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Hello from frosty Erehwon!

Farmer Tim went to the farm early this
morning, leaving Grandma Beth to
write the farm report. Well, all I can
say is it’s been a hectic week on the
farm. Ever since the frost warnings
showed up in the long-range forecast
last Wednesday, we have been
working frantically. And we had a lot of
subscribers and friends who
responded to our call for volunteers.
So even though we did get frost one
night and hard freeze on two nights,
we got most of the crops in or covered
as the case may be. Thank you to all
the people who came out to volunteer.
I would list them all here, but I do not
know all the names as I was
sometimes other places (like Farmers’
Markets) when the volunteers were
there. 

I do know that Rich Hall-Reppen was
out there Friday in the pouring rain. He
and Tim looked very Bobsey twinnish
in their matching rain suits. I thought I
was seeing double. He deserves an
extra thanks for coming on Friday
despite the weather. I also know the
Fulton family came Saturday afternoon
and the Pouilly family came Sunday.
Farmer Tim will give a complete list
when he returns next week, but thank
you one and all!

Well, tomatoes, beans, peppers,
eggplant–they’re all done for the
season. We harvested all of the winter
squash and have put them in the
shade hoophouse to cure. In order to
accomplish that, Farmer Tim and
volunteers built a shelving structure
that is distinctly pyramid-like. Hmmm-I
wonder if that was where the Mayans
got their inspiration.

Some of the squashes aren’t quite as
ripe as we would like them to be, but
we have eaten several of them and

they are still quite good.

There are still some potatoes that
need to be harvested in the next few
days, but everything else has either
been harvested or covered and should
be good for the next few weeks.

In your boxes this week
 
In your Tuesday boxes :  This week
we should deliver health mix (changes
every week), some potatoes, some
decorative mini-pumpkins, winter
squash (quite a few) for baking,
making soup, or a pie, more apples,
possibly more garlic, and another item
or two.

Garlic Planting:  Don’t forget
October 17 and 18 (rain-out dates: 24th

and 25th). email us if you can come out
and when so we’ll be prepared.

Apples : 

Subscribers and volunteers, and
friends can purchase a bushel, about
40 pounds, (one apple variety per
bushel for delivery subscribers; pickup
subscribers can mix or match) for $20,
and you can order multiple bushels.
We still have a few Yellow Delicious
and have ordered more from the
winery, but are not sure what varieties

we will get this time. (Crispin, Cortland,
Fuji, Red Delicious, Empire, and IDA).
Please email us your order and pay
after delivery or pickup. 

Fall Shares 

There are still spots available for fall
shares. With only 3 more weeks
(counting this one) left in the regular
season, you can lock in your supply of
delicious veggies for another 7 weeks.

Delivery Schedule  

1:00-1:30–van leaves farm
1:45-2:15–delivery at Lombard
2:15-2:45–delivery at Wheaton
2:45-3:15–delivery at Bartlett
3:15-3:45–delivery at Elgin

All times are approximate and may
vary.

Community Winter Market

What was formerly known as the
Geneva Winter Market, has become
the Community Winter Market
sponsored by the Geneva Green
Market, NFP. You’ll still be able to
purchase fresh, local food throughout
the winter. Once the Geneva Green
Market has ended for the season, the
Community Winter Market is
scheduled to be open from 9 am
through 1 pm on Saturdays, starting
November 7. It will be located at 11 N
5th St, Geneva IL 60134.

On Saturday, November 21st, the
Community Winter Market will be
hosting its annual Thanksgiving
Localvore Challenge. The vendors will
have the majority all the ingredients
you will need to eat an entirely local
Thanksgiving dinner. Sign up early for
local free-range turkeys.

 

Last year’s garlic planting–weather sure
looks nice compared to this year!



Thanksgiving Turkeys

This year’s Thanksgiving Localvore
Challenge has three turkey vendor
options. To place your order either
sign up at the Geneva Green Market
or contact the vendors directly.
Bourbon Reds are $6 per pound,  the
Broad Breasted Whites are $5 per
pound and the Black Spanish breed
$6 per pound.

The Robinson Family Farm
www.robinsonfamilyfarm.net
Poplar Grove, IL 61065
815.519.4341 – Cindee
cjrobinson0217 [at] msn [dot] com

The Robinson Family Farm raises
Broad Breasted White turkeys and
Bourbon Red turkeys. They get day
old poults and raise them in brooders
for 6 weeks, and then the turkeys all
go out to the pasture in hoop houses
to keep them safe from foxes. The
hoop houses are moved every day to
fresh grass.

