
What’s In 
My Box?
From The North Farm

Arugula
Watermelon

Garlic
Carrots

Tomatoes
Sweet Pepper

Rutabaga
Cabbage

Winter Squash

From Bean Pole Farm
Radish

From Full Heart Garden
Cucumbers

Dill
Summer Savory

From Mastfell Farm
Potatoes

From Treasa’s Treasures
Leeks

Parsley

Notes From The Field
Week of September 13

As we haul in many of the 
crops that have matured over 
the season, it is also time to 

put other crops out for next year’s harvest. For ex-
ample, each year, we plant out onions that will over-
winter for July harvest, greens in the hoophouse that 
will mature in the early spring months after a winter 
of hiberanation, and of course, our garlic that will 
be one of the first things to emerge from the cold 
ground in the spring.

This fall, however, we are trying 
a new crop. We just planted ap-
proximately 4000 annual straw-
berry plants that will spend the 
winter in the field before produc-
ing berries next spring. This is the 
first big planting of strawberries 
on the farm, and assuming we 
can keep the deer out, we could 
be adding something sweet to 
early shares next year!

Week 13



Recipes and Resources

Red Cabbage

Red cabbage spends most of the sea-
son slowly swelling in size until the 
end of the year when we head out to 
the field with our pallet bins and haul 
in thousands of pounds at once. It is 
hugely satisfying to see these beautiful 
red globes stacked high in the cold cel-
lar. They won’t store as long as carrots, 
beets, and potatoes, but we can dip 
into our reserves for a few months, long 
after the snow has covered the ground 
and all that had been growing can no 
longer be seen. Despite their great stor-
age life, this is one of the best times to 
enjoy cabbage - straight from the field!

Featured Item

www.msunorthfarm.org
(906) 439-5058

In the Fridge (Crisper Drawer)
Leeks
Carrots
Watermelon
Arugula
Rutabaga
Cabbage
*keep greens in plastic bags to retain moisture

In the Fridge (Warmer Shelf)
Potatoes
Sweet Peppers
Cucumbers
Herbs

On the Counter
Garlic
Tomatoes
Winter Squash

Storage Recommendations

Summer Savory - All Cooks Should 
Grow!

Red Cabbage Slaw with Tangy Carrot 
Ginger Dressing

Winter Squash Soup with Ginger

Given that it is mid-season, we 
would really like your feedback 
to ensure the rest of your deliver-
ies are the best we can provide. 
We ask that you take a couple 
minutes to fill out the survey 
linked below to give us some 
thoughts on how you have en-
joyed your shares and offer some 
suggestions on improving our 
weekly deliveries. Thanks!

https://www.surveymonkey.
com/r/V7RRPXT

http://www.msunorthfarm.org
http://www.ediblemanhattan.com/foodshed-2/producers/farms-foodshed/summer-savory-is-the-skinny-herb-nobody-knows-but-all-cooks-should-grow/
http://www.ediblemanhattan.com/foodshed-2/producers/farms-foodshed/summer-savory-is-the-skinny-herb-nobody-knows-but-all-cooks-should-grow/
http://nomnompaleo.com/post/3955306349/red-cabbage-slaw-with-tangy-carrot-ginger-dressing
http://nomnompaleo.com/post/3955306349/red-cabbage-slaw-with-tangy-carrot-ginger-dressing
http://cooking.nytimes.com/recipes/12898-pureed-winter-squash-soup-with-ginger
https://www.surveymonkey.com/r/V7RRPXT
https://www.surveymonkey.com/r/V7RRPXT

