Hello from Erehwon!

Thanks for all the help to prepare us
for the hard freeze a week ago!
(Farmer Tim was going to thank them
all individually, but there were so
many, and Farmer T's memory not
being what it used to be...well, need
we say more?) We were able to
harvest all the crops that might have
been damaged and most are safely
stored away in our shade hoophouse
and curing for storage. We also
covered about ten beds with row cover
or plastic to preserve crops that we’ll
harvest through December for our fall
CSA and the winter market in Geneva.
On Saturday and Sunday we planted
about 3200 garlic cloves and have just
a few to go this week. We began
digging a mini basement in our heated
hoophouse and plan to store potatoes
and similar crops for the winter. We
have put in the first layer of a hot
compost pile that should be supplying
our small house with hot water in
about two weeks. If it works, we’ll
remove our propane heater. The field
hoophouse has been fully planted and
we harvested our first lettuce last
week.

This week we hope to finish our
compost heater, build an experimental
hot bed for winter growing, harvest
potatoes, finish the garlic planting,
finish planting cover crops on bare
soil, and prepare our planting beds for
winter. We would welcome your
leaves and yard waste and would be
happy to supply finished compost for
mulching your home planting beds this
fall. Subscribers may come out any
time, even after the season ends.

Farmer Tim has been poring through
the vast resources of the internet
looking for new information that will
help him concoct new schemes to
improve the farm next season.

Volunteers show off the garlic they have
broken apart for planting.

Imagine if Wiley Coyote had had
Google searches--the fate of
Roadrunner might have been different!
('m trying to picture the Roadrunner
sitting at a computer and then
receiving shipments delivered by UPS
and marked eBay and Amazon instead
of ACME—failing miserably. -beth)
Recently we caught him early in the
morning at his keyboard furiously
typing, cutting, pasting, sorting and
indexing. We heard him muttering,
“Jean Pain ... thermosiphon ... solar
tunnels ... acquaponics ... super-
weeds ... cow pots ... vegetable
nutrient loss ... all terrain wheelchair
... agrability ... organiponicos ... weed
teas ... spin farming ... rocket mass
heaters ... Michael Pollan ...
volumetrics diet ...” and on and on.
We pretty much feel that he should be
thinking about retirement. However,
like crackpots and throwbacks all over
the world, his heart seems to be
beating, somewhat irregularly it
seems, in synch with some far away
drummer and he probably won't even
consider doing anything that might
resemble normalcy.

Thanks to all of our subscribers,
volunteers, friends, supporters, and
the many thousands of earthworms
working tirelessly to make this little
venture successful and for putting up
with Farmer Tim.

In your boxes this week

In your Tuesday boxes : This week:
winter squash, potatoes, health mix,
stew mix, apples, and some other
things.

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.

Cheese for Sale

Through clever negotiating on the part
of Farmer Tim, pick-up subscribers will
be able to buy some cheeses provided
by Curds ‘n Whey cheese shop. These
cheeses are made from milk coming
from pasture-fed cows just over the
Wisconsin border. At $6 a slice, they
are priced right for any budget. Two
flavors are available-gouda and
cheddar. We will have some available
for sampling before you buy.

Fall Shares

There are still spots available for fall
shares. This is the last week of the
regular season. There is still time to
extend your supply of delicious
veggies for another 7 weeks. For
those delivery customers who find
Geneva too far to drive every week to
pick up your veggies, we are
continuing to deliver to Elgin and and



Wheaton for the fall season-no extra
charge.

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.

Thanksgiving Localvore
Challenge

Be a part of the Localvore
Thanksgiving Challenge, and get your
locally grown ingredients for your
favorite recipes at the Geneva Green
Market - Thanksgiving Festival on
Saturday, November 21, 2009. The
Community Winter Market makes it
easy for you to prepare a feast that is
100% locally grown and produced. In
addition to lots of local produce, Betsy
Sanchez will be baking Pumpkin
Pecan Tarts, Pumpkin Cake Roll,
Swedish Cardamom Rolls (Bullar),
Swedish Cardamom Braids (Pulla),
Butter Braids, Biscotti for purchase. As
usual you can pre-order Inglenook
Pantry pies to pick up the day before
Thanksgiving by calling 630.377.0373
or signing up at the market. The
Location is at Inglenook Pantry, 11
North 5th Street, Geneva IL 9 a.m. to
3 p.m.