Bourbon Red turkeys are a heritage
breed and are excellent in taste. The
Bourbons are a very slow growing bird
and take 26-28 weeks to reach full
growth and will reach up to 14 pounds.

The Broad Breasted White Turkeys
are very fast growing and only take 16
to 18 weeks to be ready to eat. They
grow from 12 to 28 pounds. All of their
turkeys are fed a mixture of corn,
roasted soybeans, kelp, flax,
probiotics and other good things. They
use NO hormones, No steroids, and
NO antibiotics in our turkey feed for
our turkeys. The turkeys are
processed at an Amish federally
inspected facility.

    * Bourbon Reds are $6 per pound
    * Broad Breasted Whites are $5 per
pound

Hasselmann Family Farm
www.hasselmannfamilyfarm.com
Milledgeville, Illinois
815.493.8630 – Scott
hasselmannfarm [at] gmail [dot] com

Family run farm located in beautiful
northwestern, Illinois near the town of
Lanark, two hours northwest of

Chicago. As fourth generation farmers,
they raise Berkshire hogs, Milking
Shorthorn cattle, Suffolk sheep,
Moscovy ducks, chickens, goats, and
Broad Breasted White turkeys.

All their livestock and produce is
raised outdoors on pasture in harmony
with the natural environment. Their
pigs can be pigs and play in the mud
and their chickens can be chickens
and scratch in the soil.

    * The Broad Breasted Whites are
$5 per pound

Grandma’s Farm Fresh Eggs
Sugar Grove, IL 60554
630-466-4616 – Bonnie/Paul
grandmasfarmfresheggs [at] yahoo
[dot] com

Grandma’s Farm Fresh Eggs will also
be selling turkeys. Our family primarily
raises chickes, turkeys, quail for eggs
all are allowed on pasture or fed hay
and grains when not on pasture. Talk
to them directly at their booth at the
Geneva Green Market to find out more
information or via email.

    * Black Spanish Heritage Breed $6
a lb

Monsanto is a focus of
Justice Department antitrust
investigation of US seed
industry

By Christopher Leonard, AP
Agribusiness Writer

ST. LOUIS (AP) -- The Justice
Department is investigating whether
Monsanto Co. violated antitrust rules
in trying to expand its dominance of
the market for genetically engineered
crops.

Monsanto has provided interviews and
documents to the Justice Department,
company spokesman Lee Quarles
said. He said the department has
questioned Monsanto about its
marketing tactics in the biotech seed
industry, which have become a target
of criticism. Quarles said Monsanto

has done nothing illegal and is
cooperating with the department.
"We definitely stand behind our
business," he said.

At issue is how the world's largest
seed company sells and licenses its
patented genes. Monsanto has
licensing agreements with seed
companies that let those companies
insert Monsanto genes into about 96
percent of U.S. soybean crops and 80
percent of all corn crops. Monsanto's
rivals allege that the company uses the
licensing agreements to squeeze
competitors and control smaller seed
companies -- an allegation Monsanto
denies.

The inquiry into St. Louis-based
Monsanto is part of a previously
announced Justice Department
investigation of consolidation in the
seed industry. A department
spokeswoman declined to confirm or
deny the investigation. But the
department has interviewed two of
Monsanto's biggest rivals,
Delaware-based DuPont and Swiss
biotech firm Syngenta AG, about
Monsanto's business practices. Both
companies said they are cooperating
with the probe.

At least two states, Iowa and Texas,
are conducting their own antitrust
investigations of Monsanto. Iowa
Attorney General Tom Miller is
investigating Monsanto's marketing
practices, said Eric Tabor, Miller's chief
of staff. Tabor declined to comment
further. And Texas is conducting its
own inquiry, according to two people
with direct knowledge of the
investigation. Quarles said Monsanto
is cooperating with both states.

Syngenta and DuPont have sued
Monsanto over the licensing
agreements, alleging they violate U.S.
antitrust law. Syngenta filed its lawsuit
in 2004 and settled the case last year.
DuPont filed suit last summer; the
case is pending in federal court in St.
Louis. DuPont spokesman Dan Turner
and Syngenta spokesman Paul
Minehart declined to comment beyond
saying the companies are cooperating
with the Justice Department
investigation.
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Grandma Beth’s Creamy Squash Soup
Cut a winter squash is half lengthwise. (Butternut,
Hubbard, kabocha, buttercup). Scoop out the seeds. Wrap
in foil and bake on the bottom shelf of a 375 degree oven
for at least an hour—until soft. The softer it is, the easier it
is to scoop out the flesh. 

