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“Within our deepest night, you kindle a fire that never dies away, never dies away.” -Taken from 12/6 Abundant Table Advent Eucharist in the style of Taize, a meditative form of worship that uses repetition of simple songs and silence.
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Recipes!


Since the cilantro standby recipe seems to be salsa, or recipes that call for only a few tablespoons of cilantro, we wanted to share a different recipe that called for lots of cilantro.  Cristy Rose raved about a soup she had in Mexico.  Mexican Cream of Cilantro soup or Crema de Cilantro.  We had it months ago, and it seems perfect as the cilantro recipe of the week. 


  


Mexican Cream of Cilantro Soup Crema de Cilantro 


1 bunch fresh cilantro 


1 box of chicken or vegetable broth or 4 cups of stock, divided 


2 tablespoons butter


2 tablespoons flour


1 (8-ounce) package light cream cheese


1 (8-ounce) container light sour cream


1 peeled garlic clove


1/4 teaspoon salt


1/4 teaspoon paprika


1/4 teaspoon cayenne pepper


1/4 teaspoon ground cumin





Blend together 1 cup of broth and whole bunch cilantro.   In a saucepan, combine flour and butter over medium heat, and lightly brown the garlic in the roux.  Add the cilantro broth mix and rest of broth.  Bring to a boil and cook for one minute.  Add the rest of the ingredients to the pot, mix thoroughly,  and let simmer for 15 minutes, stirring occasionally to prevent the soup from sticking to the bottom.  Serve and enjoy!





Loved it-♫ (1)    Liked it-♪ (.5)    Didn’t like it- (0)





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





OVERALL REVIEW:  4.5





Cristy Rose:  “Perhaps one of the best soups I’ve ever tasted.”


  
































  





Rain! Much needed rain fell on the farm a good part of Monday.  The interns had a great time splashing around during their morning harvest.  There was puddle jumping, mud stomping, and even a little bit of good ol’ fashioned mud slinging!





Rain and cold weather means we are swinging into winter!  Winter on the farm means slower growing and the end of summer crops like corn, beans, tomatoes, and summer squash.  It also means the exciting arrival of our winter crops!  We’ve had winter greens like chard and kale in our past few boxes, but soon to come are mustard greens!  Later in the winter we hope to see more crops like, cauliflower, turnips, white and purple carrots, kohlrabi, artichokes, Napa cabbage, yellow onions, leeks, brussel sprouts, and eggplants!  So, we hope you’ll enjoy our winter abundance!  Sign up for our winter CSA! Online registration for our winter CSA, starting January 4th-March 29th, will be available soon!





Join the Farm! has teamed up with a local poinsettia grower to sell beautiful red poinsettias in 6” pots.  Poinsettias are $6 each or $5 each with a purchase of 100.  We are happy to deliver small orders to your pick up site for free.   For a fee, we can deliver large orders in our truck.  Please call the farm (805) 246-1070 or mail your order and payment check made out to the Abundant Table to arrange your poinsettia payment and delivery.





Give the gift of health to friends and family with delicious certified organic produce!  A season's subscription to Join the Farm! is a wonderful way to show your love for friends, family and the earth.  Or, $100 will start your loved ones off to a healthy, earth-friendly New Year.  They will be entitled to 3 weeks of boxes (the weeks of Jan. 4, 11 and 18) at their nearest pick up site. We will design a lovely gift card for you to give them.
































                                                          CSA Newsletter 


                                                                                               Week of Dec. 6th  2009





Subscriber Recipe: Janine Rees’s Using up the Rest of My Box Lasagna





Due to a Downey mildew problem plaguing Ca. farms, we had to till under our spinach.  We know you love it and it hurts us as much as it hurts you.  However, we’ve researched how to prevent the mildew and have more spinach coming up, so hopefully we’ll have more soon.  


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


Butter Lettuce   French Breakfast Radishes                Cabbage                       Carrots                        Calendula


Ruby lettuce                Broccoli


Kale                      Beets (Red & Chiogga)                  


Cilantro                        Fennel                     


Chard                           Peas (for shelling)   


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. 





























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


Cilantro


Nutrition�
Background�
Preparation Suggestions�
Storing�
�
Cilantro is high in vitamin K and vitamin A. Cilantro  contains an antibacterial compound that may prove to be a safe, natural means of fighting Salmonella, according to a June  2004 issue of Journal of  Agriculture and Food Chemistry.�
The use of cilantro, also known as coriander (the seeds of the cilantro plant are coriander seeds) can be traced back to 5,000 BC, making it one of the world's oldest spices. It is native to the Mediterranean and Middle Eastern regions and has been known in Asian countries for thousands of years. Cilantro was cultivated in ancient Egypt and given mention in the Old Testament. Cilantro and its seeds were used as a spice in both Greek and Roman cultures, the latter using it to preserve meats and flavor breads. Cilantro is featured in the culinary traditions of Latin American, Indian and Chinese cuisine.  �
Cilantro can be added by the handful to salsas, salads, and soups.  Make cilantro butter by adding cilantro, garlic, lemon zest, salt and pepper to softened butter, stir and refrigerate.  Use butter to add flavor to grilled vegetables, poultry, meat, and fish.  �
Place the stems in a glass of water and cover the tops loosely with a plastic bag. Refrigerate. Snip off leaves as you need them and re-cover. Do not wash the herb until you are ready to use it since excess moisture will turn the leaves to green slime during storage.  Cilantro can be frozen whole in a plastic bag. Snip off cilantro when needed in a recipe.�
�










































 


Janine Rise, of Fillmore shared this lasagna recipe that uses lots of those end of the week straggler veggies, greens, and stems.  She used her basic lasagna recipe and used the veggie mixture as a healthier substitution for meat.  Her family loved it for Thanksgiving.  We think your family will thank you for it.  And we thank you, Janine!





Chop up all of the rest of last week's greens, carrots, leafy stems, beans, squash, broccoli, etc. (basically everything except the radishes) and run it all through the food processor until it is a coarse ground beef consistency.  Then, sauté mixture in olive oil with garlic and onions.  Add a couple of jars �of marinara sauce and use it as the filling for a lasagna casserole.











           Upcoming Events

















      Farm Happenings

















































































































































































































































































































12/13 Christmas Sing-Along at the Farm House 5:30 pm


The sing-along is Sunday December 13th at 5:30 pm.   Be a part of the first Christmas celebration at the Abundant Table Farm Project Farmhouse!  Bring friends and family to sing along to Christmas classics around the farmhouse piano.  We will keep the hot chocolate flowing, bring a favorite dessert or appetizer to share.  


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.




















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


info@jointhefarm.com























What’s In Your Box 

































































