CSA Newsletter
Week 11 ~ September 3rd, 2015
Full Weekly &
Week A Every-Other Week Members

STEEP CREEK WEEKLY
Red Onions
Bell Peppers
Heirloom Slicers~Rinse before eating!
Cherry Tomatoes~Rinse before eating!
Garlic
Italian Parsley
Purple &/Or Orange Carrots
Zucchini or Summer Squash or Cucumbers~
we grow both traditional varieties as well
as Patty Pan squash which are round in
shape. We grow both white and green
cucumbers.

Broccoli
Red Maria Potatoes~Pink Skinned
white flesh Potatoes

Arugula
Curly Kale

What a difference a week makes!
From sweatshirt weather to sticky
mid-80’s tank top weather.
Wisconsin sure is full of
surprises!!
This week we brought in all of the
storage onions from the field.
After being pulled and crated,
they were spread out on mesh
tables in the greenhouse to cure
for a few weeks to get them ready
for longterm storage. They look
great this year and we will have
lots of onions to share with you
over the final 5 weeks of the
summer CSA.
A lovely crop of arugula was
harvested for shares this week as
well! This is a tasty green that can
be eaten alone as a salad green or
mixed with other greens/lettuce
as more of an accent flavor. I
hope you enjoy it as much as we
are :-) “Perhaps the simplest yet
most sublime way to enjoy
arugula is to toss it with extra
virgin olive oil and aged balsamic
vinegar, a squeeze of fresh lemon
juice, a few Parmesan cheese
shavings and a dash or two of sea
salt and crushed red pepper
flakes.” (NPR’s Kitchen Window).

Meg Goettelman 6418 Vignes Rd. ~ sturgeon bay, wi (920)743-5527 steepcreekfarm.com

To see this week’s
recipes,

Login To Local
Thyme Here
Haven’t made an account yet? Look at
the week 1 newsletter to see how!

Enjoy Your Veggies!
Thanks for getting fresh with us,
Meg, Emmet, Jasper & Calvin

2 of the 3 Four-Leaf Clovers found by Laura!
Lucky Girl!

A trailer load of tomatoes!

First day of school!