While the squash is cooking, chop and sauté onions and
garlic in butter until golden brown. Add to 3 cups of
chicken stock. (If desired you can add a little sugar or
honey for a sweeter soup.) Add herbs and spices to taste.
(Suggestions are thyme, rosemary, cardamom, parsley,
winter savory, nutmeg.) Add salt and pepper to taste.

Scoop the squash out of the shell and add to the broth.
Simmer for 10-20 minutes. Process the mixture in a
blender or food processor until smooth. (If you have a
blender on a stick, this works exceptionally well. Otherwise
this part is kind of a pain.) Add 2 cups heavy cream.
Season with salt and pepper. Dust with nutmeg and serve.

Acorn Squash Rings

2 large acorn squash 
2/3 cup orange juice
1 cup firmly packed light brown sugar
1/2 cup light corn syrup
1/2 cup melted butter
1 tablespoon grated lemon peel
1/4 teaspoon salt

Trim ends from squash; cut into crosswise slices 1/4-inch
thick. Place slices in a large lightly buttered shallow baking
pan; add orange juice. Cover with foil and bake at 350�  for
30 minutes. Combine brown sugar, corn syrup, melted
butter, lemon peel and salt; pour over squash rings. Bake,
uncovered, about 15 to 20 minutes longer, basting
occasionally, until acorn squash is done and nicely glazed. 

Spaghetti Squash

This oval-shaped yellow squash is also called the
vegetable spaghetti. Larger varieties average 9 inches in
length and may weigh 3 - 5 pounds. Smaller varieties are
4-6 inches in length and weigh 1½ - 2 pounds. When
cooked, the crisp, tender, spaghetti-like strands yield a
mild lightly sweet and fresh taste similar to summer
squash. You cut it open, remove the seeds, bake or steam
it and it's meat comes out in long strands that look like
spaghetti, so it makes a wonderful visual replacement for
our high carb, high glycemic old pal spaghetti. In 4 ounces
(100 grams) this marvel of nature has only 5 grams of
carbohydrates as opposed to 1/8 cup of pasta.

Cooking

To bake it, split lengthwise and remove the seeds in the
central cavity. While you CAN bake it whole, it is very
painful trying to hold it still to remove the seeds when you
have just removed it from the oven and are trying to dish it
out to serve it hot. Bake it hollow side up at 350 degrees.
The riper the squash, the faster it will cook, but figure
about 30 to 40 minutes for a large halved squash to bake.
Smaller ones will cook in about 25 minutes.

Check to see that it is baked by piercing the flesh with a
fork. It should be soft and the flesh should separate into
fat spaghetti-like strands. Avoid overcooking which will
make the flesh become bland and mushy. It is best when
still slightly crunchy, as it is 92% water. Use a spoon or a
fork to scrape the squash lengthwise. How fun to see the
squash come out in spaghetti-like strands! Kids love this.
You can freeze raw, grated or cooked spaghetti squash,
but be advised that it makes it less firm and pre-measured
amounts will thaw out to smaller serving sizes.

Top a huge pile of spaghetti squash with one of the many
pasta sauces out there and be ready to feast on a
wholesome, fresh, naturally delicious treat. Besides your
traditional spaghetti sauce, spaghetti squash is also
excellent with a buttery flavored olive or nut oil and grated
cheese, a pesto sauce, a cream sauce or even an onion
sauce where the onion is sauteed in olive oil until reduced
down to strands of sweet, golden onions and served with
herbs to flavor. A dash of nutmeg with olive oil and butter
is also an amazing way to savor the delicate flavor of
spaghetti squash.

Spaghetti Squash with Tomatoes and Olives

1 spaghetti squash, halved lengthwise and seeded
2 tablespoons vegetable oil
1 onion, chopped
1 clove garlic, minced
1 ½ cups chopped tomatoes
3/4 cup crumbled feta cheese
3 tablespoons sliced black olives
2 tablespoons chopped fresh basil

Cook the spaghetti squash as explained above. Heat oil in
a skillet over medium heat. Saute onion in oil until tender.
Add garlic, and saute for 2 to 3 minutes. Stir in the
tomatoes, and cook only until tomatoes are warm. Use a
large spoon to scoop the stringy pulp from the squash,
and place in a medium bowl. Toss with the sauteed
vegetables, feta cheese, olives, and basil. Serve warm.

