Join the Farm! CSA Newsletter

http://www.abundanttableorganicfarming.blogspot.com/
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“’Tis the gift to be simple, ‘tis the gift to be free, ‘tis the gift to come down where you ought to be, and when we find ourselves in the place just right, it will be in the valley of love and delight.” –“Simple Gifts,” 1848 Shaker song by Elder Joseph Brackett, taken from 11/8 Abundant Table service
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Recipes!


Sarah, Join the Farm intern, has been anxiously anticipating the arrival of cabbage and beets.  For some time, she would dreamily talk about the day she could make borscht.  The day arrived and not a day too soon, because we’ve heard some of our subscribers have been looking for a borscht recipe also!  So, without further adieu…





 Russian Cabbage Borscht (from Mollie Katzen’s Moosewood Cookbook)





2 Tbs. butter


1 ½ cups chopped onion


1 ½ cups thinly sliced potato


1 cup thinly sliced beets


1 large, sliced carrots


1 stalk chopped celery


3 cups chopped cabbage


4 cups of stock or water


2 tsp. salt


Black pepper


¼ tsp dill weed


1 Tbs. + 1 tsp. cider vinegar


1 Tbs. + 1 tsp. honey


1 cup tomato purée





Place potatoes, beets and water in a saucepan, and cook everything until tender (save the water).


Begin cooking the onions in butter in a large kettle.  Add salt.  Cook until onion is translucent, then add celery, carrots and cabbage.  Add water from the beets and potatoes and cook, covered, until all the vegetables are tender.  Add potatoes, beets, and all remaining ingredients


Cover and simmer slowly for at least 30 minutes.  Taste to correct seasonings.





loved it-♫ (1)    liked it-♪ (.5)    didn’t like- (0)





Borscht Review:  Casey: ♫    Katerina: ♫     Erynn: ♫    Sarah: ♫     Cristy Rose: ♫





OVERALL REVIEW:  5


Casey:  “Spectacular!  A hearty, great meal that incorporates multiple veggies from the farm!”
















































































Learning abounds here on the farm.  The interns and DeBusschere-Morris family visited South Central Farms in Bakersfield to learn about hand planting, harvesting with greater speed, production planning, and alternative business models.  Also, a social business class from CSUCI visited to learn how businesses can be economically sustainable and better their community; which is exactly what we are trying to do here on the farm!  An English class from Cerritos College made a very helpful work visit, helping to harvest over 22 crates of broccoli and 15 crates of cabbage





Speaking of broccoli and cabbage, we are very excited about new growth in the field!  In your box you’ll find new baby ruby and butter lettuce and beautiful broccoli and kale.


  


With the holidays around the corner, we are already thinking about making sure box pick ups don’t conflict with Thanksgiving Day.  So, this week we’ll be calling you with more details! Look for Thanksgiving week box pick up information in next week’s newsletter.
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 Meet Your Farmer:Erynn Smith





You will most likely find these items in your box this week:        


Cabbage                     Bi-color corn


Golden Wax beans     Carrots�Purple beans              Butter Lettuce


Green Onions             Geode squash    


Ruby lettuce               Broccoli


Kale                             Zucchini                 


Cilantro                       Fennel                     


Basil                            Cucumbers


Spinach                       Calendula                          


Beets (Red & Chiogga)   Arugula





Not sure what an item in your box is? Check our website (under Join the Farm! CSA-VEGGIE INFO) for pictures, nutritional info, preparation suggestions, history, and storage ideas for all produce in your box. 






































Thank You Volunteers!



































