsnips are one of the fall’s many 
treats. They are unique in their cold har-
diness and are often left in the ground 
long after the frost has set in. In fact, 
some growers opt to leave them in 
the ground all winter and let the cold 
convert the roots’ starches to sugars, 
resulting in the earthy sweetness char-
acteristic of parsnips. 
This week’s parsnips have not yet ex-
perienced frost, so they are not quite 
as sweet as they will be in the coming 
weeks, but they are still great tasting 
and full of fiber and vitamin C. Check 
out the link below for recommended 
uses.

Featured Item

www.msunorthfarm.org
(906) 439-5058

In the Fridge (Crisper Drawer)
Carrots
Parsnips
Brussels Sprouts
Radish
Kohlrabi
*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

Storage Recommendations

Celebrate the Parsnip

Kohlrabi Fritters

Easy Butternut Squash Recipes

Brussels Sprouts with Bacon and Onions

http://www.msunorthfarm.org
http://www.brit.co/parsnip-recipes/
http://www.earlymorningfarm.com/kohlrabi-fritters-3/
http://www.delish.com/cooking/g3003/butternut-squash/
http://www.eatingwell.com/recipe/249972/sauteed-brussels-sprouts-with-bacon-onions/
http://www.eatingwell.com/recipe/249972/sauteed-brussels-sprouts-with-bacon-onions/