Spaghetti Squash with Parmesan Cheese

Cook the spaghetti squash and separate the strands.
Saute in butter or olive oil with onions and garlic. Salt and
pepper to taste and add Parmesan cheese.



Spaghetti Squash Ratatouille

1 Medium Spaghetti Squash
1/4 cup White Wine
1 small Onion, diced
2-3 cloves Garlic, minced
1 Green Pepper, diced
1 Red Pepper, diced
1 medium Eggplant, peeled and cubed
1 Zucchini, sliced
2 cans Stewed Tomatoes
1 cup Spaghetti Sauce
Oregano, Basil, Pepper to taste

Prepare and cook squash.

Heat wine in skillet. Saute diced onion and minced garlic in
wine for a few minutes. Add peppers to the skillet and
continue to cook until tender. Add Zucchini, eggplant, and
tomatoes. Cook, stirring constantly, until mixture begins to
thicken. Add spaghetti sauce and stir. Add oregano, basil,
and pepper to taste. Spoon vegetable sauce mixture over
spaghetti squash strands on serving dishes.

No Flour Pizza
 
3 cups grated raw zucchini OR
3 cups cooked spaghetti squash (click here for
instructions)
2 eggs, beaten
2 ½ cups mozzarella cheese
1 ½ cups tomato sauce
½ small onion, thinly sliced
1 small green bell pepper, chopped
½ cup sliced mushrooms
1/4 cup sliced black olives
½ cup grated Parmesan cheese
1 teaspoon dried oregano
1 teaspoon dried basil
1 tablespoon olive oil

Preheat oven to 400 F.

Squeeze the excess moisture out of the grated zucchini or
cooked spaghetti squash with paper towels. Mix the
squash, eggs and 1 ½ cups mozzarella together and
press into the bottom of a pie pan. Bake for about 10
minutes.

Remove the pan from the oven and spread the tomato
sauce, vegetables or other pizza toppings and the
remaining cheeses over the crust. Sprinkle with oregano
and basil and drizzle the olive oil over the top. Bake for 25
minutes or until cheese is lightly browned.

Spaghetti Squash with Sausage Filling

Cook 1 spaghetti squash.
Saute in large skillet:
1 pound bulk pork sausage

1 cup chopped green bell pepper
1 cup chopped onion
2 garlic cloves, minced
Mix in 1 ½ cups purchased marinara sauce.

Using fork, pull out squash strands from shells, leaving
shells intact. Mix squash strands into sausage mixture.
Season filling to taste with salt and pepper. Spoon filling
into squash shells. (Can be prepared 1 day ahead. Cover;
refrigerate.)

Preheat oven to 400/ F. Arrange filled squash halves on
baking sheet. Sprinkle each with 1/4 cup Parmesan. Bake
uncovered until heated through, about 20 minutes (30
minutes if previously chilled). Cut each squash half in two
and serve.

Tomatillos

Botanical name: Physalis philadelphica. A relative of the
tomato and member of the nightshade (Solanaceae)
family
tomatillos provide that tart flavor in a host of Mexican
green sauces. In Mexico the fruit is called tomates verdes,
tomates de cascara as well as fresadillas.
The fruits average about 1 -2" wide and have a papery
outer skin. The tomatillo is actually used when it is still
green. Tomatillos have a very tart flavor, not at all like a
tomato.

Chicken in Green Sauce

The sweet-and-sour combination of the acidic tomatillos
and the piloncillo (light molasses) in the sauce is unusual
in Mexican cooking-and delicious.

1/2 cup vegetable oil
1 whole chicken, cut into serving pieces
1 onion, sliced
1 1/2 lb tomatillos
5 jalapeno chiles
2 1/2 oz piloncillo, shredded, or light molasses
3 plantains or bananas, sliced and fried, for garnish

Heat the oil in a large saucepan and cook the chicken until
lightly browned. Add the onion and cook until translucent,
stirring constantly.

Roast the tomatillos and chiles on a comal or cast-iron
griddle, then puree them in a blender with a little water.
Add the tomatillo mixture and piloncillo to the pan and
simmer until the piloncillo melts. Add salt and pepper to
taste and simmer for 30 minutes.

Serve hot, garnished with the plantains.