Each week we will highlight a different item from the week’s produce.  All of our produce information and recipes are available under Veggie Info and Recipes on our website www.jointhefarm.com


Red (purple beets) and Chiogga Beets (pink and red striped beets)


Nutrition�
Background�
Preparation Suggestions�
Storing�
�
Beets are high in folic acid, potassium, calcium and antioxidants. Beets provide the greatest nutritional benefit when uncooked.  Beet greens are even more nutritious than the beets themselves, with more iron, Vitamin A, potassium and calcium.�
Beets were originally domesticated in the Mediterranean and used for their greens until they lost popularity following the introduction of spinach.  Beets became popular again in the 1800s with the development of the sugar beet.�
With skins on, boil beets for 15-20 minutes (or until fork tender) or toss them in olive oil and season with salt and pepper and roast covered in a foil packet in a 375 degree oven for 30-60 minutes  until fork tender (depending on size and number of beets).  Beets are easiest to peel after they are cooked. Run cooked beets under water to slough off skins.  Beets can be grated or sliced and eaten by themselves or on salads.  They can also be roasted with other vegetables.  Beet greens have a bitter taste and can be prepared like spinach or Swiss chard (e.g. sautéing).�
After removing the greens, beets can be stored for 2-4 weeks in the refrigerator.�
�




























































Thanks to subscriber Doris Guthrie for her donation of much needed rubber bands! Thank you to subscriber Judy Lucas and the Moreno-Salas family for all their weeding.  Also, thanks to the Cerritos College class for their weeding and harvesting.


Volunteer opportunities this week:


Monday-Friday 8:00 am-noon, 4pm-6pm                     Join us in the field or in our farmstand! Help us weed, harvest, pack CSA boxes, and participate in other morning farm activities!  Or help with a few hours in our farm stand in the afternoon.


 Please contact us at � HYPERLINK "mailto:info@jointhefarm.com" ��info@jointhefarm.com� 





After growing up eating Ventura County’s strawberries and playing on Freedom Park’s soccer fields, Erynn moved to Los Angeles to earn a degree in journalism and promptly fled to Lake Tahoe to recover from big city life.  





Recovered and ready to explore the world, Erynn started teaching in a bilingual preschool/elementary school in Cuenca, Ecuador.  Her two year experience in the Andes was transformative.  She realized her calling in the field of education.  Her eyes were opened to eating locally on a daily basis in Cuenca’s vibrant mercados libres, or farmer’s markets, where she got to know farmers and food.  Erynn returned to her native Camarillo ready to delve into bilingual education in a teaching credential program at CSUCI.  Erynn returned to Ventura County with “new eyes” realizing how rich and vibrant our community’s agricultural history and present is and how vital it is to preserve this heritage by eating locally, supporting local farmers, and advocating for social and policy changes to support local food and farmers.  Erynn hopes her work on the farm can develop young socially conscious eaters as she guides local students’ experiences here on the farm.  





Erynn hasn’t changed too much from when she was a sunburnt kid on the soccer field.  She still loves dancing, laughing, the beach, fishing, and camping with friends and family.  





Subscriber Spotlight: One Step A La Vez





11/22 4:00 pm-7:00 pm  Join the Farm! field


Interfaith Thanksgiving Celebration 


Come to this interfaith gathering to give thanks for our land, the harvest, and the labor of farmworkers.  Bring a traditional dish to share in a potluck.


Every Sunday at 5:30pm


Join us for The Abundant Table worship and dinner at the Farm House!  We share liturgy and break bread.  Food for the soul and then a potluck style dinner!


Every Monday at 5:30pm


Community yoga at the Farm House!  A combination yoga is offered for folks of all levels.


 














      Farm Happenings


































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































One Step a la Vez works with Big Brothers and Big Sisters to provide mentoring and a variety of programs for teens in the Fillmore-Piru area.  A committee of 12 high school youth help to plan classes in nutrition, yoga, career preparation, computer skills and more for their peers.  In addition to receiving two boxes a week (one of their boxes is donated by another subscriber, St. Aidan’s Preschool!) One Step also hosts our Fillmore pick-up site at Trinity Episcopal Church!





























� HYPERLINK "http://www.jointhefarm.com" ��www.jointhefarm.com�


info@jointhefarm.com














Upcoming Events











What’s In Your Box 





















































































































