If there is a particular ingredient that
you are looking for, you can make a
request by 1 p.m. at the Community

Winter Market on Saturday, November
14th. Call to pre-order pies at
630-377-0373.

This year the Geneva Green Market,
NFP is having a localvore essay
contest. To participate you must strive
to come as close to eating 100%
locally grown food for your
Thanksgiving meal as possible. In your
essay, discuss the experience of
purchasing ingredients as well as
eating the meal itself. The winner will
receive a $100 gift certificate to spend
at the Community Winter Market, and
their essay will be published in the
GGM, NFP's newsletter. Email your
essays to
genevagreenmarket@gmail.com by
12/1/09.

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

Hasselmann Family Farm

www.hasselmannfamilyfarm.com

Milledgeville, lllinois
815.493.8630 — Scott
hasselmannfarm [at] gmail [dot] com

Family run farm located in beautiful
northwestern, lllinois 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.

* 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
alb

Beth's Buzz

Yesterday | saw my first junco of the
season. For those of you who don’t
know, the junco is a bird that spends
it's summers far to the north and only
appears in lllinois when the weather
turns cold. For this reason, they are
sometimes called snowbirds.

Juncos always remind me of my
mother, who was an avid birder. As
she got older and less mobile, she
became more avid, as birding was a
hobby she could pursue from her
kitchen window. She claimed that the
juncos appeared with the first frost in
the fall and left with the last frost in the
spring. Not having as much time as my
mother did to sit around and watch
birds, | can’t say attest to the exact
coincidence of the two events, but | do
know that the coming of the juncos
heralds the coming of colder weather.
So even though it is warmer this week-
watch out. Winter is coming!



Grandma Beth's Stew

Start with some stew meat cut into bite-sized pieces.
Saute in olive oil in an electric frypan or dutch oven. (If you
are going to use a crockpot, saute in a frypan and transfer
to the crockpot for the last step.) Add sliced or coarsely
chopped onions right away.

When the meat is brown on the outside, add your
vegetables. Good stew vegetables include turnips, carrots,
beets, potatoes, radishes, and any cooking greens. In the
summertime (I don’t usually make stew in the summer, but
this year | did) | also add summer squash and tomatoes.
Cut the veggies into bite-sized pieces before adding to the
mix. Salt and pepper to taste and saute a little longer. Feel
free to add other herbs and spices as you like. Then cover
(here is where you transfer to a crockpot) and simmer until
everything is tender—usually about 40 minutes. | usually do
not add any water, but if it seems dry you can.

About 5 minutes before the stew is ready, add chopped
garlic and stir well before replacing cover.

Grandma Beth's Stone Soup

If you don’'t remember the story of stone soup, | have
summarized it after this recipe.

Usually | start with a soup bone. Or bones, as in the case
of a chicken or turkey skeleton. Those go into a big pot
and covered with water. Then | bring them to a boil before
reducing the heat and simmering several hours. | also add
onions, salt, pepper, and other seasonings at this point.
After | have a good broth going, | remove the bones and
cut off any meat that may still be attached. | cut the meat
into small pieces and add it back into the soup. The bones
either get discarded or (in the case of beef bones only)
Bucky the Farm Dog gets a treat.

At this point | start adding in the veggies. Whatever | have.
Good candidates are turnips, potatoes, carrots, beets,
radishes, parsnips, fresh, canned or frozen tomatoes,
cooking greens, frozen broccoli, frozen corn, green beans.
| just check the refrigerator, the counter, and the freezer
and throw it in. Large veggies, like potatoes, get cut into
bite-sized pieces. Small veggies get thrown in whole. | add
seasonings to taste. Sometimes | add barley or pasta. |
taste frequently and when it tastes like soup, | stop.

The Story of Stone Soup

The story goes something like this. Three soldiers were on
their way home from a war when they happened into a
small village of suspicious and war weary inhabitants.
They stopped and asked for food. Food was in short
supply, so the villagers replied that there was no food to
be had. One of the soldiers suggested that they make
stone soup and feed the entire town. The villagers
expressed disbelief, but the soldiers persevered. All they
needed was a pot and water.

They got a big pot, filled it with water and placed three
large stones in the bottom. They proceeded to boil this,
stirring it and tasting it every now and then. The townsfolk
gathered round to watch. The soldiers said it would be
delicious and would serve the entire town. Then one of
them said to the others that the soup would be much
better if there were only a little salt. Sure enough, one of
the villagers remembered that he had some salt.

