
What’s In 
My Box?
From The North Farm

Brussels Sprouts
Watermelon

Garlic
Carrots

Tomatoes
Sweet Pepper

Carnival Squash

From Bean Pole Farm
Radish

From Full Heart Garden
Scallions

Sage
Collards

From Mastfell Farm
Potatoes

From Treasa’s Treasures
Leeks

Parsley

Notes From The Field
Week of September 20

I want to take a moment to talk 
to you all about Brussels sprouts. 
This is the first week you will see 
them in your boxes, and if our CSA 

membership is anything like the general public, there will be 
a good percentage of you who will turn your nose up in dis-
gust at their sight. My hope is that 2016 is the year each and 
every one of you learn to love Brussels sprouts the way I do.

I’m sure many of you have had sprout experiences that have 
left an impression. The overcooked, mushy, and overly cab-
bagey flavor of poorly prepared Brussels is enough to turn 
off even the most ardent lover of the 
vegetable. However, with the proper 
treatment, these humble brassicas can 
be truly enlightening.

Try popping them off the stalk,halv-
ing them, then smothering them with 
butter, bacon grease, or coconut oil 
before roasting them with onions and 
garlic. This treatment brings out a 
warm, nutty flavor that will surely sur-
prise you. Check out the recipes sec-
tion for a couple more ideas on how 
to use these delectable fall treats.

Week 14



Recipes and Resources

Garlic

You’ve probably noticed that garlic is a 
regular sight in your shares, and this is 
because it is such a versatile and flavor-
ful addition to nearly any meal. I love it, 
and hope you are enjoying it as well.

This particular garlic variety is called 
Uncle Hank’s. I sourced the seed 
through an organic farmer in New 
Hampshire, who shared the story of his 
wife’s great uncle bringing the garlic to 
the US from his homeland of Italy near-
ly 100 years ago. These sorts of stories 
are what makes seed saving and plant 
breeding so interesting.

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

7 Best Brussels Sprouts Recipes

Panzanella with Squash and Sage

Honey Roasted Cherry Tomatoes

How to Handle a Carnival Squash

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.purewow.com/food/Best-Brussels-Sprouts-Recipes
http://cooking.nytimes.com/recipes/1017941-panzanella-with-winter-squash-and-sage
http://www.epicurious.com/recipes/food/views/honey-roasted-cherry-tomatoes-51174600
http://www.chowhound.com/post/handle-cut-carnival-squash-990773
https://www.surveymonkey.com/r/V7RRPXT
https://www.surveymonkey.com/r/V7RRPXT