After the salt was added, another soldier opined that it was
good, but could be great if there were only a few carrots.
One of the townsfolk said that he may be able to find a
few carrots. So that went in. Then they thought that the
addition of an old soup bone would add a little flavor—and
lo and behold! Another villager remembered an old soup
bone tucked away in his pantry.

Over the course of cooking the soup, the soldiers kept
remarking on how tasty the soup was but how it still
needed one more ingredient. The townsfolk (who, one
suspects, were not the sharpest crayons in the box)
responded with potatoes, tomatoes, and much more until
there were all sorts of seasonings, vegetables, and much
more in the soup. A little of everything they had on hand
went into the soup, which ended up being delicious,
nutritious, and filling.

The soldiers fed the town, ate, and went on their way. As
they left the villagers marveled at how they had made
soup from stones!

Applesauce

This is a great activity to do with kids. | started making it
with mine when they were as young as four, but | probably
could have started earlier had | thought of it. It is possible
to make small amounts of it or large amounts for canning
or freezing. It is a great way to use up apples that are
bruised or going soft.



Peel the apples. Quarter them and remove the cores.
Roughly chop the apples into pieces about the size of
marbles. Larger pieces yield chunkier applesauce. | like it
chunky, but you may not.

Put the apples into a large saucepan or stew pot. Do not
fill the pot to the top, but allow an inch or two so you can
stir. Start by adding a little water—about an inch or less in
the bottom of the pot. Cook on low heat until the apples
start get mushy and forming a sauce. You may have to
add more water, but it's better to start out with less as you
can always add more if it is too dry, but it's a lot harder to
take away if you add to much. Stir frequently to prevent
burning on the bottom. This yields a chunky applesauce, If
you want a smoother sauce, run it through your food
processor or blender.

If you like sweeter applesauce, try sweetening with honey,
molasses, or maple syrup. | have also added raisins,
cinnamon, cloves, allspice, and nuts (not all at the same
time). My kids used to love this on pancakes, waffles, or
ice cream. It is also be good on oatmeal or other hot
cereal.

Applesauce will keep for a week or so in the refrigerator,
or you can can or freeze it. Years ago | would buy a
bushel of apples and spend a whole weekend canning.
Now | would probably freeze it because a0 freezing is
easier; b) freezing doesn'’t require as much clean-up; and
c) freezing makes more sense if you only have a small
amount you want to preserve.

Kale with Bacon

Anything’s better with bacon.

Kale (tough parts removed, that’s the central vein in the
leaf)

Garlic

Bacon slabs

Butter

Salt and pepper to taste

Remove ribs from kale. Shred as finely as possible (aim to
do it as thin as hair). Heat some butter, add diced bacon,
and minced garlic. Cook 1 minute. Add kale, season and
cook until water has evaporated (this could take 30
minutes).

Roasted Kabocha Squash with Kale

1 small kabocha squash
2 shallots, minced

1 tsp butter

3 Thsp balsamic vinegar
3 Thsp grapeseed oil

1 tsp salt

2 cloves of garlic, minced

1 large bunch of kale, chopped

1 small bunch of collard greens, chopped
Preheat the oven to 425.

Cut the Kabocha squash in half and scoop out the seeds.
You can reserve the seeds and roast them.

Cut the squash into chunks, leaving the skin on. Mix the
squash with the balsamic vinegar, oil, and salt. Roast the
squash for 30 minutes, stirring occasionally.

Meanwhile, sauté the shallots in the butter over low heat,
stirring regularly. Your goal is to caramelize the shallots
and get them slightly crispy. Remove the shallots with a
slotted spoon and drain on a paper towel.

Remove the squash from the oven when tender and set
aside.

In a large pan over medium heat, sauté the kale and
collards, stirring constantly, until the kale and collards
have started to wilt and turn bright green. Add the garlic
and cook for 2 minutes, or until very fragrant.

Add squash to the kale, mix, and serve, topped with the
caramelized shallots.

Easy Curried Squash Soup

1 small onion, chopped

1 medium kabocha squash (or other winter squash or
pumpkin), skinned, seeds removed and chopped (about 7
cups worth)

1 teaspoon salt

1 tablespoon curry powder

1 quart chicken stock, vegetable stock or water

salt and pepper to taste

4 tablespoons cream

Combine onion, squash, curry, salt and liquid in a soup pot
and bring to a simmer. Simmer until squash is tender,
about 30 - 40 minutes. Remove from the burner and allow
soup to cool so you can puree it.



